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Digitized by the Internet Archive 
in 2014 


https://archive.org/details/ladieshomejourna86janwyet 


For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 
Penal Code of California, 
1915, Section 623. 
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or doesnt she? 





Hair color so natural only her hairdresser Knows for sure!” 


Everything’s more fun, more exciting when she’s around. Her quick laugh, her 
bright good looks, even the color of her hair, so fresh and shining. Like a kid’s. 

And that’s what’s so wonderful about Miss Clairol” color. Not only does it 
cover gray completely, but the quality of the color itself is a little sheerer, a little 
clearer. Catches and reflects light like natural color at its loveliest. 

And whether you choose to use the Creme Formula or the Shampoo Formula 
(no other haircoloring offers you this fabulous alternative), you get ae same 
choice of beautifully natural-looking colors that have made Miss ewinn Oi 
Clairol the darling of perfectionists. “Try it! It’s terrific! ( (Centering 
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Extra easy Extra rich 
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there are only | 
two cigarettes In 
the world with the 


“TAR” AND 
NICOTINE TRAP 
GAS-TRAP 


“TAR” AND 
NICOTINE TRAP 
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FILTER CIGARETTES 


Filters on most 
cigarettes, long or short, just 
reduce “tar” and nicotine. 
Lark does this and more. New 
King size or new 100’, Lark is 3 Lark Lark 100’ ° 
the only cigarette with the King Size. 

Gas-Trap™ filter (U.S. Pat. 

No. 3,251,365). It actually re- 

duces certain harsh gases 

nearly twice as effectively 

as any other filter on any 

other popular brand. 


This is important because - 

no matter how long a ciga- 
rette is—only a fraction of the 
smoke is “tar” and nicotine 

... about 90% is gases and cer- 
tain of these gases are harsh. 


So try Lark— King size and 
new 100’s. You ean actually 
taste the difference the 
Gas-Trap™ filter makes. 
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the: Weick va don’t even droop. | 
_ where other pantyhose droop. 

















: uaatenti stocking from toe to waist. 
) measurements, height and weight 
~ for ‘each of the 6 pantyhose sizes are on the 
oa re. 0 you’ re sure to get your exact size. 
a eautifully sheer, they come in 23 
great colors rs, and cost $2:25. And they fit. 
is hae oie fit. pape a niten: 


if seh j ‘ 























Delicious “Beef 
Porcupines” start 


with San Francisco's 
Rice-A-Roni 


Combine 1 pkg. Beef Rice-A-Roni with 
1 Ib. ground beef and 1 egg, beaten. 
Shape into polpette or small meatballs 
(approx. 20). Brown on all sides in skil- 
let. Combine contents of Beef season- 
ing packet with 2% cups hot water 
Pour over meat. Cover and simmer 
30 minutes. Thicken gravy, if desired 
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Parmesano, Romanoff, 
Stroganoff, Casserole, 
and Cl N’ Almonds. 
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Louis Auchincloss, best-selling author of The Rector of Justin 
and The Embezzler, has written a new book, A World of Profit, 
about the lives of the super-rich, which we have selected for our 
January Book Bonus, page 113. We asked Mr. Auchincloss why, 
now, there is such a great flurry of and interest in books about 
the very rich (“Our Crowd’’—JOURNAL, November 1967; The 
Money Game—JOURNAL, October 1968). ‘‘It is a phenomenon of 
the late 1960’s—like the 1870’s and ’80’s—where, after the de- 
pression of the 1930’s, there is more money around and therefore 
enormous interest. And, since there are more rich people now 
than ever before, there are more people to write about. Great 
fortunes obsess people: Jackie Kennedy, the queen of the liberal era in American 
mythology, marrying Onassis—this is the 1960’s story.”’ 





Gael Greene, author of “How to Make Your Husband Live Longer and Look 
Younger,” page 75, is perhaps too successful keeping her own husband young-look- 
ing. “‘I have the misfortune to be married to a man who looks like he is 12 years old— 
he is even asked for identification in New York, where you only have to be 18 years 
old to drink. And, he does follow many of the hints I give in my article—he exercises, 
smokes cigars not cigarettes, wears his hair long (not too long) and, although, he 
dresses conservatively and needs a bit of encouragement, he does have a flair with 
shirts and ties. I do my part, too, for his diet: During the week I cook only chicken, 
fish or veal—never beef, pork or lamb. My only problem is, if he keeps on being con- 
scientious and looking younger and younger, I am going to have to control my temper 
one of these days when a waiter asks me if it is all right if my ‘son’ has a drink.’’ We 
have, of course, thought of the ladies, too. See our Special Beauty Portfolio, beginning 
on page 73, for some interesting, perhaps surprising, news, including things women 
unconsciously do that give away their ages—so you won't. 


Curiosity does not necessarily kill a cat—see our cover (and below). Cover cat ‘‘Lars”’ 
lives at Bill Helburn’s photography studio and, of course, came by to see what all the 
commotion was about when Bill was 
shooting model Windsor Elliott for the 
JOURNAL’s cover. Lars became fast 
friends with Windsor, who swept him 
off his feet—and into the photograph. 
The results? A purr-fect picture. 


Viva la Revolution in the Kitchen, a 
new series for a new year from the 
JOURNAL’s food department, which 
begins with “Stews in the News,” 
page 90. The “revolutions” are 
3 : kitchen breakthroughs, new technol- 
ogies, new approaches to food preparation to shorten and sweeten the time you 
spend in your kitchen. ‘‘We are very aware of the problems of the busy housewife, 
the working mother: no one today has the luxury of unlimited cooking time,” 
says Associate Food Editor Margaret Happel. ‘‘Oven stews are our response to this 
problem. We have created a stew for everyone: a 9-to-5 stew (cooks eight hours) 
for those awake enough in the morning to turn on the oven before taking off for 
work or a day’s shopping; a 15-minute stew for those who prefer the last-minute 
dash in the evening—plus several in between, all done with a minimum of fuss. 





Dr. Robert Kistner, author of “What ‘The Pill’ Does to Husbands,” page 66, is 
assistant professor of obstetrics and gynecology at Harvard Medical School, senior 
gynecologist and obstetrician at Boston’s Hospital for Women, and author of The 
| Pill: Oral Contraceptives; Facts and Fancy. Dr. 
of women in the past 12 years, and I feel, 


en seared, by sen 


Kistner reports: “I’ve seen thousands 
in many cases, women have been misin- 


5 ee £ 
| formed, e nal reports about the pill. I want women to know the 


advantages and risks involved with taking the pill so each woman can decide for 
| herself whe r to take it—or not.” 

Every woman should read ‘‘What ‘The 
| Pill’ Does to Husbands it investigates: . Vile? 


| little-known, but most important, side 
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I predict there'll be a lot of predictions 
made for 1969. I also predict nobody 
will remember whether or not they 
come true. 


4 wh m tig rs —Poor Woman’s Almanac 
b “a E 5 € i i D s year without music, but it is filled with 


symbols. 
2. Charly: Asan adult retardate strain- 
Winnie the Pooh is coming to town in 
Walt Disney’s new holiday release, Win- 


ing to reach his mind, Cliff Robertson 
is brilliant in this compassionate film. 

nie-the-Pooh and the Blustery Day. This 

23-minute animated film doubles in 


3. The Heart Is a Lonely Hunter: 
Alan Arkin’s muted performance makes 

theaters with The Horse in the Gray 

Flannel Suit, a full-length people pic- 


this extraordinary. 

4. I'll Never Forget What's ’Isname: A 
ture. I won’t saddle you with Horse—it’s | Picture toremember for the performances 
Winnie your youngsters will love. The 0f Oliver Reed and Orson Welles, plus a 
picture’s practically Pooh-perfect. Smart script and stylish photography. 
Sterling Holloway is the voice of our 
hero, Sebastian Cabot is the narrator, 


5. Isabelle: Genevieve Bujold stars in 
and Paul Winchell talks for Tigger (who 
confronts Pooh, below). The Sherman 
Brothers (who composed Mary Poppins) 
have spun such sunny songs as Hip Hip 
Pooh Ray and Heffalumps and W oozles. 
That’s a Heffalump there poking his 
nose into my story... 













































































Following a long tradition now start- 
ing at the Journal, here are The 10 Best 
Movies of 1968, in alphabetical order: 

1. Belle de Jour: Catherine Deneuve 
is coldly beautiful as the woman of 
means who may or may not spend her 


days in a brothel. The only movie of the this tale, spun in a desolate 


Canadian seacoast hamlet of 
snow, wind and waves, a place 
—~ of haunting heartbeats and the 

ominous ticking of lonely clocks. 

6. The Lion in Winter: A roar- 

ing success for Peter O’Toole 

and Katharine Hepburn. 

7. Rachel, Rachel: Jo- 
anne Woodward is triumphant 
in the most sensitive, grown-up 
American film of the year. 

8. Rosemary’s Baby: A devilishly 
good chiller with Mia Farrow. 

9. The Shoes of the Fisherman: 
Anthony Quinn is majestic as 
the first Russian Pope in this 
film about the Vatican. 

915. The Two of Us: Michel 
Simon, a crusty old 
man, cares for a little 
boy inrural France. 

My choice for 
the most un- 
abashedly heart- 
warming picture 
of the year. 
934. War and Peace: 
This Russian epic runs for 
more than six hours. I wish it 
” would run forever. 
(continued on page 11) 


















Guaranteed to help heal 
the worst dry skin in 8 days 
a or your money back 





Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It’s an extra 
rich, extra strength, dry skin 
treatment that actually helps heal 
rough, dry, even cracked skin. 





Goes to work instantly—guaranteed 
" to help heal in 8 days or your 
se 3 money back. If you have extra dry 
skin on hands, elbows, ankles, face, 

anywhere, bring it to the healer. 








EXTRA DRY_ SKIN 
FORMULA 
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Now! The first complete tae 
to fashion-streak your hair. — 
Like all good lures, The Wild Serle 
GF vive) herecieletacrthia-stocte) (cna 
Accent your hair with one or more 













ive months! 
| wn hide the secret siren 
7 Merle a cot tae 
| a : Answer the call of The Wild Streak. 
You're not the type to be timid. 
And this is no time to be tame! 


New!TheWildStreak 
fashion- be ah a 
by Clairol. : 








This is the one that's 
protected, cared for and given 
all the time it needs to 

become Americas finest 
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Cracker Barrel Brand 
from Kraft. : 
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Hournal’s Journal 


10. The Yellow Submarine: A joyous 
movie drawn from The Beatles, and 
certain to revolutionize animated movies. 

There are also The 10 Worst. To qual- 
ify, a movie must not only be rotten 
but it must also try to persuade us to 
take it seriously: 

Blue (Terence Stamp and Joanna 
Pettit), Charlie Bubbles (Albert Finney), 
The Detectwe (Frank Sinatra), Half 
a Sixpence (Tommy Steele), Live for 
Life (ives Montand and Candice Ber- 
gen), Lylah Clare (Kim Novak), Poor 
Cow (Carol White, Terence Stamp), 
Skidoo (director Otto Preminger’s fault), 
Secret Ceremony (Elizabeth Taylor, 
Mia Farrow), Thomas Crown Affair 
(‘Steve McQueen, Faye Dunaway). 





| The latest books about pets offer 
some practical information (how to get 






















thewing gum out of a cat’s coat) and 
;0me of the most fanciful (how to 
satisfy an epicurean canine). 


problems of living with children. 
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IF IT WERE MY CHILD... 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know 
the special joys and daily headaches of bringing up children. In this column our 
readers have the chance to share with each other their best solutions to the everyday 


No MORE MONSTERS: My small son has a 
vivid imagination, and sometimes at 
bedtime he says he sees ‘‘monsters”’ 
in his room. | have found a safe, fast 

) and seemingly effective way to get rid of 

| these invisible things: unscented aero- 
sol air freshener. | spray away the mon- 
sters—under his bed, around the room, 
and my son is satisfied the monsters are 
gone.—Mrs. John Broyles, St. Peters, Mo. 


Suier SICK-GOWN: An ideal ‘‘sick-gown”’ for sick days 
when the small patient has chicken pox, a rash, 
poison ivy, or any eruptions that need lotion medi- 
cation is one of Daddy’s old cotton T-shirts. The 
shirt hangs loosely without an irritating waistline 
and covers completely so the lotion will not get 
all over the bedding or furniture.—Mrs. 
Dee Wolfenbarger, 


_ phase of training.children to dress themselves. When 
| achild begins to button his shirts, teach him to start 

with the bottom button and buttonhole, working his 

| way up. Hecan see what he is doingand the chances 

of his coming out even with buttons and buttonholes 
j at the top are vastly increased.—Mrs. Virginia N. 
Ebinger, Los Alamos, N. Mex. 


Tac TACTIC: To make the boring job of 
marking my children’s clothes easier, | had 
inexpensive rubber stamps made with each 
child’s name. | 
indelible ink—no never-ending tags to sew 
on or ‘“‘iron on’’ tape that peels off in the 
wash.—Mrs. Barbara Kabal, Brooklyn, N.Y. 


—————__—. 


Social confidence is knowing what to 
do with an olive pit at a party. 
—Poor Woman’s Almanac 





Getting out the chewing gum that 
little brother accidentally deposited in 
kitty’s coat is explained in J.J. McCoy's 
The Complete Book of Cat Health and 
Care (Putnam, $5.95). Mr. McCoy was 
manager of the Bide-a-Wee home for 
animals in New York City and figures 
he came into contact with roughly 10,- 
000 cats a year—which should make 
him something of an expert. His book 
covers just about all the feline ques- 
tions we can think of. 

About that chewing gum: use nail- 
polish remover, but wash it off quickly 
so it won’t irritate the skin. 

The American Kennel Club, arbiter 
of everything in dogdom, has just pub- 
lished a new edition of The Complete 
Dog Book. This is the official publica- 
tion of the club (first issued in 1929) 
and is intended to be literally the last 
word on dogs. It is as helpful to the 
pet owner as it is to the breeder of 
pedigreed dogs. 

The latest revision (Doubleday, $6) 
includes the usual up-to-date standards 
for the 115 breeds recognized by the 
club, photographs and histories of all 
the breeds, and a lot of excellent in- 
formation on (continued on page 16) 





Brownsville, Tex. 
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Now it’s as easy as 
to make these 
luxurious deep-pile 


TU ft -4 
or cutting of wool 
—it comes pre-cut. 


Design stencilled on 
backing, color-by-color— 
Pl er leit) rr Be CL we 


Ingenious latchet hook—ties 
a perfect knot every time. 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the remarkable 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 
Choose from 45 exclusive Shillcraft de- 
signs, including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 150 
selections in all...53 colors (if you prefer, 
choose your own color combinations). 


Create a perfect heirloom-quality rug your 
first try...a showpiece for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 


Get everything you need by mail at 
direct-from-importer savings: 


—Readicut moth-proofed 100%-wool 6-ply 
rug yarn, imported from England. No 
cutting or winding...comes cut-to-size. 
Guarantees even, extra deep pile. 


—The pattern is stencilled in color on 
sturdy English canvas. Just match yarn to 
colors on canvas: you can’t make errors. 
Work on an ordinary table or even on your 
lap. No bulky frames needed. 


—Shillcraft latchet hook ties wool to 
canvas easily, quickly, tightly. Vacuum or 
clean with safety... wool cannot pull out. 
Enjoy a relaxing, valuable spare-time 
hobby. So easy, you can do it watching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 

Get started for only $5 under convenient 
Monthly Payment Plan. Make a complete 
rug for as little as $13.50. 

Satisfaction Guaranteed—or your money 
back—on all Shillcraft Rug Kits. For your 
catalog and complete information, use the 
handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY 
DIRECT FROM SHILLCRAFT 
106 Hopkins Place, Baltimore, Md. 21201 


SHILLCRAFT Readicut 
products carry the Wool- 
mark, your assurance of 
a quality-tested product 


made of Pure Virgin Wool. 
PURE VIRGIN WOOL 


SEND FOR NEW 
310] 0) Ga 
of RUGS 


Mail coupon today for 
eee oe CM eo lg 
PT aa oe Ty 
SDT Ur Ut 

BU tLe 
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rugs! 


MO Cee 


(no. 246) 





TABRIS (no. 219) 


SHILLCRAPFT, Dept. L-17 
106 Hopkins Place, Baltimore, Md. 21201 


Please send me your new 24-page Shillcraft Book 
of Readicut Rugs and complete information—plus 
100%-wool samples in 53 colors. I enclose 25¢ in 
coin to cover handling, but otherwise there is no 
obligation. 


PRINT: 
Name 


Address 
City 


State & Zip 

(or Prov.) 

ATTENTION CANADIANS: Send 25¢ to above address 
for your catalog. Orders will be shipped direct from 
our Canadian office in Quebec Province. 
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SPECIAL OCCASION 


Plus: Yester Love 
TAMLA] 9 MORE 





é 


GROFE: 

GRAND 

CANYON 
SUITE 


Bernstein 





PERCY FAITH 
His Orch. and Chorus 


ANGEL OF THE 
MORNING 


PLUS: Mrs. Robinson 
MacArthur Park 
8 MORE 





MARTY 
* ROBBINS 
BY THE TIME 
1GET TO 
“PHOENIX 


—PLUS— 
Love Is In 
The Air 
9 MORE 


ROGER 
WILLIAMS 
GOLDEN 
HITS 

+ Born Free 
+ Somewhere, 


My Love 
9 MORE 





THE 


VENTURES 


“THE HORSE | 


—Plus— 


Grazing in 
the Grass 
(LIBERTY ) 10 MORE 
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Wonderful ! 
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RAY CONNIFY 
And The Singers 


Turn Around Look At Me 
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FEATURING 
LADY WILL POWER 
OVER YOU 
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JUST THINK T! By joining the Columbia Rec- 
ord Club Achen now, you will not only receive your 
choice of ANY 4 of these hit albums, but you'll 
also get the famous Polaroid Swinger shown above 

. . ALL 4 records plus the camera — all yours 
for only $2.98! 


Imagine all those wonderful moments you'll 
be able to capture with your very own Polaroid 
Swinger . . . on-the-spot photos that you'll treas- 
ure for years to come. Just think of all the hours 
of listening pleasure the four records you select 
now will bring you. Altogether, it’s a value up to 
$43.87 — yours for just $2.98! And all you have 
to do is buy one record now . . . and agree to buy 
a fecerd a month during the coming year. 


FE 5 AGAZINE. You'll have no problem 
in Arelsetif a record a month during your mem- 
bership, because each monthly issue contains up 
to 300 different records to choose from... hit 
albums from every field of music, from scores 
of different record labels! You may accept the 
monthly selection for the field of music in which 
you are mainly interested . . . or take any of the 
other records offered — the choice is entirely 
up to you. 


c ~REDIT. Upon enrollment, 
the Club will open a charge account in your 
name... you pay for your records only after 


you have received them — played them — and 
are enjoying them. They will be mailed and 
billed to you at the regular Club price of $4.98 
(Classical, occasional Original Cast recordings 
and special albums somewhat higher), plus a 
mailing and handling charge. 


. AS soon as you com- 
plete your ‘enrollment agreement, you will auto- 
matically become eligible for the Club’s bonus 
plan — which entitles you to one record free for 
every one you buy. There are no “‘saving certifi- 
cates’’ to accumulate, no delays, no limitations 
— every time you buy a record, you get another 
one free! Under this plan you pay as little as 
$2.84 a record (including all mailing and han- 
dling charges) for all your records. 


Just write in the numbers of the four records 
you want — they’re yours, together with the Po- 
laroid Swinger, for only $2.98 (plus postage and 
handling). Also write in the number of the record 
you are buying now as your first selection, for 
which you will be billed only $4.98. Be sure to 
indicate the type of music in which you are mainly 
interested. Act now! 


Note: Since stereo records may now be played on mon- 
aural (regular high-fidelity) phonographs, and cost no 
more than monaural records, all of your recoras will be 


sent in stereo. 


CRC. Where smart buyers shop for hits! 
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The Beat 
Goes On 
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WAITING FOR THE SUN 
Hello, | Love You 


10 MORE 
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Vita: 
Vun/ 


a treat which 

rewards your 

pet with good 
health, too 


Reward your dog once a day 
with PULVEX Vita-Vurv. 
Great taste he’ll sit up and 
beg for. Completely bal- 
anced vitamin and mineral 
supplement. There’s a spe- 
cial Vita-Vurv® for cats too. 
At your pet counter. 
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PULVEX Chicago, Illinois 60614 


16 








Journal's Journal 


selection, care, breeding, training, dis- 
eases and first aid. What makes this 
edition particularly helpful is an en- 
tirely new section on dog feeding. The 
A.K.C. works closely with the Cornell 
University School of Veterinary Medi- 
cine, and animpressive group of Cornell 
scientists have contributed their latest 
findings on the subject. Among their 
admonitions: 

@ One feeding a day may be adequate 
for dogs after they mature, but two 
smaller feedings a day may be better 
for pet-master relationships. 

e@ Most nutritional deficiencies that ex- 
ist in dogs are due to overanxious dog 
owners who dilute a balanced diet with 
too much meat or eggs, causing Cal- 
cium deficiencies. This is a particularly 
serious problem in puppies because 
they need the calcium and phosphorus 
for healthy growth. 

® Adding fat to a dog’s diet to make 
food tastier may cause the dog to satisfy 
his calorie needs before enough food 
is eaten to provide the necessary pro- 
teins, minerals and vitamins. 

@ Dogs, like humans, need many dif- 
ferent nutrients; most commercial dog 
foods contain the proper proportions. 
For dog owners who insist on feeding 
table scraps or home-cooked meals, 
the book includes a table of just what 
is and isn’t essential to a dog's diet. 





I often end up humming a song I 
didn’t like at first. 
—Poor Woman’s Almanac 





Two relatively inexpensive guides to 
pet ownership are available in the short 
paperbacks, The Dog You Care For and 
The Cat You Care For (Signet, each 95¢), 
written by Felicia Ames of the Friskies 
Research Center and illustrated with 
Walter Chandoha’s appealing color 
photographs. 

Helpful suggestions in the dog book 
include such things as how to keep Fido 
from chasing cars and digging up the 
garden. Solutions: (1) tie a slack rope 
around his body—he'’ll come to a not- 
so-pieasant abrupt halt when he darts 
after a car; and (2) squirt him with the 
hose while he’s digging the petunias. 

In the feline area, among other 
things, Miss Ames interprets a little cat 
language: tail down means caution, 


guns 
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Camilla Sparv and Omar Sharif 








tail up is for pride, shaking a paw at 
the dinner dish means take it away, 
and meowing means a host of requests 
depending on when and where it’s 
done. 


If I have a choice when we all move to | 
other planets, I'll choose one where 
the day is longer than 24 hours. | 


a _— ~! 


WHAT’S HAPPENING: Where have I 
seen that girl with Omar Sharif (below, 
left)? I remember—on the cover of the 
Journal... and long before she ever 
starred in films. In fact, it was because 
the Journal covered her so stunningly 
that movie executives grabbed for their 
phones and, Operator get me 935-3434, 
she was in the movies. Her name is Ca- 
milla Sparv, and in February she’ll star 
with Omar and Gregory Peck in McKen- 
na’s Gold, a picture so big that we'll 
save you the nuggets for next month’s 
issue... . The Night They Raided Min- 
sky’s is an expansive musical of New 
York in the ’Twenties. It stars Jason 
Robards, Bert Lahr, Eliiott Gould 
and the girl in all that pink maribou, 
below, Britt Ekland. The movie was 
made on New York’s Lower East Side, 
re-done to resemble the era of gals and 
gags in burlesque. Robards is a fast- 
talking Minsky, and Miss Ekland is a— 
areyouready ?—arunaway Amish beauty 
called Rachel Schpitendavel! Other 
names in the cast are Capuano Ice, 
Rosie Pretzel, Oscar Skyhook and Molly 
Knish. The Night They Raided Minsky’s 


opens this month. You’re on your own. 





Miss Schpitendavel is Britt Ekland 


PET NEWS: For cat and dog owners 
who are inclined to feed their pets 
special foods on special occasions, The 
Happy Dog Cookbook and The Cheerful 
Cat Cookbook (Essandess Special Edi- 
tion, each $1) by Roy Ald are full of 
gourmet recipes and delightful draw- 
ings by Randall Enos. Mr. Ald believes 
in store-bought cat and dog foods— 
he even gives his dachshund Frank 
canned dog food on most days—but 
he offers special recipes for the dis- 
criminating pet (translation: the pet 
who has intimidated his master). 
What is interesting about many of 
Mr. Ald’s recipes is that they sound 
good enough to eat—that is, good 






———_—— Hi wee Ns AP Pt a ke 
I think a song that’s as hard to sing 
as “The Star-Spangled Banner’ 
| suits a country that’s as hard to run 
| as the United States. 








j This former stray pup, who never 
| knew where his next meal was coming 
| from, has now found out, and he’s 
» not about to leave the spot. His habit 
' is to crawl into the feeding dish after 
eating to await the next meal. His 
breed, says adoptive owner Conrad E. 
Bluhm of Meridian, Miss., is “chow 
hound.” 


| (Do you have a favorite pet picture? Send 
it to Pet News Editor; Ladies’ Home Jour- 
nal, 641 Lexington Ave., New York, N.Y. 
10022. Pictures will be returned ONLY if 
you enclose a_ self-addressed, stamped 
envelope.) 
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enough for people to eat—in case Fluffy 
turns out not to have such fussy taste 
and prefers her regular cat food. For 
example: under ‘‘Catnapes”’ you'll find 
caviar mixed with a little chopped egg, 
minced onion and sour cream; un- 
der ‘‘Pup-petizers,’’ skewered beef 
wrapped in bacon. Too much of a good 
thing for Fido? Perhaps, but you might 
get some nice party ideas for yourself. 

The smartest way to keep a cat or 
dog healthy, according to the Morris 
Animal Foundation in Denver, is to ar- 
range for it to have a yearly medical 
check-up. As with people, diseases in 
pets can be discovered or prevented 
before they become serious. 

A physical examination will include 
eye, ear and Jung examinations, pulse 
and temperature checks. You should 
have your pet’s history available for 
the veterinarian—his pedigree, age, 





How come when I wear pale makeup, 
I don’t look fragile and beautiful, 1 
just look sick ? 





medical history and any particular man- 
nerisms he has. The cost should be 
between $5 and $10, but fees may 
vary in different parts of the country. 

Older pets, according to foundation 
officials, should have more thorough 
check-ups every six months, which 
would include blood count, stool and 
urine analysis. This would cost between 
$15 and $25, and the pet might have 
to stay overnight. If possible, have the 
same veterinarian do the check-ups so 
he will be prepared to treat your pet in 
case of emergency. 

Turtles need to come out of the wa- 
ter periodically to dry their shells. A 
new gadget called the Toppet Turtle 
Float (98 cents) will hold three or four 
little turtles while floating in the turtle 
tank. It’s made of green plastic, shaped 
like a leaf, and the edges bend down 
so the little fellows can climb up easily. 


WHAT’S HAPPENING: Ross Hunter, 
the Hollywood producer, masterminded 
Thoroughly Modern Millie into one of the 
major money-making movies in many 
years. Now he’s preparing to propel 
Airport, the runway best seller, into a 
first-class film. But when the Journal’s 
Joyce Wig taxied into his presence not 
long ago, he took off in another direc- 
tion: He is furious at the fast-buck boys 
who are fouling the stage and screen. 
(continued) 
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Hold a dish washed with Calgonite up to your face. Ww 
Reflect a moment. No dishwasher water drops in sight. > : 
No detergent haze. The dish is so spotless it looks <A "he eo We ed gi ORME, | 
hand-dried. That’s why the prettiest dishes in Aarenicat use Calgonite. ‘ a, Omen, : to | 
Got the picture? Beautiful. That goes for you and your pretty dishes. “*. = © Calgon Corporation 1969 , MENT on aeruno 10 0% 


For every woman: 


the second deodorant’ 
you may need whether 


you know it or not. 


Norforms,.: 


the/interna deodorant. 


kills germs 





to stop feminine odor 


before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 


caused by germs, can be an even more serious problem. 
What to use? Douching is time-consuming, awkward, 


and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant . . 
Norforms, the second deodorant.™ 
Norforms are tiny 





germicidal suppositories, thoroughly pete i doctors: 


Norforms spread a powerful germicidal film to k 
odor-causing bacteria, stop odor internally, 

Use Noctortis the internal 
deodorant, as often as necessary. 


Norforms ... small 
and easy to use. 





ill 


THE NORWICH 
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continued 


“My pictures give Mrs. Average 
America a dream to fulfill, a chance to 
try for something better,” said Ross 
Hunter. ‘‘I want my movies to entertain. 
There’s a need to get away from our own 
lives. That’s why J go to the movies. Not 
long ago Madame X was on television. I 
produced it and, let’s face it, it was a 
corny soap opera. But it got one of the 
biggest ratings of any movie that’s ever 
been shown on television. There’s got to 
be a reason for that. Nobody forces you 
to stay tuned in. You can turn that dial, 
and maybe a lot of men wish they had, 
but their wives wanted to watch it. The 
ladies are still the gals who tell you what 
to do and what not to do and make the 
selections. Wherever I went the next day 
people said ‘Oh what you did to me last 
night with Madame X. I cried all night 
long.’ 

“T saw Hair on Broadway last night. 
I loved about a half hour of it, but I 
thought that if I see one more dirty 
person or hear one more dirty word.... 
In movies and theater now we’re tempted 
to shock people, to exploit pornograp|y, 
sex aberrations and brutal sav irery b2- 
cause that’s what most prod cers think 
brings people into the theater. ‘1 hey re 
going to be very much mistaken. Maybe 
I’m too old, but I don’t like to see a girl 


“ onstage using four-letter words. And 


I’m not a purist. And I don’t like things 
to knock religion. I don’t think we 
should take our country to the bottom 
of the cellar. There’s a certain respect 
we owe ourselves. 

“T’m sure millions will disagree with 


































A feature called ‘“‘Side-Talks With 
Girls” in the January, 1894, Journal 
was an answer column to reader let- 
ters, a sort of combination ‘Dear 
Abby” and ‘“‘Amy Vanderbilt.” 


Edythe—I cannot recommend any 
preparation for the eyelashes. In at- 
tempting to improve them one is apt 
to injure the eyes. 


L.L.—If you will permit me to say it, 
I will tell you that I do not approve 
of any party where there is, as you 
write, “freedom from all restraint.” 
The restraint of politeness should 
always exist, and when it does there 
is no likelihood of young men taking 
such liberties as you describe. 


Check the drawing, left, 
c) for the ‘pretty evening 

* gown’ referred to in 
» the excerpt from a 
’ fashion story. 

















For the young girl 
there is no eve- 
“ning gown so 
pretty as the one 
of muslin. Of 
~ >» course a well- 
“ea bred woman 
% is always neat, 
but arrange- 
ments of 
stuffs, of 
drapings, 
anid) ou: 





5 Years Ago in the Journal 


me, but once they use a four-letter word 
let ’em say it and let’s applaud becau 

they’ve said it, but they don’t have t 
slap us in the face with every dirty word 
What has happened to ladies and gen 
tlemen? Is that a thing of the past 
What has happened to the nice girl an 
the nice boy? All of a sudden sex j 
nothing. What these young people toda 
are trying to tell us is to hell with al 
those standards—let’s all do it. But the 
it doesn’t mean anything. We’ve alway 
had rebellion among youth. In my da 
I rebelled. I did all the kooky thin 

that kids should and must do to b 
normal human beings. But this is beyon 
normalcy. Tearing up the flag of th 
United States, or burning a draft card 

does that show they’re brave? Or mak 
ing obscene love on the stage, or goin 
to orgies, or smoking pot and takin 
LSD — ‘is this supposed to be somethin 
so outstanding that we all should try i 
or we’re nussing something exciting i 
life? ’m not against them, but I jus 
wish they’d take the mirror to them 
selves and see what their future is. An 
they say future be damned, there is n 
future. Well, if that’s true, then they’r 
the ones that are in bad shape, becaus 
they hold the future in their hands, w 
don’t. It’s the nineteens and the twentie 
aud the twenty-three-year-old kids tha 
held this land, and if that’s their atti 
tude, one of complete pessimism, we’r 
lost. I happen to love life too much t 
see young people throw away their 
lives.” EN 


It’s odd we admire success, but de- 


spise ambition. 
—Poor Woman’s Almanac 





decorations entirely with an eye to 
the picture produced are allowable on 
the evening gown when they would 
not be on the costume upon which 
the sun was to shine. 





From an article entitled “Literary Im- 
provement Clubs,” this paragraph dis- 
cussing a problem that could still be 
considered “‘perennial.”’ 

With the advent of the long, winter 
evenings recurs the perennial prob- 
lem—how may these welcome oppor- 
tunities for social intercourse be put 
to the best advantage? There are, of 
course, receptions and events galore 
for those whose tastes lie im that di- 
rection but, however abundant such 
means of relaxation may be, there 
are yet many members of society who 
fail to find in them a complete an- 
swer to the demands of their social 
instincts. They have a craving for 
something more distinctly improv- 
ing, and if this can be obtained with- 
out any sacrifice of sociability they 
are all the better pleased. Hence, we 
see the multitude of Shakespeare, 
Browning, Tennyson, and Ibsen 
clubs which flourish in the land. 
Here is a sampling of our 1894 ads: 
The Everett Raisin Seeder—‘‘just 
what every housewife wants. 15c.” 
Featherbone Corsets—‘‘New Model 
Lengthens the Waist, Gives Beauti- 
ful Form. $1.” 

The Arctic Sock— ‘“‘485,629 Pairs sold 
throughout the U.S.” 






Pacquin is for single girls. 
Whether they re married or not. 


Deep down inside every 
woman beats the heart of 
The Single Girl. The Girl 
who cares about her figure. 
Her face. Her hands. Pacquin 
is for those hands. It has less 
drying alcohol and water 
and more rich moisturizers 
to smooth and soften. It’s 
the single nicest thing you 
can do for your hands, 


MC 


LOTION 


Pacquin Lotion or Hand Crea 








Everything you need to make 
this charming “Rus-Tic 
Tock” Planter 


when you join the famous 
National Handcraft Society. 



















MAGINE this artistic Rus-Tic 
Tock Planter contributing 
its old world charm to your 
home... perhaps cheering 
a kitchen wall, or hanging 
gracefully above a 
credenza or end table. It’s 
fashioned after the famous 
old cuckoo clocks of 
Germany. And it’s so 
beautiful — we’d like you 
to have it as a FREE gift 
to introduce you to 
the benefits of 
membership in the 
National Handcraft 
Society 


A Surprise for you 
every month 


RUS-TIC TOCK As a Society member, you receive a delightful 









eR surprise package every month. And every pack- 
t oa age contains a new Handcraft Kit with every- 
Imagine thing you need to make a charming keepsake 
making : for yourself, your home... or to give as a gift 
beautiful 3 One month you may fashion a beautiful 
things like 3 “Partridge in a Pear Tree’ to add a luxurious 
these worth 3 touch to a wall. Another month you may easily 
up to $4.95 assemble a rich looking jewel box. Or perhaps 
each — it will be a Ritzy Pig bank a a breathtaking 
centerpiece to grace your fable. 
sar only = Whatever your surprise Handcraft Kit con- 
tains, you know it will make up into something 
<r beautiful, something usable. ..something you 


can be proud to show your friends. 


Kits available only to members 
These Handcraft Kits are never sold in stores. 
They are exclusive creations available to Soci- 
ety members only. You’d expect to pay be- 
tween $2.98 and $4.98 in a store—but the cost 
to you is just $1. Yes, $1 a month (plus 25¢ to 
cover shipping and insurance) is all you pay. 

Assembling Handcraft Kits is easy — and such 
fun. Each Kit contains everything you need, 
from a generous supply of materials to easy-to- 
follow instructions. 

Join the fun of membership — share the thrill 
of opening each month’s exciting “surprise 
package’. Experience the making 
beautiful, useful things with your own hands 

Why lose another minute! Mail the member 


pride of 


ship certificate today! 


“Good Housekeeping + NATIONAL HANDCRAFT SOCIETY 
“yp, oumnies—_ SA1029 Handcraft Bldg., Des Moines, lowa 50304 
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THE JOURNAL “VOICE OF WOMEN” POLL 


WHY VIVES CANT TALES 
TO THEIR HUSBANDS 


“When I ask his advice, he asks me 
to make up my own mind.” 

This statement represents the 
sorest point of frustration to women 
who complain, “I just can’t talk to 
my husband anymore.” 

To find out what wives really think 
about the misunderstandings and si- 
lences that plague many marriages, 
the ‘“‘Voice of Women”’ poll sent to a 
random national sampling of Jouwr- 
nal readers a list of 57 statements 
about husband /wife communication 
or lack of it. The survey was compiled 
with the help of Dr. Paul Popenoe, 
president of The American Institute 
of Family Relations in Los An- 
geles— from whose files come the case 
histories for the Journal feature, 
“Can This Marriage Be Saved ?”’ 

Here is what the 360 respondents 
had to say: 

1. Women seem to feel that hus- 
bands are not as interested as they 
should be in what their wives do. 
Forty percent answered, “That de- 
scribes my husband pretty well” when 
they were asked to comment oa the 
statement about being rebuffed when 
they ask for advice. No other state- 
ment drew such a strong response. 

2. Wives also feel that it is often 


difficult to ‘‘reach” their husbands — 


because so many men are excessively 
sensitive even to imnocuous criti- 
cism. This was the second most fre- 
quent complaint. One statement in 
the survey read, “‘He sometimes in- 
terprets the most harmless criticism 
as a personal attack on him.”’ Thirty- 
six percent of the women who replied 
said this described their husbands. 

Says Dr. Popeaoe: “Almost any 
husband will tell you that his wife is 
continually wanting him to decide 
some point about which he knows 
nothing .or has no interest—and 
which he believes she should settle for 
herself. ‘What color should we paint 
the bathroom?’ .. . ‘What dress shall 
| wear to the party?’ It makes no dit- 
ference to him; he tells her to use her 
own judgment and he’ll be perfectly 
satisfied. Shouldn’t a wife be pleased 
that he has such confidence in her? 
Far from it! She’s infuriated. She 
wanted to discuss the subject in great 
detail, and for him to cut her short by 
telling her, in effect, that whatever 
she does is perfect— well, it’s just too 
much.”’ 

The Journal poll revealed how 
some wives cope with husbands who 
“tune out” in this manner. Twenty- 
four percent said they found it pleas- 
anter and more useful to talk things 
over with their mothers or with a 
close friend than with their hus- 
bands—and 32 percent said that they 
knew other women who felt this way. 

Who’s at fault ? “Obviously.” says 
Dr. Popenoe, “‘a wife should not ex- 
pect her husband to be as interested 
in typically feminine or domestic 
matters as she is. But, equally obvi- 
ous. a good husband will recognize 
his wife’s eagerness to please him, her 
need for reassurance. He will be will- 


20 


ing to give whatever time is necessary 
to go into subjects that may be of no 
concern to him but are of real impor- 
tance to her.” 

Many wives felt that their hus- 
bands’ arrogance, conceit or unwill- 
ingness to treat a woman as an equal 
made communication difficult. This 
was reflected by the answers to such 
statements as: 

“Before we get halfway into a dis- 
cussion of anything, he loses patience 
and we never finish the conversa- 
tion.’”’ Twenty-three percent of the 
Journal readers who responded said 
this was true of their husbands, and 
29 percent said they knew it to be the 
case with other husbands. 

“Tt’s difficult to talk with my hus- 
band, because he refuses to hear or re- 
member anything he doesn’t want to 
know.” Twenty-five percent said this 
described their husbands, and 26 per- 
cent said it reminded them of other 
women’s husbands. 

“Whenever we do discuss some- 
thing, he talks to me as if I were a 
not-too-bright child, and then I get 
augry.” Nineteen percent said such 
was the case in their marriages, and 
2% percent said they knew it to be 
true in other marriages. 

Sex problems are apparently minor 
factors in poor communication be- 
tween wives and husbands. Very few 
wives (only 9 percent) mentioned 
their husbands’ reticence to discuss 
sexual matters. Yet a larger number, 
15 percent, complained that the sex 
act itself is the only form of communi- 
cation that interests their husbands. 

Some common notions about hus- 
band/wife relationships got short 
shrift. Few husbands (only 6 percent) 
apparently accuse their wives of dis- 
honorable premarital sex experiences. 
Few (3 percent) tell their wives that 
they should have married another 
woman. And few (6 percent) bait 
their wives with tales of the smart, 
attractive women they work with at 
the office. But Journal readers found 
some truth in other marital clichés: 
22 percent said their husbands keep 
doing things that they know are an- 
noying to their wives; 19 percent said 
they are accused of “‘nagging’’ when- 
ever they try to start a discussion 
with their husbands—and 17 percent 
are charged with extravagance when- 
ever finances are talked about. Indif- 
ference is also a problem: 20 percent 
say their husbands grunt at them in- 
stead of conversing, and 24 percent 
say their mates would rather watch 
TV than participate in an activity 
that involves their wives. 

Hostility, baiting, oversensitivity, 
petulance, arrogance, conceit, indif- 
ference and unwillingness to accept 
responsibility often make it hard for 
husbands and wives to communicate 
freely. However, these traits obvi- 
ously are not restricted to husbands 
alone. Before you tell him, “TI told 
you so!’’ please remember that a poll 
of husbands might sound embarrass- 
ingly different. END 
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Its one third of your life. Spend Hi dreaming i ha eae 


BE) little longer. This is No-Iron Ultracale. 


i 


_., SHOWN: **MING tase ON STAY-FRESH ULTRACALE®. 50% FORTREL® aon 50% COMBED.COTTON. 
RED. YELLOW. WAMSUTTA MILLS (DIVISION OF M, LOWENSTEIN & SONS, |INC.), 1430 BROADWAY, NEW YORK, NEW YORK 10018. ALSO FROM 
WAMSUTTA®, FOR THE FAMILY: SUPERCALE®, LUSTERCALE®, BABYCALE®@AND HERITAGE TOWELS. IN FINE STORES FOR THE FINEST HOMES. 
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Playtex’ invents the first-day tampon 


(We took the inside out to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent. ..it even protects 
on your first day. Your worst day 

In every lab test against the old cardboardy 
kind...the Playtex tampon was always more 
absorbent. Actually 45% more absorbent on the 
average than the leading regular tampon. 

Because it’s different. Actually adjusts to you. 
It flowers out. Fluffs out. Designed to protect 
every inside inch of you. So the chance of a 
mishap is almost zero! 

Try it fast. Why live in the past? 


Baplavtex 


NPONS 
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OF MARRIAGE 
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BY GIDEON SEAMAN, M.D., AND BARBARA SEAMAN 


NEW YORK—Americans spend 
$7.2 billion on weddings 
annually, the Chase Man— 
hattan Bank estimates. 
This is an average of $1,666 
per bride. 


PORTLAND, OREG.—-The low 
point in most marriages 
occurs when the children 
are in grade school, ac— 
cording to Dr. Wesley Burr. 
Despite the trials of hav— 
ing a teen-ager in the 
house, these years seem to 
mark the beginning of a 
"rising -trend' an. family 
happiness. Husbands and 
wives alike report im— 
proved satisfaction with 
finances, companionshir, 


recreation and sex. 


NEW YORK--Love is not blind, 
ACCOLdINg Ito Jr Jason 
Miller. Instead, the eye 
of love sometimes turns 
inward. When a beautiful, 
charming girl marries an 
inferior man, she may be 
telling the world: "I am 
worthess hiss all” & 
deserve." The man is an 
"external representation" 
of the girl's miserable 
self-image. 


WALTHAM, MASS.—— Why don't we 
allow honeymooners to slip 
away quietly? Why must we 
ply them with rice and con— 
fetti or even tamper with 
their automobiles? Dr. 
Phillipislater saysmt seve 
remind the lovers that they 
still belong to friends and 
family——-who fear the new 
couple may cut itsoldties. 


NEW YORK--If your husband 
does much public speaking, 
here is a tip from Mrs. 
Whitney Young, wife of the 
director. of (=the). Urban 
League. When Whitney ex— 
ceeds his time limit, she 
blows him a kiss——their 
signal sfor "Step 


MONTREAL--Contrary to the 
advice of most doctors— 
and the desires of most 
wives——Dr. Hans Selye, an 
authority on stress, says 


that sometimes a busy ex— 
ecutive should skip his va— 
cation and send his wife 
off alone. The reason: A 
man who loves his job and 
is deeply involved in an 
unfinished project cannot 
easily puta tout of hrs 
mind. If he spends his va— 
cation worrying, he is more 
likely to precipitate a 
heart attack than if he had 
stayed at his desk. | 
NEWCASTLE-UPON-TYNE, ENGLAND-— 
Dr. J. K. Russell of them 
Princess Mary, Maternity§ 
Hospital points out a basic 
reason for the increase | 
in teen-age pregnancies. 
Girls are maturing much 
earlier. In 1850 the aver—| 
age age of first menstrua— 
tion ¢was)) lj) now, . 10s 
123, and still going down. 


NEW YORK—-Couples who marry 
in January, February and 
March have the highest di- 
vorce rate, the Health In—- 
surance Institute reports. 
June marriages have the 
lowest divorce rate. 





























LINCOLN, NEBR.--If you and 
your husband were asked to 
name your closest mutual 
friends, there is less than 
one chance in ten that you 
would arrive at exactly the 
same list, according to so- 
ciologists at the Univer— 
sity of Nebraska. However, 
you probably would agree 
on about three names of 
couples or individuals. 
Most will have been his 
friends) ,oOrivcanalsly© ) (sa 
there is an ex—boyfriend or 
ex-girlfriend still on the 
scene, it's more likely to 
be his ex-girlfriend. ) 





BERKELEY, CALIF.—If you and 
your husband both came from 
broken homes, there is 
still a 60 percent chance 
that you will be able. t@ 
create an enduring mar-— 
riage. If one set of par- 
ents was divorced your 
chances are 75 percent; if 
neither were divorced your 
chances are 85 percent. 
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i 
olds & flu are toughe 


Thats why Doctors recommend: a : 
L.Rest in bed. RAV } 
2.Drink plenty of fluids. iat Aa 
3.Take aspirin to reduce | au 
fever and relieve pain. 











BIRD PRINTS: Only $2.98 for a set of 8 


The Journal is proud to offer readers this handsome set of decorator bird prints. These 
prints, illustrating flowers and birds adopted by a number of states as their official 
emblems, are faithful reproductions by American Home magazine of original paintings 
by Arthur Singer, one of the nation’s foremost wildlife artists. Every one in this beautiful 
series is a collector’s item, suitable for framing. In magnificent full color on 934x1214” 
heavy stock, these bird prints add a lovely, lively touch to any room in your home. 
You'll find everything from the black-capped chickadee of Maine and Massachusetts to 
the ruffed grouse, ring-necked pheasant and California quail of Pennsylvania, South 
Dakota, and California. Use them singly or in groupings in living room, family room, 
children’s room, or kitchen. They also make wonderful material to cut out for 
découpage to use on trays, boxes, and painted furniture. A set of 8 full-color bird prints 
sells for $2.98 (please add 25c for mailing charge). Special hand-finished fruitwood frame 
with metallic gold lip and 2-inch white mat is only $6.98. Use the coupon when ordering. 





$2.98 set of eight 


Fill out coupon and enclose check or money order. New York 
State residents please add sales tax. Allow 3 to 4 weeks for 
handling and mailing. (Sorry we are unable to handle Canadian, 
foreign, or C.O.D. orders.) To avoid delays, please indicate your 
zip code. Please add 25¢ for shipping and handling. 


LADIES’ HOME JOURNAL, DEPT. LJ-1 
239 GREAT NECK RD., GREAT NECK, N.Y. 11021 


Please rush item(s) checked below. | enclose check or m.o. 
for $ 


Set(s) of 8 full-color bird prints @ $2.98 
Hand-finished fruitwood frame(s) @ $6.98 


Please Print Name 


Address 





City ae oe Stare Zip Code 


SAVE! SPECIAL OFFER! Order 2 sets of 8 bird prints for only $4.95 (you save 
{ail $1). Extra sets make wonderful gifts. 














you have big ideas about redecorating—but a “too 
1all” bedroom—welcome to Ethan Allen! 

At our Ethan Allen gallery of American Tradi- 
»nal Interiors, we face problems like this every 

y—and usually solve them with happy results. 

See how we made this small room look beauti- 

lly spacious. Airy enough to accommodate a bed 

even the most ample proportions. 

We recommended tall mirrors and wall-to-wall 
irpeting to stretch the room up and out. 

Then we suggested companion designs of Ethan 
len in Classic Manor. The hand-rubbed finish has 
| atin-like elegance and the designs you see neatly 
‘nceal all the “‘clutter” that can make a bedroom 
+m smaller. 

The final touch? Wallpaper of the same pattern 
\2d in the bedspread. See how the matching 





“Its a dream... 
but, oh,what a nightmare 


with our small bedroom 


canopy seems to lift the low ceiling as well as add 


a note of individuality. The striking accessories are 
all Ethan Allen... for a fully coordinated look. 

“Impossible” room at your house? Let us help. 
We have over 2000 American Traditional designs 
to choose from—all open stock, all “in style” forever. 

You'll find them all pictured in color in complete 
room settings, along with many important do’s and 
don’ts on decorating, in our 9” x 12”, 336-page 
Ethan Allen Treasury. You'll also see our many 
lamps and accessories. 

For your free copy stop by your nearest Ethan 
Allen gallery. 


99 





CJ Please send the name and address of my local Ethan 


Allen gallery, where I can obtain a free Treasury. 


LII enclose $2.50. Please send the 336-page 


direct to me. 


Send now to Dept. LHE-19, P.O. Box 376, Minneapolis, 


Minn. 55440. 
Name 


Address _ 


»lease print clearly. 





AMERICAN TRADITIONAL INTERIORS 


Treasury 


©Baumritter ( 


futhan Alen We care about your home...almost as much as you d 





What does 
douching 
with DEMURE © 
have to do 
with your 


HUOUAND? 


A lot. Every husband wants his wife to be feminine... 
in every sense of the word. And Demure Liquid Douche lets a 
you discover how completely feminine you can be. 

Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you Know you’re the woman your husband 
wants you to be. Feminine...in every sense of the word. 

Since femininity is so important to marriage, 
shouldn't you discover Demure... the liquid douche 
perfected by a leading gynecologist. 








Chamtberbaiia. FALSE TEETH 


KLUTCH holds them tighter 
LOTION e 


KLUTCH forms a comfort cushion; holds dental 
plates eo POEs and Snugeer that you 
can eat and talk with greater comfort and se- 

25% GLYCERIN... curity; in many cases almost as well as with 
peinrel teeth. er lessens the constant 

2 ear of a dropping, rocking, chan plate .... 

Heals Rough, Dry, Chapped Skin If your druggist doesn’t have Klutch, don’c 

Faster, or Your Money Back waste money on substitutes, but send us 10¢ 

¢ and we will mail you a generous trial box. 


KLUTCH CO., DEPT.927A, ELMIRA, N.Y.14902 


et 





CHAMBERLAIN DISTRS., Des Moines, la. 





ocience Finds Way 
To Shrink 


Painful Hemorrhoids 


And Promptly Stop The Itching, 
Relieve Pain In Most Cases. 


A scientific research institute has | patients by doctors in New York City, 
discovered a medication with the | in Washington, D.C. and at a Mid- 
ability, in most cases—to promptly | west Medical Center proved this so. 
stop burning itch and actually | And it was all done without narcotics - 
hemorrhoids. or stinging astringents of any kind. 

In one hemorrhoid case after an- | The secret.is Preparation H®. 
other very striking improve! There“is no other formula for the 
reported by doctors who conducted | treatment of hemorrhoids like it! 
the tests. Pain and itching | Preparation H also lubricates, 
promptly relieved. And while gent soothes irritated tissues and helps 
relieving pain, actual reductio prevent further infection. Prepara- 
(shrinkage) took place. tion H comes in ointment or supposi- 

Tests conducted on hundreds form. No prescription is needed. 





shrink 


It was 
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} “How I Started a 
Million-Dollar Business 
In My Spare Time”’ 





The American housewife’s dream of 
making money in her spare time came 
true in a big way for Mrs. Richard 
Wetstone of Atlanta, Ga. Jan Wet- 
stone, the attractive wife of a success- 
ful businessman, mother of three 
(John, 18; Gregory, 14; Linda, 9) had 
studied art, loved antiques and was a 
mainstay of the Atlanta garden club, 
the museum and the P.T.A. Jan also 
spent part of her day running the in- 
terior-decorating business she had set 
up in a paint store in a local shopping 
center. In addition, Jan was an incur- 
able collector; closets and drawers in 
her home contained magazine pictures, 
prints, posters and bits of fabric that 
pleased her. She was sure she would 
put her collection to use—some day. 

That day came in 1965 when she 
arrived home with cans of every 
variety of shellac, varnish and finish 
she could find in the paint store. She 
took them down to her husband’s 
workshop, pushed aside his ham radio 
equipment, and began ‘‘fooling 
around.’’ What she had in mind was 
découpage, an art form perfected in 
France in the 18th century. For dé- 
coupage, cut-outs were glued to fans, 
screens, trays, etc., then varnished, 
sanded, varnished and sanded dozens 
of times until the surface had a soft, 
lustrous glow. Découpage is beautiful, 
but Jan didn’t have the time. She was 
looking for a shortcut. 

After a year of “fooling around,” 
Jan came up with a secret mixture that 
acts as a quick-drying glue on any sur- 
face. She got out one of her magazine 
pictures (a scene of Napoleon at 
Waterloo) and used her mixture to 
glue it to a piece of board salvaged 
from an about-to-be-demolished house. 
When it dried, Jan brushed more of her 
mixture over the surface of the picture. 
Within minutes the magazine print 
had the rich finish of an oil painting. 
Fascinated, she made more. Next day 
she set them in the paint-shop window. 
Priced from $6 to $10, they were sold 
within two hours. 

Friends, even strangers, began beg- 
ging Jan to fix up their favorite prints 
in her special way, and a local women’s 
club invited her to join 20 artists dem- 


onstrating their particular techniques_ 


at an art bazaar. From the 20, Jan 
was chosen to appear on local TV to 
promote the bazaar. When the TV 
station was deluged with requests for 
Jan’s mixture, she realized she had a 
product with appeal. She thought of a 
name: Mod-Podge, short for modern- 
day découpage. 

Jan’s husband, Dick, thought the 
whole thing a little silly and wanted 
no part of it, but the rest of the fam- 
ily, friends, the men in the paint shop 
were pressed into service. The shop 
became an assembly line: Mod-Podge 


was poured into half-pint cans, a paint 
brush, a roller, a set of instructions and 
two little prints were carefully fitted 
into a bakery cake box, a label was 
stuck on the outside and Jan had a 
$2.95 do-it-yourself Mod-Podge kit. 

In November, 1966, she spruced up 
her kit a bit and took it to Rich’s de- 
partment store in Atlanta. One look 
and the buyer ordered a gross. “‘I had 
this puzzled expression on my face,” 
Jan recalled, ‘‘so he explained a gross 
was 144 boxes. I knew that. What 


bothered me was that in order to get a 


local company to make better boxes 
and mix the materials for me, I had to 
have 1,000 orders.” 

What should she do? Should she for- 
get the whole thing? “I have a very 
stubborn streak,” admitted Jan. “I 
sold some of my stock, ordered the 
first batch of 1,000 cans and boxes, and 
there I was with a business.’”’ Rich’s 
sold the first gross in a day. They went 
on to sell 2,000 more kits within three 
weeks, plus 12,500 cans of Mod-Podge. 

By April, 1967, she was supplying 20 — 
department stores around the country 
and ‘‘dropping dead from exhaustion.” 

In June, a friend suggested 
that Jan merge with Magicolor, a 
Chicago paint company. After the 
merger, the Mod-Podge kits were 
made bigger and brighter, and sold for 
$6.95. Within six months, more than 
$1,000,000 worth of kits were sold, 
netting Jan more than $25,000. 

Half the fun of the business was 
hearing what customers were doing 
with Mod-Podge. One lady Mod- 
Podged fashion-magazine covers on 
her bathroom walls; a Georgia Tech 
student buried his car under a Mod- 
Podge blanket of bright flowers. 
Women have covered refrigerators 
with fabric to match kitchen curtains, 
shoes to match dresses. Boat owners 
protect charts by Mod-Podging them 
to desk tables. Telephones, window 
shades, lamps, bureaus, even toilet 
seats have been Mod-Podged. 

Today, Mod-Podge is sold through- 
out the States and in foreign countries. 

Has Jan’s success affected her fam- 
ily life? “‘It has been very hectic this 
past year,’’ she admitted, “‘but my 
family understood it was temporary. 
Now I have given up my interior dec- 
orating and I spend most of my time 
at home.” 

The Wetstone family has always 
lived very comfortably on Dick’s in- 
come, and Jan wouldn’t have it any 
other way. Most of her Mod-Podge 
earnings go into trust funds for the 
children. And how does Dick Wetstone 
feel about Mod-Podge now? Well, he’s 
stopped laughing. “I’m very proud of 
Jan,” he said. “I’ve even forgiven her 
for getting glue in my radio receiver.” 

—NANCY FABER 


Are you a housewife who started a profitable business in her spare time? If you are, 
or if you know a woman who has, the Journal would like to know about it. Please 
write to: Spare-Time Moneymakers, Ladies’ Home Journal, 641 Lexington Avenue, 


New York, N.Y. 10022. 
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TAKES 
READER'S DIGEST $999,000.00 SWEEPS 
“=> PLEASANTVILLE, NEW YORK 10570 





YOUR ae 
YOUR STREE 
YOUR TOWN AND STATE 


HOH-HEGOTIABLE 









100 NEw is69 cars | 


. . . your choice of a new Mustang, 1 
Camaro, Barracuda or Javelin...or I 
\ $3,000.00 in cash if you prefer. 1 


Wy Se Sar a= 


Reader's Digest is be a eee 
and you have two chances to win! 


Return the Lucky Number Card bound in next to this page to see if you have already won $5,000.00 in 
cash... or a sporty new car or $3,000.00 in cash, whichever you prefer . .. a color stereo theater . . . a color 
TV set... or one of the 101,750 prizes in the Reader’s Digest 7th Annual $999,000.00 Sweepstakes. You 
have nothing to lose because it doesn’t cost you a penny to enter. We would like to send you a beautiful 
volume of “Best Loved Books for Young Readers” free — and let you decide if you want to receive more 
books. Unless you notify us, you will receive the remaining volumes — one every two months. We will also 
send you a free “Surprise Package of Mystery Gifts.” (You can be a spoilsport and say, “No, I don’t want a 
free book and free gifts” and still be eligible to win all prizes — but maybe you'll be sorry afterwards.) 


Garo—o THIS paneer 2 V6 


¥ de. i per | books 


POR YOORG Rene 


HY READER’S DIGEST MAKES THIS AMAZING OFFER: We retain the right to discontinue at any time. The free book 


are having the Sweepstakes and giving away free 
00ks to call your attention to the wonderful value in 
‘Best Loved Books for Young Readers” — 56 famous 
books by great authors specially edited fora young readers 
ind condensed into 14 beautiful volumes. We believe this 
's an excellent way to introduce young readers to the 
‘oyful world of good reading. 


} Simply return the attached Lucky Number Card today. 


‘Ve will check your numbers against a list already drawn 


nd let you know if you have won a Sweepstakes prize. 


Ve will also send your free * 
' free 592-page volume of * 
\eaders.” 

If you are not fully convinced it is one of the most 
warding gifts you could make any youngster, just drop 
S a postcard and no further volumes will be sent. If you 
0 not notify us, you will receive the remaining volumes, 


Mystery Gifts Package” plus 
Best Loved Books for Young 


me every two months, for the low Digest price of $2.98, 


lus shipping. 
You're under no obligation to buy any books and, you 


and free gifts are yours no matter what you decide. 

Of course, you can say “No” by checking the special 
box on your Card. You will still be eligible to win all 
prizes but you'll most likely regret it later, for you won't 
receive your free gifts and you'll be depriving your young 
ster of this beautiful “Best Loved Books” volume. 

We hope that once your favorite youngster has seen this 
free “sample,” you'll want to receive additional “Best 
Loved Books” volumes, but the choice is completely yours. 
Boys and girls alike will be captivated by the four exciting, 
informative, beautifully illustrated stories in each volume 
— Alice in Wonderland, My Friend Flicka, Mutiny on the 
Bounty, Huckleberry Finn, Little Women, Kidnapped and 
many other favorites. And at the same time your young- 
ster will be building good reading habits that will last a 
lifetime! 

So won’t you reply right away! A $5,000.00 check may 
be waiting for you right now. But one word of caution. If 
you don’t send your numbers back, you haven’t a chance 
to win. So please do return your Reply Card today. 





Give this beautiful volume to a boy or girl you 
love! You can get these four condensed classics: 
Treasure Island by Robert Louis Stevenson, one 


of the greatest adventure yarns ever — with treas- 
ure, pirates, a faraway island and rousing excite- 


ment; David Copperfield, Charles Dickens’ unfor 


gettable novel of a fatherless boy who meets the 
most extraordinary people ever to promenade the 
streets of old London; Jack London’s Call of the 
Wild, the story of a gallant animal’s fight to sur 


vive in the frozen Yukon; Madame Curie by Eve 
Curie, inspiring biography of the world’s greatest 
woman scientist. 


Sanertr et 
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HOWIE WAS 
UNFAITHFUL 


By DOROTHY CAMERON DISNEY 


The high rate of divorce in the enter- 
tainment world is common knowledge and, 
if one stops to think, there 1s nothing mys- 
terious about it. Irregular hours, interest 
focused on career instead of home, and 
constant association with people who are 
not much interested in family life—all 
these and other difficulties are obvious. 
Another factor of basic importance is the 
personality or temperament of people in 
this field. Innumerable psychological tests 
given at the American Institute of Family 
Relations in Los Angeles find that they 
are likely to be low in an important trait, 
self-discipline. It is probably a vocational 
characteristic; the man or woman high in 
self-control might not find it easy, on a 
moment's notice, to assume any kind of 
personality, practice any kind of behavior, 
that the script demands! Beyond this, in- 
terests of husband and wife are likely to 
be quite different, as in the case of Lila 
and Howie. Fortunately, two persons who 
really want to make a success of marriage 
can usually do so. The counselor in this 
case was Mrs. Minna Cooper. 

PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute 

of Family Relations 


“Ten months ago I got an anonymous 
phone call,” said 25-year-old Lila. Mother 
of two, six years married, Lila was ex- 
pensively dressed; her long, red hair was 
carelessly combed, her small-boned fig- 
ure considerably overweight. 

“The voice told me my husband was 
sleeping with a Hollywood publicity 
woman named Judith and carried a key 
to her apartment. 

“Five years ago Howie began to make 
money in the entertainment field as an 
agent-manager—he handles TV and ra- 
dio personalities—and in his present 
circles unfunny jokes flourish like weeds 
in a vacant lot. But I knew this was no 
joke. My mother, who flies in from Okla- 
homa twice a year to visit us, was in 
the room. So was Howie. I hung up qui- 
etly, without a word. 

“We were just finishing dinner. To 
Howie’s annoyance, Mother was bribing 
Billy to clean his plate with the promise 
of candy and a great big hug from her. 
My knees were wobbly, my heart was 
banging and I’m sure my face was pale. 

“When Howie inquired about the eall, 
I said it was a wrong number. His ex- 
pression was a little peculiar. 

Mother is quick-witted, much more 
clever than me, and suspicious of men 
all men. Somehow she guessed I hadn’t 
spoken the truth. She cocked her head 
and stared at Howie in a way he despises. 

“Suddenly he got up, kissed Bessie, 
skipped kissing me, announced he had to 
catch a new nightclub act and might be 
very late. Mother offered to baby-sit, if 
I wanted to go along, but I wasn’t 
dressed, and I wasn’t invited. Actually I 
don’t much enjoy being in nightclubs 


and shirts, and the jacket he preferred 
was at the cleaners. Howie thanked me 
anyway, gave my shoulder a meaning- 
less little pat and away he went. 

“T bundled the children off to bed, 
told Mother I had a headache and went 
to bed. I was too wretched to sleep. I 
kept remembering how many, many eve- 
nings recently Howie had stayed out un- 
til dawn, his many out-of-town trips to 
tour underground music groups, TV and 
radio stations in the area. For months 
and months I had been sick with loneli- 
ness, sick with wondering if my life 
would consist forever of emptiness, 
crumbs of trivial conversation, no com- 
panionship. Our sex life had always been 
fine, that I did know. Whatever Howie 
wanted from me in bed I wanted to give. 
Certainly I wasn’t prepared to hear he 
was interested in another woman. Hours 
later, Howie came in. For a second or so 
he stopped at my side of our king-size 
bed and gently touched my hair—Howie 
can be wonderfully gentle—and then he 
crawled in on his side. I longed to reach 
out and touch his hair, but I didn’t. 

“Tn the morning the first thing I saw 


was his key ring on the bureau. There. 


was a key on the ring I didn’t recognize, 
a squat, ugly, round-headed key. Howie 
opened his eyes while I was looking at it. 
Instantly he explained it was a key to a 
new storage closet in his office. That 
afternoon, after I put Mother on her 
plane, I stopped by Howie's office. He 
wasn’t there, and there was no new stor- 
age closet. 

“Feeling sneaky and cheap, I checked 
through the phone book in the lobby for 
publicity women and found Judith. I 
phoned her office. A secretary told me 
Judith had Asian flu and was temporar- 
ily confined to her apartment, which was 
just three blocks away. I drove there. 

“Howie’s car was parked in front of 
the apartment building. I parked, stepped 
out on the sidewalk. I don’t know ex- 
actly what I planned to do, but just then 
Howie and a dark-haired woman, fairly 
attractive but at least five years older 
than me, walked out of the building. 
They were hand in hand and smiling in 
each other’s eyes in the fond, secret way 
of people who have just had sex. Judith 
looked splendidly healthy, but Howie 
caught sight of me and turned so white I 
thought he would topple over in a faint. 

““At the last minute I couldn’t bear to 
humiliate him in front of his girl friend, 
maybe make him sick—stress is ruinous 
for his uleer—or perhaps I was too big a 
coward to confront the two of them. 
Anyhow, I jumped behind a clump of 





involved than he intended. He said the 


main reason he carried her apartment 
key was so he could occasionally drop in 
and talk business. This sounded odd, 
but I tried to believe it. I guess I was too 
afraid Billy and Bessie and I might lose 
him to argue the point. 

“Compared to me and the children, 
Howie said, Judith was a big fat zero to 
him. A goose egg. A nothing. He had 
been mildly infatuated with her—an 
infatuation now finished—but his feel- 
ing for me and the youngsters was love, 
real love. I believed him. 

“He asked for my forgiveness and 
understanding, which I gladly granted. 
We ate an early supper, he helped me 
bathe Bessie and Billy, read their good- 
night stories. Then he turned off the 
phone and turned on the rose-colored 
bedroom lights and we undressed and 
made love for hours. Naturally I sup- 
posed that was the last of Judith. 

“Maybe it sounds corny, but ever since 
I was a little girl I have always believed 
in love with a capital L. In the beginning 
Howie and I felt alike on the subject of 
love and everything else. We liked the 
same music, the same dances, books, 
movies and plays; we shared the same 
dreams, ideas and ideals. Both of us 
came from broken families and suffered 
from the effects of divorce. When I was a 
child, my mother flitted around the coun- 
try ever in search of a new husband or a 
new job, and [lived with my grandmother, 
who was too old and tired and cranky to 
make a real home for us. | was madly en- 
vious of my schoolmates who had stay- 
put mothers and permanent fathers. 

“Howie and I agreed we would give 
our children all the things we had missed 


-as children. Beautiful things like sta- 


bility, security, trust. We met back in 
Georgia in the drama club of a small 
college when Howie was a senior and I 
was a sophomore; he seemed very ma- 
ture to me as well as a marvelous actor, 
brilliant and wise, sensitive, thoughtful 
and considerate—in short, perfect. I was 
too shy to appear on the stage, but I 
wrote a series of one-act plays in which 
he starred. 

“Shortly afterward, we got married 
and headed for California. I was 18, he 
was 21. We were darn near penniless, 
but we predicted great futures for our- 
selves. | was to be the family writer. 
Howie was to be a Paul Newman style 
actor, a truly modern man who would 
put the needs of his community, the 
needs of his wife and children, ahead of 
personal ambitions. 

“Tn those days we were as close as the 





exceptfor HowielamsureI couldn’t have 
stood it. I blamed myself for working too 
long, although the obstetrician said no 

“Tt was Howie who decided we should 
go ahead and have more children as 
quickly as possible. At Bessie’s birth he 
gave up his acting ambitions and got 
started as an agent-manager because it 
was less risky. As he told me, a famil 
man needs financial stability. 

“The morning after our great recon 
ciliation, and it was wonderful, I offered 
to drop Judith’s key in the mail. Indeed 
I had taken the key off his key ring and 
put it in a stamped, addressed envelope 
But Howie said the dignified way te 
make a good clean break—after all, the 
business association couldn’t be com: 
pletely ignored—would be for him to re 
turn the key in person. He said Judit’ 
was entitled to common courtesy, kissed 
me good-bye and drove off. 

“T didn’t see him again for 48 hours 
Much as I hated the prospect, I packed 
my bags and braced myself to telephone 
Mother to wire us the money to join he 
in Oklahoma. When Howie finally did 
totter home he was on the verge of 
physical collapse. His ulcer had flared u } 
and he was so sick I couldn’t bear amy 
didn’t dare to leave him. For two weeks 
he existed almost exclusively on mil { 
and mush. For an even longer period he 
did most of his work at home while hig 
partner, Ben, carried on at the office. — 

“TY questioned him about Judith, of 
course. Howie said she had turned into a 
monster and behaved like a maniac, al- 
though she badly needed to preserve her 
mental balance. He said he didn’t love 
Judith a scrap but she loved him and 
therefore he felt partially responsible, 
He needed time, he said, to make up his 
mind on the best and fairest way to put) 
Judith entirely out of his life and also, 
help her hang on to her business. | 

“While he was making up his mind 
Howie slept on the far edge of his side 
of our bed and I slept on the far edge off 
mine, and we kept a rolled-up blanket 
between us. ~ } 


i 








| 


lees tries to be honest, I guess | 
Part of the time he is honest. When he 
went back to the office on a regular basis 
he promised to say good-bye to Judith, 
A few weeks later, I am sure he did. Fo 1 
that evening he threw the rolled-up| 
blanket on the floor and we slept in each 
other’s arms. : 


“But by then I had changed into the 
kind of person I despise—a mean, suspi-+ 
cious, small-minded Polly-Pry. Eve ) 
afternoon I made it a practice to drive 
by Judith’s apartment house. One da 
sure enough, I spotted Howie’s car at| 
the curb. That night when he saw the 
rolled-up blanket back in place dividing 
our bed he looked at me with a hang-dog| 
air and didn’t say a word. { 

“For several months Howie and I had 
an off-again, on-again sexual relation- 
ship that nearly drove me out of my 
mind. It seemed like another woman was 
setting the terms under which I could 
sleep with my husband, and I wished I 
could kill her. 


“After several miserable months, 


with Howie’s wisecracking, chain- shrubbery until his car drove off. fingers on your hand. I worked at a dull Howie parted with Judith again. T is 
smoking, alcohol-soaked gang. Howie oT office job to help support us, while Howie — time, however, I actually thought he hadi 
has an ulcer and can’t drink or smoke, hat night Howie confessed to every- took courses in acting and worked for hit ona way to make their farewell stick, 
and it worries me to hear them kid him. _ thing, or so I thought. He said Judith peanuts with an amateur theater group. We sub-let our house, and Howie took 
I ran for his jacket and a fresh handker- had introduced an important singer to We were awfully poor but awfully us to San Francisco to stay several 
chief, hoping to earn a kiss. But [hadn’t the firm, that out of gratitude he’d happy; then tragedy brought us even months while he opened a branch office 
got around to ironing his handkerchiefs | squired her around a bit and got more closer. My first baby was born dead, and _ of the firm. (continued) 

ee | 
alk series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, counseling and research organization with 4 
staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories reported here are drawn from interviews with couples and counselors| 


involved. Names, geographic 


locations and other minor details have been altered to conceal the identity of the couples who sought counseling. 
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CAN THIS MARRIAGE continued 


“Six weeks after our move, Judith was 
in San Francisco. I got another anony- 
mous phone call—the voice supplied me 
with the name of a Market Street ho- 
tel—and suddenly I had a rush of com- 
mon sense and realized the anonymous 
caller must be Judith herself. With my 
pride in ashes, I dialed the hotel. Judith 
was registered there. 

“T now knew, and knew for sure, Judith 
was out to get my husband and the 
father of my children, that she intended 
to force us into a divorce. I’d reached the 
breaking point, but then an extraordi- 
nary thing happened. For the first time 
in my entire life I felt confident, as 
though I’d made a mature, important 

. decision all by myself. The decision was 
to divorce the man I loved. 

“Without a trace of nervousness, I 
picked up our phone and woke Mother 
out of a sound sleep in Tulsa. In a firm 
voice I asked her to send us the money 
to come to Oklahoma for a stay of indefi- 
nite length. 

“Mother quickly dispelled my mo- 
ment of confidence. It seemed she was 
temporarily short on cash, her apart- 
ment was short on space, but in time I 
would hear from her. Howie’s partner— 
Howie is at a motel—has been consid- 
erably nicer than my mother. Ben wants 
to help me hunt a job here in L.A. and 
has offered to advance me a loan, but 
Howie doesn’t think I should borrow 
from him. When Mother does send the 
money, for our plane fare, I suppose the 
children and I will have to go to Okla- 
homa. I still don’t see how I can live 
without Howie, but neither do I see how 
I can continue to live with him.” 


ieee a lot of bed-hopping in the 
entertainment field, wife-swapping, di- 
vorcing and general carrying on,”’ said 
28-year-old Howie. ‘‘I was never ambi- 
tious to enter the contest. I still don’t 
know how it happens I got myself in the 
fix of making two women miserable and 
making myself a grade-A heel. , 

“At this point i am so confused I wish 
I were a bachelor, a hermit living all 
alone on the desert. Yet I love my wife 
and my children, love them dearly. Al- 
though I no longer have much respect 
for Judith—she’s handed me too many 
nasty surprises—I still retain vestiges of 
sympathy for her. I never did love 
Judith and I never did say so. You are 
welcome to ask her—she will tell you 
the same. 

“The trouble is in me, I know that. 
Seemingly I haven’t got the decency and 
self-control to fly straight. My ulcer is 
giving me fits, of course. Several nights 
ago I doubled up with such excruciating 
pain I nearly blacked out. For a moment 
I almost welcomed the agony. I was so 
bowed down by guilt, I thought I de- 
served the punishment. 

“Obviously it’s up to me to get rid of 
Judith—quick. I’ve tried, boy, have I 
tried! But my neck is still in the noose. 
Unfortunately, Judith has dozens of 
tricks up her sleeve and she’s played on 
me like a violin. In the first place, Judith 
still has plenty of influence with the 
singer whose fat-commissions cover our 
office rent. And then one fine day she 
might, she just might, do away with her- 
self, as she has constantly threatened. If 
she did I’d feel—well—I can’t say just 
how I’d feel. Bad, I know. And Lila 
would probably feel worse. Lila would 
never forgive me. 
| “Oddly enough it was Judith’s appall- 


ing drive that first caught my attention. 
That and her encyclopedic knowledge of 
show business. Nowadays Lila knows 
nothing, but nothing, about my business 
affairs, the stresses and strains, the 
pressures. It’s partly my own fault. 
When we lost our first child I had a 
hunch she secretly blamed me for allow- 
ing her to work too long. Although we 
were knee-deep in medical bills, I en- 
couraged her to have other children right 
away, which wasn’t sensible—career- 
wise, I mean. 

“T let her assume I’d got bored with 
acting and all of a sudden was keen to 
have a go at representing other perform- 
ers. It was my own idea, but I was sur- 
prised and disappointed Lila didn’t pro- 
test or even suggest we hold out longer 
for what I really wanted. Lila hasn’t the 
faintest conception of the conniving, the 
struggles, the guff I’ve had to endure to 
rise to my present income bracket. Her 
blithe obtuseness cuts me. I guess I 
would like for her to get smart so she 
could pour on more of the old oil, tickle 
my vanity and perhaps lighten some of 
the burden. 


Jia appreciates exactly what I 
sacrificed five years ago at the time 
Bessie was born, exactly what I’ve ac- 
complished since. Indeed, she says I 
ought to take an occasional flyer at act- 
ing again, which is flattering advice but 
unsound. It’s too late now for a change. 
Too big a risk. Too much energy and 
hope gone down the drain. . . 

“At times Lila seems almost pleased 
by her helplessness and inefficiency at 
housekeeping, cooking, budgeting. I’ve 
heard her say her minor studies in col- 
lege were drama and literature, but she 
majored in a course of Arrested Develop- 
ment. And that’s no joke. When we got 
married she didn’t even know how to 
turn on an oven and bake a potato. Lila 
worries incessantly about my ulcer, but 
she has yet to produce an edible bland 
dessert. Apologies don’t do the cooking 
and the cleaning. My shirts and hand- 
kerchiefs are piled up in our laundry 
room in unironed mountains. The kids 
own hundreds of socks in different colors 
and designs. But after one wearing, she 
can never get them to match. 

“T used to invite a few friends in to 
meet Lila and havea buffet dinner. Show- 
biz people are casual and uninhibited, 
often too much so for my taste if my 
wife is around. No matter how informal 
a party we tossed or how undemanding 
our guests, Lila invariably went into a 
spin and everything went wrong. Then 
for weeks I would have to lie through 
my teeth and assure her the food had 
been super and nobody had noticed the 
hostess was a mute who suffered from 
fits of quaking palsy. 

“Lila is calmer now with the kids, but 
when Bessie and Billy were infants she 
lived in terror they would smother in the 
crib, slip out of her hands and drown in 
the bath, or eat toothpaste, have convul- 
sions and die. Once she called me out of 
a top-level conference to say Bessie had 
spit up her milk, the pediatrician’s line 
was busy and what should she do? The 
babysitter doesn’t exist that Lila is will- 
ing to trust, even now. That is how she 
and I first got in the habit of not going 







A woman’s enthusiasm for skiing is 
inversely proportional to how good 
she looks in stretch pants. 

—Poor Woman’s Almanac 







out together at night. Frankly, I don’t 
particularly mind. I’d just as soon keep 
her out of some of the far-out places I 
prowl in search of talent. 

“T wouldn’t dream of telling Lila, but 
she could learn a thing or two from 
Judith. For one thing Judith doesn’t 
overeat and is thin as a wand, whereas 
Lila busts out of her clothes, buys more 
in a larger size, soon busts forth again. 

“T’m nuts for my kids, but many an 
evening I’ve staggered home beat and 
Lila dumped them both in my lap. My 
mother-in-law hates my guts, but when- 
ever she visited us she was always in 
sight and in firm control of my wife, my 
children and my home. I hinted to Lila 
that she hint the visits be curtailed, but 
nothing happened; evidently Lila cared 
more for her mother, who cares little for 
her, than she cared for my comfort. 
Strange as it may seem, Judith usually 
hangs on to a sense of discipline and 
proportion and most of the time is re- 
markably efficient. 

“Take my mother. Mother was a pe- 
riodic drunk who indulged in an all-out 
bender once or twice a year. In her sober 
intervals, Mother was astoundingly well 
organized, held a well-paid job, a series 
of well-paid jobs, did all our housework 
and laundry, cooked dandy meals, was 
as neat as a pin, as neat as Judith. 

“My father left her when I was born. 
When I was eleven, Mother went on a 
non-stop binge, landed in jail and wound 
up in a sanitarium. Father was located 
by a social worker, and came and col- 
lected me. I wasn’t consulted, of course. 
By then he had married a woman with a 
son just my age. Mother had encouraged 
my interest in the theater, but Father 
regarded the theater, music, literature, 
all of the arts, as sissy. My father was a 
sports buff, all sports. Ignoring the fact 
I was clumsy as a water buffalo, he 
matched me against the other boy in his 
house. Bobby was smaller than me but 
wiry and muscular, a natural athlete, 
and he beat me at everything. 

“Both of us won scholarships to col- 
lege, but I won on my marks and Bobby 
won for proficiency in sports. I will never 
forget our high-school graduation day, 
the announcement of our awards. Father 
rushed up and congratulated Bobby and 
me in front of everyone. All the kids 
and teachers knew I was his son, Bobby 
his third wife’s son. My father patted 
me on the back, but he gave Bobby a 
gold watch. 

“Lila made her first gift to me back in 
college. It was the first night of a play 
she wrote and I starred in. She sent a 
bouquet of paper flowers up on stage and 
inside the bouquet was a gold watch, a 
cheap drugstore watch she’d sprayed 
with gilt paint. Do you wonder I love 
her? 

“The last thing in the world I want is 
a divorce. Yet I realize I’m ripe for a 
divorce, that I’ve earned a divorce, have 
no defense to offer. 

“The only way I can prevent this 
catastrophe is to come to my senses and 
quit playing around and taking my cues 
from Judith, a woman I neither like nor 
respect. What I need is practical, con- 
crete information on how I got into this 
mess and how to get out of it so I can 
rescue my marriage.” 


r was far easier to put this marriage 
back on the track than either Lila or 
Howie expected,’ the counselor said. 
“The enigma of Judith’s charm, so puz- 
zling to the couple, was a cinch to solve. 

“Neither Lila nor Howie (continued) 
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CAN THIS MARRIAGE continued 


was emotionally adult. Both wanted to 
be lavished with the attention, praise 
and affection they had missed in child- 
hood. Each wanted to lean on the 
other. 

“‘Lila wanted a father to protect, look 
after her and smooth the pebbles from 
her path. Howie wanted a mother—an 
ideal mother with no personal problems 
to harass him, a mother who would au- 
tomatically read his innermost thoughts 
and hopes, automatically present him 
with everything he desired. 

“Tn show business, a treacherous, 
prosperity-today-bankruptcy-tomorrow 
business, Howie’s ulcer was an occupa- 
tional disease and attested to his ten- 
sions. Inwardly, Howie was as insecure 
and fearful as Lila. Daily he worried 
that he might tumble off the merry-go- 
round and be unable to support himself 
and three dependents. 


ae attraction for him was 

strength. He wasn’t afraid she would 
ever call on him for financial support. 
Unwittingly, he used her as a prop. 
Judith encouraged him to talk of his 
worries, buttered his ego, made life ex- 
citing one moment with hysteria and 
threats of suicide, the next moment 
made him comfortable. It probably 
amused her. 

““Howie’s male pride was jolted when 
we arrived at this unflattering explana- 
tion of his infatuation. When he per- 
ceived that Judith had sensed and ex- 
ploited his personality weakness, he 
recovered from his obsession and said a 
final good-bye to her. Significantly, she 
recognized the firmness of his resolution 
and troubled him no further. 

“Lila and Howie started off with a 
great deal of romantic love, believing 
this delightful state would last forever. 
Both were naive. The loss of their first 
child did not bring them closer, as Lila 
had supposed. 

“At that point the two made a big 
mistake. Motivated by love and good 
intentions, they began withholding their 
anxieties, intimate thoughts, opinions 
from each other. Howie urged Lila to 
have another child before he considered 
it wise. She bore him two children when 
she willingly would have waited. He 
gave up acting and went into manage- 
ment and didn’t tell Lila why. He 
counted on her to protest the change 
and talk him out of it, although she re- 
garded him as the grown-up, all-know- 
ing member of the partnership. He then 


‘expected her to praise him for a sacrifice 


of which she was unaware. 
“Overwhelmed by the care of tiny 
Bessie, Lila was in no condition to be 
intuitive about his expectations. Her 
nervousness, a legacy from childhood, 
fed her convictions that she was inef- 
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ficient, unable to cope. Her grandmother 
was a poor housekeeper and Lila was 
wholly untrained in the domestic arts. 
Her inefficiency made her feel stupid 
and she escaped into overeating, daw- 
dling, idle reading. She then accom- 
plished still less and felt even more 
stupid and incompetent. 

“Lila and Howie went back together 
on a new basis. In joint interviews under 
my direction, they unburdened them- 
selves of secret resentments, fears, anx- 
ieties. They learned many useful things 
about each other and acted on this 
knowledge. Lila wrote her mother that 
in the future she and Howie would pre- 
fer to issue invitations for all visits. She 
was amazed and touched by his grati- 
tude. She stopped eating peanuts and 
candy and went on a diet. To Howie’s 
pride and her own she is now a size 
eight again. 

“Together they called on their banker 
and decided on a sensible savings pro- 
gram. In the main, they stick to it. This 
has eased some of Howie’s financial 
worries. Lila and I worked out a com- 
paratively rigid daily schedule for her, 
essential for someone of her tempera- 
ment. Nowadays she doesn’t permit her- 
self even a peep at the morning paper 
until she has completed a set number of 
tasks. 

‘“‘Whenever she is tempted to slip she 
reminds herself of the competition; she 
and I discussed Judith’s admirable qual- 
ties at some length. Much of Lila’s 
disorganization was quite unnecessary. 
Gradually she broke herself of the habit 
of simultaneously starting to wash all 
the windows, wax all the floors and 
clean the oven, only to leave everything 
unfinished. On her new routine she can 
squeeze in an hour of reading in the af- 
ternoon, another hour to try her hand 
at writing. She bought a basic cookbook, 
carefully follows directions and now can 
turn out tasty meals, including buffet 
dinners. 


Bias and Howie now invest some of 
their money, a good investment for 
them, in wages for baby-sitters. Lila 
frequently goes around with Howie on 
his talent-hunting tours, rejoices in his 
companionship and takes sick-sick jokes 
in her stride. Howie himself was ac- 
countable for part of Lila’s immaturity 
and helplessness; he shut her out of his 
business concerns and sheltered her too 
much. At the same time he wanted her 
to be independent and adult he wanted 
her to be utterly dependent on him 
emotionally and remain his little girl— 
an impossibility. 

“Lila and Howie still lean on each 
other, of course, but now they know it. 
When they became completely honest 
with each other and understood them- 
selves, they pooled their weakness and 
found maturity and strength.” END 
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Illusion and make-believe \ rapped up in a jar are 
what some people think about face creams. But Madame 
Rubinstein was concerned with facts and reality. So when 
she set out to find a way to postpone skin’s rendezvous 


with time,” she found her own uniquely real way to do it. 


Ultra Feminine ( ream. The Full name is | tra 


By By hte 1 2 . ) 
Ceminine Estrogenic | lormone ( ream W ith | rogesterone. 


But, all you have to know about it is that it works. 
Ultra Feminine Cream is a medically tested 
lending of the two natural female hormones, Estrogen 


ind Progesterone. And the only hormone cream. formu- 


ated in just this. way. Estrogen and Progesterone are the 
1ormones that help keep your skin younger looking. That 
1elp it hold maximum moisture and produ e oil, so that 
vour face becomes smooth and soft. 


It's no secret that after a woman reaches a ertain 





Polaroid portrait by Marie Cosindas C ommissioned by Helena Rubinstein, Inc , 1968. Dress by Pauline Trigére © 1 
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age, these natural hormones are pre duced in ever-dimin- 


ishing quantities. So we help nature a little. 
All you have to do is simply spend a few minutes 


each night treating youl skin with Ultra Feminine Cream. 


On your cheeks, under the eyes and chin, on the forehead, 


and all along the jaw line. 

That’s the entire reoimen. 

And the results are well worth your time. For, in 
just a few weeks, skin cells can hold maximum moisture. 
Oil glands can be activated to produ e natural oils fron 
within. And youl skin begins looking softer, more Sup] 


younger. 


Helena Rubinstein 
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You savé all kinds of time.... 
when, we do your folding 


It takes countless hours for the thousands of folds you would 
average to make in a year. You save it all with Curity Prefolded 
Diapers! They're already folded to stay that way... 

Just pin on “as is.” 

More absorbent. Woven-in center panel provides extra layers 
of soft, absorbent cotton fabric where most needed. 

Easier washing — faster drying. “Open end” feature, exclusive 
with Curity, is especially helpful in home laundering. Permits 
easier passage of cleansing soap, water and drying air. 

With stretch, too, if you wish. The expandable fabric adds that 








much more comfort and convenience — self-adjusting 
to baby’s body, smoother cinaiieainant 
5¢t] acic ‘ 1 Leer KAAS 
fitting, easier pinning and no a 
. . . . 4 
binding. Both kinds are easy @ Guerin’ | Curity 
: ; PORTS - 
to find at stores everywhere. { Bereer } ae 
¥ ott ib 
* 
me 


Cu R iy, Prefolded Diapers 


Regular and Stretch 
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BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


A crushed fingernail usually produces 
bleeding under the nail. Not only is 
this exquisitely painful, it may inter- 
rupt nail growth. The usual medical 
treatment is to cut or drill through 
the nail to allow the blood to escape. 
But Dr. Simon Rodbard of Duarte, 
Calif., recommends this do-it-yourself 
first aid: 

Immediately raise your hand over 
your head and keep it there at least 
30 minutes. This will prevent most of 
the local bleeding, reduce the pain— 
and may save your nail. 


The No CHILDREN ALLOWED signs are be- 
ing removed from maternity wards of 
some hospitals “‘down under” in New 
Zealand. The experimental plan per- 
mitting older children to visit their 
mothers after delivery is an attempt 
to relieve one of childhood’s most try- 
ing moments: watching mommy go 
away to the hospital to get that new 


’ baby brother or sister. 


Most mothers enjoyed having their 
older children come to see them, al- 
though a few felt there ought to be 
some, minimal age requirement— 
perhaps three or even ten. Other 
mothers stipulated that care should 
be taken to avoid rowdyism in ward 
corridors. 

Hospital administrators ruled out 
visits by sick children and those with 
rashes or boils who might introduce 
disease into the nursery. Mothers and 
administrators agreed that, in the 
hospital, it was still much too soon for 
the children to pick up, touch or 
fondle their new siblings. 

There is a small, though real risk 
that the young visitors will introduce 
infection into the obstetrical wards. 
But one New Zealand physician who 
has evaluated the plan, Dr. P. S. 
Cook, believes there is greater risk in 
leaving the youngsters at home, ner- 
vous and anxious. He says that visit- 
ing children and their mothers were 
much happier, and the hospital staff 
was pleased with the obviously bene- 
ficial effect that the visiting plan had 
on the families. 


If altitude changes bother your ears, 
whether in planes or mountain driv- 
ing, try this tip from Harvard’s Dr. 
Eugene Guazzo: Hold your nose. 
With your mouth closed, try to ex- 
hale, thus raising the pressure in your 
nose and throat. Now, while main- 
taining this pressure, swallow! You 
may have to repeat this maneuver 
several times, but Dr. Guazzo says it 
should unblock the Eustachian tubes 
in your ears, giving you prompt relief. 


Animals, for once, will benefit from 
research work in humans! Medical 
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World News reports that cattle out 
on the range soon will sport painless 
white brands made with a giant ver- 
sion of cryoprobe, the tissue-freezing 
instrument that has many uses in hu- 
man surgery. The icy new “freezing 
iron,” which is cooled to -200° C by 
liquid nitrogen, destroys pigment 
cells, and forms an easily detectable 
white mark on the skin. It is painless 
and less frightening to calves than the 
traditional red-hot branding iron. 


The most common cause of death in 
badly burned hospitalized patients 
used to be infections that entered 
through the scorched skin. But, in the 
last few years, a body-covering, bac- 
teria-blocking dressing called ‘‘sulfa- 
mylon butter’’ has radically changed 
this grim picture. A pathologist from 
the Army’s Brooke Medical Center 
in Texas—which treats more bad) 
burns than any other institution in} 
the U.S.—delivered this encouraging 
report to the American Society of 
Clinical Pathologists: While 19 per- 
cent of burn-wound patients admit- 
ted in the years 1960-63, before sul- 
famylon, died of invasive burn wound 
infection, in the three years since 
then the new topical dressing has cut 
these deaths to only 1.7 percent of 
all admissions. ' 





















States with newly liberalized abortion 
laws are reporting fewer legalized 
abortions than had been expected. 
The reason seems to be the cost and 
the red tape involved. In California, 
medical and hospital fees run $600 to 
$700, compared to $100 for an illegal 
back-alley procedure. One mother of 
a pregnant 15-year-old reported 
spending $1,800 on the necessary 
psychiatric, hospital and doctor bills. 
Says California public-health special- 
ist Dr. Keith Russell: “This is not 
a poor woman’s law, and that’s one 
of its main failures to date.” 





Srhog is no fun if you jog, and one 
pollution-conscious physician in Los 
Angeles thinks all sports should be 
curtailed on days when the air is bad. 
Dr. William Hildemann declares, 
‘All you have to do is jog a little 
on even a slightly smoggy day and 
you know the malaise and general 
feeling of debility that smog causes.” 


Being born is a chilling experience for 
some babies, who lose as much as two) 
or three degrees of temperature dur- 
ing their first hour on earth. Most) 
manage the transition nicely, but a 
few lose enough heat to get ill. Theif 
plight piqued the inventive minds of 
two London pediatricians, who hay 
come up with the (continued) 








“12 to 18: The years of invisible scars’ 


12 to 18 are blemished years for more 
Americans than you'd think. Over 80% of 
teen-agers suffer from acne in some form or 
other. And the scars acne may leave aren't 
always on the skin. Psychologically, they 
can go a lot deeper than that. 

If there’s one person who can help pre- 
vent these psychological problems, it’s you. 
A mother is in a unique position to help. 
Provided she knows how. 


Where do blemishes come from? 
First thing you should know is that no one 
knows for certain what causes acne. How- 
ever, informed medical opinion now links it 
with the oil-producing sebaceous glands 
which lurk about ¥% th inch below skin level. 
The onset of puberty is the signal for height- 
ened activity in these glands. And the excess 
oil can lead to inflamed pores, which may 
finally lead to acne. 

Once this happens, the only real approach 
is time and proper attention throughout the 
long years it takes to attain adulthood. So 
you ve got a long problem-preventing career 
ahead of you. Let’s see if we can get you 
started. 


The damage that doesn't show 

For every blemish on the skin there’s a dent 
in the ego. Kids can feel inferior, rejected, all 
sorts of things. So remind them that it’s all 


perfectly natural (use that 80% statistic if 
itll help). Tell them that, like it or not, acne 
is as much a part of growing up as their first 
formal party. 

Then tell them the good news. Round 
about 18, with proper attention, acne’s going 
to be on its last legs. Patience is a virtue. 
With acne, it’s a necessity. It’s also good 
psychology for Mother Hen to cut the cackle 
and get down to actually doing something 
for her chick. 


What you can do—and should 
Without making a fetish of it, you should 
encourage (1) plenty of washing with plenty 
of rinsing .. . to better control skin germs 
and excess oil to make it harder for blem- 
ishes to get a foothold. (Clearasil® has a soap 
specially formulated for this purpose.) (2) 
A well-balanced diet; ration the fatty foods. 
(3) Plenty of sleep and exercise. Good gen- 
eral health helps keep skin in trim. 
(4) The use of a good 
blemish cream every 
day. This will help 
control acne pimples 
when they do appear. 
Which cream out of the hundreds? 
Well, most teen-agers know about Clearasil. 
There’s good reason why they do. As part 
of the proper care of acne, many dermatolo- 
gists advise youngsters to take good care of 
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their day-to-day skin problems and acne 
flare-ups by thorough cleansing, and use of 
a reputable and effective blemish medica- 
tion. And what should an effective medica- 
tion do? Three important things: get rid of 
excess oil, control skin germs, and encour- 
age removal of dead skin—to dry up blem- 
ishes and promote the increase of healthy 
tissues underneath. 

And that’s precisely what Clearasil does. 
Which makes it the most serious kind of 
blemish medicine you can get without a 
prescription. 


Two kinds of Clearasil 

Cream Medications 

Now you can take your choice: Skin Tone 

Clearasil masks blemishes as it works; new 

White Vanishing Clearasil works invisibly. 
If your child’s skin trouble worsens, or 

begins to worry you, get in touch with your 


~Clearasil. 


pimples and acne cream medication 


doctor. 

In the meantime, get your child in touch 
with Clearasil. 

It’s some of the best medicine youcan buy. 
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I lived in maternity slacks, until I lost 98 pounds 


By JoAnne Lawrence—as told to Ruth L. McCarthy 


| | nderstand me, I wasn’t pregnant all the 
time I wore maternity clothes. I was 
just plain fat and nothing else fit. It 

started the first year I was married. I was only 

16 and gained 75 pounds in twelve months. 

We had moved to Austin, Texas, and our 
apartment was so small there wasn’t much to 
do. So I cooked and ate and ate and cooked. 
Then, when I found out I was expecting, I 
started eating even more. I thought that to 
have a healthy baby you had to eat a lot. 

My doctor kept telling me the weight would 
be hard to get off. But I wouldn’t believe it. 
I was sure I could take it off in no time. The 
“no time” lasted nine years. I just kept get- 
ting heavier and heavier, as I had another 
child, and another. 

Occasionally, I’d buy some yard goods, and 
a dress pattern with a waistline, and I’d run 
it up. Then I’d hang the dress in the closet. It 
was always too snug to wear. I made things 


My husband caught me off guard here, at nearly 230 
pounds. This snap is bad enough, but at least I 
wasn’t in my maternity slacks. 


that way on purpose, hoping it would make 
me do something about my weight. But it 
never did. I’d just wind up wearing my ma- 
ternity slacks, which had an elastic waistband. 

By the time my last son was born, I was 
really in bad shape. I weighed 230 pounds. It 
was hard even to breathe. The doctor thought 
I'd lose the baby. 

He even thought he’d lose me, 
Squeezing my heart so hard. But 
we both pulled through. 

It wasn’t like I hadn’t ever 


the fat was 
, fortunately, 


tried to reduce. 


Doctors had prescribed diets and reducing 
pills for me time and again. Sometimes, I’d 
stay on a diet five days, then I’d have to eat 
big. Fried chicken and candy. I couldn’t seem 
to live without them. As for the pills, they 
made me too nervous. Besides, when you 
swallow them, they’re gone. It’s the same 
with liquid diets. You drink them, and they’re 
gone. It’s not like having something you can 
chew on. 

After the baby came, I was desperate to 
lose. And I wanted sympathy so bad, it hurt. 
Finally, I made an appointment with another 
doctor. While in his waiting room, I picked 
up a magazine and suddenly saw this story 
about a woman who'd lost a tremendous 
amount of weight. When I looked at her fat 
picture, I said: “That’s me.” Then I looked at 
her slim picture. And I thought, if she can do 


ee? 
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Now that I’m 132 pounds, even my little boys are 
proud of me. The oldest keeps saying to his pals: 
“Hey, you, this is my Mom!” 





lieve it. I was like a new person. I bought m 


- minis. Fact is, we’ve had to add three ne 


it, so can I. So I read every word and I founc 
out that she did it with the help of Ayds Re 
ducing Plan Candy. 

I didn’t even wait to keep my appointmen 
with the doctor. I told the nurse I was sick 
and left. And I went right to the drugstor 
and got some vanilla caramel Ayds. Later, | 
tried both the plain chocolate fudge type an 
the fudgy chocolate mint. And I started los 
ing on the Ayds Plan. 

I didn’t set myself too strict in what I ate 
for meals. I was just careful. But I took th 
Ayds, as directed, and they helped me cur 
my appetite. They really did. I kept my Ayd 
in the refrigerator and that made them re 
chewy. And that’s what I wanted. Somethin 
to chew on. Why, if I’d wake up in the middl 
of the night and start thinking about foo 
I'd just get up, get an Ayds and chew away. | 

When I’d gone down 26 pounds, I was abl 
at last, to get into one of those dresses han 
ing in my closet. You can’t imagine how goo 
that made me feel. 

Soon I began looking at pretty dresses i 
magazines. Bright, bright colors, too. Aft 
all, I was just in my mid-twenties and I w 
tired of wearing black. 

About this time, I also started doing exe 
cises to help me firm up. But I have to admi 
when it came to touching the floor, I cheate 
So I decided to switch to walking — eig 
blocks every evening. And it made me fe 
real good. 

When I finally lost 98 pounds, I couldn’t b 


self some shorts. Some dresses with belts, 
show my waistline. And even a couple 


closets to our house. I just can’t get enou 
of dressing up. 

I’ve been down to 132 pounds for some tim 
now, but I still keep a box of Ayds in the r 
frigerator. When I feel myself slipping, I lo 
at them and say: “You satisfy me, Ayds, ‘ 
I’m in trouble.” And they do. They’ve helps 
me cut my appetite way down. And n 
weight. The only thing out of line now is n 
clothes bill. 





Before and After Measurements 


230 Ibs. 


Dress Size 





MEDICINE TODAY continued 


“silver swaddler,” a shiny, aluminum- 

foil garment that fully surrounds the 

baby, except for a face hole for breath- 

_ ing. To protect the baby’s tender skin, 

_ the foil is lined with plastic. Some babies 
go home for the first time swaddled in 
“silver.” 


The largest untapped source of medical 

manpower is women. While many college 

girls who major in science say they would 

like to go on to medical school, or seek 
_ other graduate training, a ‘“‘disappoint- 
ing” high percentage of them drop these 
career plans completely, the govern- 
ment finds. Among all women in the 
class of ’61 who said they were headed 
for careers in medicine, only 40 percent 
had actually enrolled by 1964, three 
years later. Most who changed their 
minds felt the job would be too demand- 
ing to combine with marriage and fam- 
ily responsibilities. Half the dropouts 
objected to the difficulty of finding half- 
time jobs in medicine. Others were dis- 
couraged by their parents, by the in- 
evitability of competing with men, and 
by what they considered to be threats 
to their femininity and prospects of 
marriage. 





What is the future for children with 
cerebral palsy? Dr. Hulda Thelander of 
the Child Development Center in San 
Francisco recently checked on 184 
youngsters who attended a special nur- 
sery school for cerebral-palsied children 
in the years up until 1960. Twelve have 
died. The rest are between 8 and 25 
years old. All the survivors continue to 
have spasticity or other neuromuscular 
problems. One quarter have severe visual 
problems and/or seizures. Fifteen per- 
cent have serious speech problems. Al- 
most all are stunted. Only 35 of the chil- 
dren have normal intelligence. Fifty- 
three are in institutions. Only 21 have 
been able to attend regular public-school 
classes. These grim findings suggest much 
more must be done about cerebral palsy. 













































Fluoridation of water supplies, to pre- 
vent tooth decay, now is favored by 
more than 75 percent of all Americans. 
Only 65 percent favored fluoridation a 
decade ago, says the National Opinion 
Research Center. 
| Human heart transplants are more than 
a year old. Almost 100 hearts have been 
transplanted, and half the recipients sur- 
‘vived the immediate post-operative pe- 
riod. The unusually successful results of 
‘Houston’s Dr. Denton Cooley show that 
in surgery, as in everything else, there 
are no substitutes for skill, boldness and 
experience. Dr. Cooley is rated one of the 
foremost open-heart surgeons. Major 
problems remain unsolved. The diffi- 
culty in finding suitable donor organs 
has led Dr. Cooley to embark on the far 
more difficult research task of building 
an artificial heart. The shortage of donor 
organs also has created a less publicized 
problem. To be able to use a heart, when 
it does become available, surgeons must 
Keep a number of dying heart-disease 
victims close at hand in the hospital— 
waiting. Only for a few will a new heart 
be found. 






n noisy New York, two psychologists 
ind that unpredictable noises cause 
arked irritation and frustration, as well 
is a dramatic decline in work ability. In- 
ability to control the sound, by turning 


it off, greatly increases this aggravation. 
In San Francisco, three physicians car- 
ried sound analysis equipment into 
rock-’n’-roll clubs—and found that 
sound levels and frequency distributions 
of the music exceeded allowable legal 
limits. And in Tennessee a survey of 
3,000 Knoxville teen-agers shows that 15 
percent developed measurable hearing 
loss between ages six and twelve—a pe- 
riod in which many listen to loudly 
played country music. 


Parental ability to select, with science’s 
help, the sex of the children they con- 
ceive, is often touted as one of the com- 
ing benefits of biologic research. The 
chances seem good that this technique— 
which would be a boon to couples with 
all girls or all boys—may be available 
before the year 2000. But Columbia 
University sociologist Amitai Etzioni 
says that gender control promises to be 
highly discriminatory. Boy babies, al- 
ready in excess, are preferred to girl 
babies in most populations. If gender 
control were to add 7 percent more boys, 
the U.S. would experience a surplus of 
almost 10 boys in every 100 babies. 
Each year a third of a million extra boys 
would be born, and in our grandsons’ 
time 10 of every 100 American men “‘will 
not find mates and will have to avail 
themselves of prostitution, homosexu- 
ality, or be condemned to enforced 
bachelorhood.” 


The goal of “artificial sight,’ in the 
form of seeing aids for the blind, has 
been brought closer by a dramatic ex- 
periment just reported from England. A 
neurologist and a neurosurgeon, Drs. 
Giles Brindley and Walpole Lewin, 
opened the skull of a recently blinded 
woman, baring the top of her brain. Be- 
tween brain and skull, they placed a sili- 
cone cap with 80 tiny electrodes. Con- 
nected to each electrode, in a second 
“cap” placed outside the woman’s skull, 
but still inside her head, were 80 minia- 
ture radio receivers. Then the doctors 
closed the incision. Signals sent from a 
transmitter outside the woman’s head 
activated the tiny radios, and their cor- 
responding electrodes. 

Stimulating a specific area on the 
brain surface with one of the electrodes 
produces a small spot of light in the 
woman’s visual awareness. The spots re- 
main steady and constant. By using per- 
haps 500 electrodes and stimulating 
them in patterns, the researchers believe 
they may be able to create a visual pat- 
tern of artificial light in the mind’s eye 
of a blind person and enable him to 
avoid obstacles while walking and per- 
haps even to read printing or handwrit- 
ing without Braille. 


Though we all fear it, the experience of 
dying is not necessarily painful. In an 
attempt to define ‘‘what death is really 
like,” three Tulane internists inter- 
viewed a group of patients who had been 
successfully resuscitated after their 
hearts had stopped beating. Surpris- 
ingly, most reported that at the onset of 
cardiac arrest they experienced a pleas- 
ant feeling, ‘‘as if they were entering a 
peaceful sleep.” 

They said they did not experience 
fear or anxiety, and, since they had 
quickly lost consciousness, they even 
were unaware of the doctor’s vigorous 
efforts to revive them. How close this 
clinical finding seems to the religious 
feeling that, in dying, we are entering 
the sleep eternal! END 
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Margaret was found in a back lane 
of Calcutta, lying in her doorway, un- 
conscious from hunger. Inside, her 
mother had just died in childbirth. 

You can see from the expression on 
Margaret’s face that she doesn’t under- 
stand why her mother can’t get up, or 
why her father doesn’t come home, or 
why the dull throb in her stomach 
won't go away. 

What you can’t see is that Margaret 
is dying of malnutrition. She has pe- 
riods of fainting, her eyes are strangely 
glazed. Next will come a bloated stom- 
ach, falling hair, parched skin. And 
finally, death from malnutrition, a kill- 
er that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 
pounds of food a day per person, then 
throw away enough garbage to feed a 
family of six in India. In fact, the 
average dog in America has a higher 
protein diet than Margaret! 

If you were to suddenly join the 
ranks of 1% billion people who are 
forever hungry, your next meal would 





HUNGER 
IS ALL 
SHE HAS 
EVER 
KNOWN 
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be a bowl of rice, day after tomorrow 
a piece of fish the size of a silver dollar, 
later in the week more rice—maybe. 

Hard-pressed by the natural disasters 
and phenomenal birth rate, the Indian 
government is valiantly trying to curb 
what Mahatma Gandhi called “The 
Eternal Compulsory Fast.” 

But Margaret’s story can have a 
happy ending. For only $12.00 a 
month, you can sponsor her, or thou- 
sands of other desperate youngsters. 

You will receive the child’s picture, 
personal history, and the opportunity 
to exchange letters, Christmas cards— 
and priceless friendship. 

Since 1938, American sponsors have 
found this to be an intimate, person- 
to-person way of sharing their bless- 
ings with youngsters around the world. 

So won't you help? Today? 

Sponsors urgently needed this month 
for children in Korea, Taiwan, India, 
Brazil. (Or let us select a child for you 
from our emergency list.) 





Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [ girl in 
(Country) eae es 
(1) Choose a child who needs me most. 


I will pay $12 a month. I enclose first 


payment of $ . Send me 
child’s name, story, address and _ pic- 
ture. 

I cannot sponsor a child but want to 
PIVE ype es 

] Please send me more information. 


Name 
Address 
City 
State ipres 2 sé 
Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. LHJ 19 
Canadians: Write 1407 Yonge, To- 
ronto 7. 
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THE 
Confessions 


Nat Turner 
~_A Novel _ 
WILLIAM 
STYRONW 


376. THE CONFESSIONS 
OF NAT TURNER by 
WILLIAM STYRON 
(Retail price $6.95) 










445. THE SHADOW OF 
BLOOMING GROVE 
Warren G, Harding 

in His Times 

by FRANCIS RUSSELL 
(Retail price $12.50) 
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The Shor 
Stories 


OF 
Ernest 
Hemingway 









487. THE SHORT 
STORIES OF ERNEST 
HEMINGWAY 

(Retail price $6.95) 


291. IN COLD BLOOD 
by TRUMAN CAPOTE 
(Retail price $5.95) 





WILL vo ARIEL 
DURANT 


«Fe Oak aah - 


363. THE EIGHTH DAY 
by THORNTON WILDER 
(Retail price $6.95) 


280. THE AGE OF 
VOLTAIRE by WILL and 
ARIEL DURANT. Illustrated 
(Retail price $12 





390. 536 PUZZLES & * 374. THE PLOT / 
CURIOUS PROBLEMS IRVIN( ALLAC 
hy HENRY ERNEST (Retail price 


DUDENEY. Illustrated 
(Retail price $7.95 
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Pk SERVAN SCHREIBER 


THE < 
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PALL ENEE 


331. THE AMERICAN 
CHALLENGE dy J.-J. 
SERVAN-SCHREIBER 
(Retail price $6.95) 


435. Retail 
price $10 


THEODORE C. 
Ye) ati 
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279. KENNEDY 
by THEODORE C. 
SORENSEN 
(Retail price $10) 


THESE TWO 
COUNT AS 
ONE BOOK 





200. HOW CHILDREN 
LEARN and HOW CHILDREN 
FAIL by JOHN HOLT 

(Retail price $9.45) 
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CARL SANDBURG 
ABRAHAM 


LINCOLN 





448. ABRAHAM LINCOLN 
T Prairie Years 
The War Years 
ANDBURG 
trated 
7K 


| Morning 
| Noon 
"and Night 


AMES GOULD 


J 
' COZZENS 


% 

147. MORNING NOON 
AND NIGHT dy JAMES 
GOULD COZZENS 
(Retail price $5.95) 
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329. THE HISTORY 
OF PSYCHIATRY dy 
F. G, ALEXANDER, M.D. 
and S. T. SELESNICK, M.D. 
Illustrated 

(Retail price $11.95) 
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443. THE DECLINE AND 
FALL OF THE ROMAN 
EMPIRE by EDWARD 
GIBBON. 1-volume 
abridgment by D. M. LOW 
(Retail price $8) 
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Three Ways of 
' Asian Wisdom 





Nancy Wilson Ross 


356. THREE WAYS OF 
ASIAN WISDOM dy 
NANCY WILSON ROSS 
Illustrated 

(Retail price $7.50) 


"he trademarks BOOK-OF-THE-MONTH CLUB and BOOK-DIVIDEND are registered by Book-of-the-Month Club, Inc., in the U.S. Patent Office and in Canadq 
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441. THE LESSONS 
OF HISTORY Jy wiLt 
and ARIEL DURANT 
(Retail price $5) 


414. Retail 
price $10 


102. DOCTOR ZHIVAGO 
by BORIS PASTERNAK 
(Retail price $5.95) 
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440. THE PROMISE 
OF SPACE by 
ARTHUR C. CLARKE 
Illustrated 

(Retail price $8.95) 
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393. THE FIRESIDE BOOK 
OF CHILDREN'S SONGS 
Collected and edited by 
MARIE WINN. Illustrated 
(Retail price $6.95) 
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439. MAN'S RISE 

TO CIVILIZATION dy 
PETER FARB 
Illustrations and maps 
(Retail price $8.95) 


105. ONCE AN EAGLE 
by ANTON MYRER 
(Retail price $7.95) 


387. Retail 
price $5.95 
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343. GAMES PEOPLE PLAY 
by ERIC BERNE, M.D. 
(Retail price $5) 


185. STONEHENGE 
DECODED dy GERALD S. 
HAWKINS with JOHN B. 
WHITE. Illustrated 
(Retail price $5.95) 


ARTHUR M. 
SCHLESINGER, JR. 


a WT eect 
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JOHN F. KENNEDY 
White House : 





409. THE DOUBLE 
HELIX dy 

JAMES D. WATSON 
(Retail price $5.95) 


278. A THOUSAND 
DAYS by ARTHUR M. 
SCHLESINGER, JR. 
(Retail price $9) 
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~ SEC OND EDITION 
REVISED and RESET 





257. THE AMERICAN 
COLLEGE DICTIONARY 
(Retail price $5.95) 


260. THE OXFORD 
DICTIONARY OF 
QUOTATIONS 
(Retail price $11) 





Larry Cotins und Bessialgoe Lapierre 
Authors of 18 PARIS BURNING? 


OR ILL DRESS YOU 
,, 1N MOURNING 


IN MOURNING dy LARRY 
COLLINS 4nd DOMINIQUE 
LAPIERRE. Photographs 

(Retail price $6.95) 


425. Retail 
price $5.95 
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116. DISRAELI by 
ROBERT BLAKE 
Illustrated 

(Retail price $12.50) 
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258. A HISTORY 

OF THE JEWS by 
ABRAM LEON SACHAR 
(Retail price $7.95) 
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103. THE NEW ROGET'S 
THESAURUS IN 
DICTIONARY FORM 
Edited by NORMAN LEW1 
(Retail price $4.95) 
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431. THE RISE AND FALL 


THE OXFORD 139. ULYS 

ORY OF THE OF THE THIRD REICH JAMES Toes B 
CAN PEOPLE e ae L. SHIRER Unabridged 

MUEL ELIOT etail price $12.50 Retail pri i 
ecsillnccraced ) (Retail price $7.95) 
il price $12.50) 
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Dyuitation: IN A SHORT ie 
EXPERIMENTAL MEMBERSHIP eS 


Book-of-the-Month Club 


CHOOSE 
ANY THREE 
FOR ONLY °] 


SUGGESTED TRIAL: You simply agree to buy three Club 
choices within a year at the special members’ prices 
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235. THE SOURCE 
by JAMES A. MICHENER 


Ulustrated 
(Retail price $7.95) 


a THE BIOLOGICAL 
TIME BOMB by GoRDON 

RATTRAY TAYLOR 

(Retail price $5.50) 
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231. epee POEMS 
OF ROB ERT FROST 
(Retail price 8) 


107. Retail 
price $8.95 





401. GREAT TRUE SPY 
STORIES. Edited 

by ALLEN DULLES 

(Retail price $6.95) 
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186. HAWAII by 
JAMES A. MICHENER 
(Retail price $7.95) 


381. Retail 
' price $15 
















All books distributed by the BOOK-OF-THE-MONTH CLUB 
are identical to the publishers’ editions 


IOK-DIVIDENDS: A library-building plan every reading family should know about 


SHE PURPOSE of this suggested trial mem- 
bership is to demonstrate by your own 
al experience, three things highly impor- 
for every reading family. First, that mem- 

ship in the Book-of-the-Month Club is a 
ain way to keep from missing, through 

rsight or overbusyness, the important new 

‘ks you fully intend to read; second, that 
have a wide choice always—more than 
books a year; and third, that under the 

b’s unique Book-Dividend system, you 
continually acquire useful and beautiful 
mes—and fine high-priced, multi-volume 
—for trifling sums. 
ince the inauguration of this unique plan, 
rly $458'000,000 worth of books (retail 
e) has been earned and received by 

»k-of-the-Month Club members—prob- 

7 the most economical means ever devised 

‘building a well-rounded personal library. 


> HOW CAN IT BE DONE? The answer 
to that natural question is that the Club’s 
Book-Dividend system is comparable to the 
traditional profit-sharing systems of con- 
sumer cooperatives. A portion of the amount 
members pay for books is invested in entire 
editions of valuable books and sets through 
special arrangements with publishers. These 
are the Club’s Book-Dividends. 


* YOU HAVE A WIDE CHOICE OF 
BOOK-DIVIDENDS » If you continue after 
this short experimental membership, you will 
earn, for every Book-of-the-Month Club Se 
lection or Alternate you buy,a Book-Dividend 
Credit. Each Credit, upon payment of a nom- 
inal sum, often only $1.00 or $1.50—some- 
what more for unusually expensive volumes 
and sets—entitles you to a valuable Book- 
Dividend which you may choose from over a 
hundred fine library volumes now available 


BOOK-OF-THE-MONTH CLUB, INC., Camp Hill, Pennsylvania 17011 
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444. BABY AND CHILD 
CARE. Revised and 
updated edition by 
DR, BENJAMIN SPOCK 
(Retail price $5.95) 
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320. EMILY POST'S 
ETIQUETTE. 11th edition 
Revised by 

ELIZABETH L, POST 
(Retail price $6.95) 
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Garden Book 


242. AMERICA’S GARDEN 
BOOK dy JAMES and LOUISE 
BUSH-BROWN. Illustrated 
(Retail price $8.95) 
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The 

.. Fannie 
Farmer 
Cookbook 


182. THE FANNIE 
FARMER COOKBOOK 
11th edition. Illustrated 
(Retail price $6.95) 





353. THE NEW YORK 
TIMES COMPLETE 
MANUAL OF HOME 
REPAIR by BERNARD 
GLADSTONE. Illustrated 
(Retail price $7. 29) 


l THE ALL PURPOSE COOKBOOK 
& 
X 





t nd 
by IRMA §. ROMBAUER « 
MARION ROMBAUER BECKER 


161. JOY OF COOKING 
by IRMA S. ROMBAUER 
and MARION R. BECKER 
Illustrated 

(Retail price $6.95) 
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Live Your Li 
/ve Your Life... 
Relieved of Menstrual Distress 
In the modern life you lead, there come 
the calm times, too. Strolling hand in 
hand. Reading together Talking to- 
gether. These are the precious, serene 
moments. And you let nothing interfere. 
Not even functional menstrual distress. 
How? With MIDOL! 
Because MIDOL® contains: 
= An exclusive anti-spasmodic that 
helps STOP CRAMPS... 
= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...CALM JUMPY NERVES... 
= Plus a special mood-brightener that 
gives you a real lift... gets you 
through the trying pre-menstrual 
period feeling cool and comfortable. 
Enjoy life. Any day. With MIDOL! 


FREE! ‘WHAT WOMEN WANT TO KNOW 

Authoritative 32-page book explains menstruation 
s. Gives tips on hygiene Send 10¢ t 

idling to Dept. Y19, Box 


Midc\ | 
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Class Reunion 


Q: Several members of my high 
school graduating class would like to 
organize a ten-year reunion. What 
kind of invitation is proper? Also, 
what questions should we include on 
a questionnaire to find out how 
many people to expect, etc.? 


A: These invitations are usually 
mimeographed letters. Explain that 
you are chairman (if you are), that 
you are enclosing a form to be filled 
out and returned. On the form list 
all of the things you need to know— 
correct name and address of the class 
member, number of people accom- 
panying him or her. Indicate also the 
function for which reservations 
should be made and the amount of 
payment, if any, and how checks 
should be made out. It is wise also to 
enclose a self-addressed, stamped 
envelope. 


Eating Shrimp 


Q: What is the proper way to eat 
shrimp cocktail when the shrimp are 
very large? It is difficult to cut the 
shrimp in such a small dish, but I 
feel that taking more than one bite 
from a fork is bad manners. 


A: The sensible procedure is to im- 
pale the shrimp with your cocktail 
fork, take one, then the second bite. 
Putting the over-large shrimp on the 
service plate and struggling to cut it 
in half with the fork, as 1 have seen 
recommended, is a messy procedure. 





Improper Use of First Names 


Q: In a church-service program, is 
it proper to use given names for 
married women? We are not widows, 
divorcées, or career women using 
professional names. Strangers ask if 
we are all unmarried. Persons 40 
years younger call us by our given 
names when they are only speaking 
acquaintances. 


A: In church bulletins, women are 
properly listed as Mrs. John Smith. 
Young people should use their 
proper titles unless asked to use first 
names. This is not stuffiness, it is 
good manners, You can say gently 
to a young person who knows no bet- 
ter, “I like to be called Mrs. Smith.” 


Letter Writing 


Q: I’ve been told that when a man 


writes a letter to a married woman 
should address it to the wife and 
husband. Is this correct? 





A: No. In England, for example, if 
you receive a joint invitation from a 
husband and wife; you should reply 
to the wife alone, as she is the family 
social secretary. In this country, 
too, many people follow that English 
custom; however, it is not incorrect 
to address the reply to the husband 
and wife jointly, as is always done in 
replying to a wedding-reception in- 
vitation. When you are an overnight 
guest, you should address the thank- 
you note to the wife alone, but refer 
to the kindness of the husband in 
acting as your host. In any other 
letter addressed to the wife, perhaps 
giving information she asked for, a 
man should, of course, make refer- 
ence to her husband. With these ex- 
ceptions, men do not properly carry 
on social correspondence with other 
men’s wives without the husbands’ 
full knowledge and consent. 





Smali Quarters 


Q: I am moving from a house to an 
apartment and would like to invite 
my friends to something—an open 
house, tea, or reception. My apart- 
ment is too small to accommodate 
all my friends at once. May I divide 
the guests and tell some to come 
from 2 to 3 and the rest from 3 to 4? 
Would serving punch, cookies and 
little cakes be correct? 


A: You could give an open house, a 
morning coffee or an afternoon or 
evening tea. I was invited once to a 
quite formal morning coffee attended 
by 70 women. The invitations bore 
staggered hours (11 to 12 for some, 
12 to 1 for others). Coffee was served, 
along with tea sandwiches, seafood 
on toast (from a chafing dish), cook- 
ies, small cakes and punch. 

For an open house, food is usually 
more simple: punch (sometimes 
highballs, if many men are expected), 
cookies, tea sandwiches, salted nuts. 

I would not like to see an after- 
noon tea with staggered hours, but 
you might like to try an evening tea, 
Irish style, timed from 8 to 9 and 9 
to 10 with tea, pound cake, fruit- 
cake, cookies, and perhaps short- 
bread and little cheese savories. 





Good Wishes 


Q: On occasion, when I am not in- 
vited to a wedding, I send a con- 
gratulatory message—either a card, 
note or telegram. Shouldn’t the bride 
acknowledge these? 


A: Notes and telegrams should cer- 
tainly be acknowledged. Greeting 
cards need not be acknowledged ex- 
cept verbally. 


Club Signature 


Q: Your New Complete Book of 
Etiquette states that a married 
woman should sign her name as an 
officer of a woman’s organization 
with her social signature. However, 
I never feel right signing my name in 
that way to a newsletter or bulletin. 


A: Sign your social signature, Mary 
Ann Brown, and beneath it write 
Mrs. Ray Brown. If your married 
name, Mrs. Ray Brown, is printed 
on the letterhead, then your social 
signature at the bottom is sufficient. 


Boutonnieres 


Q: When you go to a prom, should 
girls give boutonnieres to their 
dates? They do in our school, and I 
say it is incorrect. 


A: Boys usually buy their own bou- 
tonnieres, but if it is customary in 
your school for girls to do this, you 
should go along with the custom. 


Dating 


Q: My father isa minister, and heis 
very strict. I can’t date until I am 
16. I have accepted this rule, but he 
also says boys can’t come over to the 
house to see me until I am 16. I don’t 
think this is right. I don’t see any- 
thing wrong with it as long as my 
parents are home. I am now 15, and 
boys keep asking if they can come 
over. Can you give me some advice? 


A: It is difficult for a father to re- 
alize that his daughter is growing 
up. Dating patterns have changed 
very much since your father’s day. 
Even conservative parents are let- 
ting their daughters date at 15. Al- 
though you have agreed to wait till 
you are 16, I feel your father should 
let you have boys to the house now 
to help you acquire the social con- 
fidence that will make dating more 
comfortable when you start. 


Graduation 


Q: My daughter is graduating from 
nursing school. Could you give mea 
few suggestions for gifts for her? 


A: If your daughter doesn’t have a 
sturdy and practical watch, she cer- 
tainly will need one. She will have to 
buy her pin, and this might be your 
gift to her. She will also need caps, 
uniforms, shoes and stockings. 


Miss Vanderbilt 
= welcomes ques- 
) tions from read- 
ers, which will 
be answered 
in this column 
as space permits. 





The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: “Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” “Table 
Manners,” and ‘Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 








She's 43... 
She looks 33... 
euses 2nd Début 


. 


2nd Debut is a greaseless emulsion 
of rather complex nature, containing, 
among other things, a recently 
discovered substance known as CEF, 
or Cellular Expansion Factor. 


CEF, as originally found in human skin, 


is the factor that controls the water- 
moisture level in the outer, or stratum 
corneum layer, of the skin. It became 
known that at about age thirty, the 
skin fails to produce a sufficient 
quantity of natural CEF. Reduced 
CEF means less water moisture in the 
skin and when the water-moisture 
level is lowered, facial lines begin to 
appear. They first are shallow, but in 
a thirsty skin they quickly deepen 
and become known as “‘age lines’’. 

To combat this situation, 2nd Debut 
supplies the CEF which helps to 
adjust the water-moisture level in the 
skin to speed the demise 

of those dreaded lines of age. 





2nd Debut is prepared in 
two potencies—the 

CEF 600 type for the 
fortyish woman and 
under. $3 for 4 ounces. 
The CEF 1200 type for 
the younger woman ina 
hurry, or the older 
woman. $5 for 4 ounces. 
At better cosmetic 
counters. Money-back 
guarantee. 





ARRIVALS LTD., Chicago, Ill. 60601, U.S.A. 
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Q: All my friends seem to be in- 
vesting in antiques as a good 
hedge against inflation; it has be- 
come ‘‘the thing” in our town. 
But with antique prices soaring 
the way they have been lately, 
how can an amateur tell what’s a 
bargain and what isn’t? 
A: The only way to find bargains 
in antiques is to invest a substan- 
tial amount of your time combing 
antique shops, attending auctions, 
comparing prices of similar items 
from one place to the next. 

Your basic rule on investing in 


antiques with the objective of ° 


growth in yalue is to limit your- 
self to high-quality, high-priced 
pieces. The chances of your find- 
ing, as an amateur, the proverbial 
“Rembrandt in the flea market’’ 
are almost nil today—because 
you’re competing not only against 
countless other amateurs but also 
against hordes of professionals in 
the market. 


Q: I’ve noticed that bread prices 
at the supermarket have been 
creeping up again: a loaf of our 
favorite brand now costs 39 cents. 
Our family devours bread at the 
rate of three or four loaves a day, 
so bread costs have become pretty 
staggering. Aside from switching 
to cheap bread, can you suggest 
any ways to cut costs? 

A: Here are three that should 
work for you: 

e When your brand turns up 
on the day-old bread counter, buy 
what you need at the sale prices. 
Obviously, bread that has been 
stored an extra day at the super- 
market is no different from day- 
old bread in your home. 

e If your brand comes in vari- 
ous size loaves, buy the largest 
loaves available—assuming that 
on a cents per ounce basis the 
larger loaves are less expensive. 

e Try out other lower-priced 
brands on your family; quite pos- 
sibly you’ll find an acceptable one 
among the dozen or two different 
varieties your supermarket prob- 
ably offers. 


Q: We live in an old two-story 
house that we rent, and the septic 
tank overflowed. Our landlord re- 
fused to pay for cleaning it, and 
we were stuck with a big bill. Isn’t 
this sort of major repair usually 
paid by the landlord? 

A: As a general rule, the landlord 
is responsible for basic, structural 
repairs—such as roof leaks, cracks 
in the foundation, replacement of 
worn-out water pipes. Also as a 
general rule, you, the tenant, are 
responsible for routine repairs 
and upkeep—including such items 
as septic-tank cleaning, frozen 
pipes, minor appliance repairs, 
and often interior painting. Con- 
sult your lease and see if it spells 
out these responsibilities—if it 
doesn’t, make sure they are clari- 
fied when your lease is renewed. 





By Sylvia Porter 


Q: My husband is president of a 
small firm, for which I also work. 
We have always kept our doors 
open to Negro job applicants, but 
almost none of the Negroes who 
apply for jobs pass the tests we 
give to prospective employes. The 
result is that only one Negro is em- 
ployed by our company —asajJani- 
tor—and the Civil Rights Com- 
mission in Washington has accused 
us of discrimination. What are we 
supposed to do—give jobs to un- 
qualified workers? 

A: No. However, you ave ex- 
pected by the Equal Employment 
Opportunity Commission—which 
enforces the Civil Rights Act—to 
re-examine the employment tests 
you are now using to make sure 
that the questions asked don’t 
tend to “screen out’”’ rather than 
“screen in’’ Negro applicants and 
that the test questions are really 
relevant to the jobs that are open. 
Job tests have for years been a 
notorious means of discriminating 
against Negro job applicants— 
and if you find that your com- 
pany’s tests even subtly discrimi- 
nate, I strongly suggest you re- 
vise them. Otherwise you may be 
inviting legal action. 


Q: We're ina high income bracket 
and, because of this, we’ve been 
advised to invest in tax-free mu- 
nicipal bonds. Just how much do 
you gain through the tax advan- 
tages of these bonds? Where do 
you buy the bonds (we don’t see 
them listed on the major stock 
exchanges) ? 
A: You haven’t told me which 
income-tax bracket you’re in, but 
let’s say you’re 1n the 55 percent 
bracket. In that bracket the yield 
on a non-taxable 41% percent mu- 
nicipal bond would be the equiv- 
alent of 10 percent. And, in addi- 
tion to the Federal income-tax 
break, the interest on municipal 
bonds often is exempt from state 
and local taxes as well. 
Municipal bonds are traded in 
the over-the-counter market. A 
reputable stockbroker can advise 
you on the other pros and cons of 
municipal bonds as an investment, 
help choose appropriate issues— 
and then fulfill your order. 


Q: We're city people, and we’re 
debating whether to invest in a 


car or whether to continue taking 
taxis and renting cars when we go 
on trips out of town. How can we 
figure out which would be the 
more economical approach over 
the long run? 

A: Only you can estimate the 
costs you’ ve been paying for taxis 
and rented cars. But, according 
to one recent study, the cost of 
operating a car in the $2,800 range 
over a 10-year period—including 
gas, repairs, insurance, parking, 
tolls and various automotive 
taxes—is about $11,000, suggest- 
ing a one-year average of $1,100. 
Do you estimate your spending 
on rented cars and taxis at more 
or less than this? 


Q: A few months ago, a couple of 
my friends got stuck with $20 
counterfeit bills because they un- 
wittingly accepted the phonies 
and had to turn them over to the 
police. How can an ordinary per- 
son detect the difference between 
a counterfeit and the real thing? 
A: It’s not so hard as you might 
think, because our present paper 
money is very difficult to copy 
faithfully. If you suspect a note 
offered to you, look for the tiny 
red and blue fibers that are built 
into the paper of genuine cur- 
rency. If the fibers are absent or 
if they appear to have been 
printed on the surface of the pa- 
per, it’s a sure sign of a counter- 
feit. Or simply compare one sus- 
picious bill with a bill of the same 
denomination from your pocket. 
You'll be able to see the differ- 
ence in a few seconds. 


Q: We keep hearing that it’s go- 
ing to be impossible for anybody 
who doesn’t go to college to get a 
decent job in the years ahead. Our 
son, 17, is a wonderful kid, but he 
just isn’t a scholar. We don’t 
want to try to push him all the 
way through college, and even if 
we could, don’t you think it would 
be better for us to encourage him 
to look into some kind of a good 
job that doesn’t require a college 
education ? 

A: I thoroughly agree with your 
approach to your son’s future ca- 
reer, and suggest you urge him to 
explore the many opportunities 
opening up for high school gradu- 
ates. Now and in the years di- 


rectly ahead there will be literally 
hundreds of thousands of open- 
ings for young men and women in 
such well-paying fields as these: 
computer programmer, airline pi- 
lot and co-pilot, industrial pho- 
tographer, appliance serviceman, 
business-machine serviceman, 
bank teller, wholesale and retail 
salesman, real estate broker, chef, 
hospital laboratory worker, med- 
ical-record technician, occupa- 
tional-therapy aide, dental tech- 
nician, Wall Street back-office 
worker, automobile salesman, elec- 
trician, telephone operator. 


Q: What kind of insurance pol- 
icy provides the most protection 
now—plus a cash value at 65 if 
the insured person is still living? 
A: A “straight” life insurance 
policy provides the most protec- 
tion for your insurance dollar be- 
fore you retire—plus a limited 
cash value when you reach age 
65. By contrast, a retirement- 
income policy provides relatively 
more cash later—in the form of a 
lifetime income beginning at age 
65—with relatively less protec- 
tion now. This is also the case for 
an endowment-to-65 policy, which 
gives some protection now and 
pays you the total face value of 
your policy when you reach 65. 


Q: How does the yield on top- 
grade corporate bonds compare 
with the yield on common stocks? 
We want to switch some savings 
from a bank savings account to 
another sound, safe investment 
medium promising a little greater 
return than the 41% percent inter- 
est we’re getting at the bank. 

A: The average annual yield on 
industrial common stocks is down 
into the 2-3 percent range, near 
the record low of the post-World 
War II period. The average yield 
on new top-grade corporate bonds 
is in the 6-7 percent range, near 
the historic high for the past 100 
years. The spread between what 
you can earn on stocks vs. what 
you can earn on bonds is ex- 
traordinarily wide. 





Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space permits. 



















Ko {0 ureers BIC) ings be 
beter than ot Clg Pace 


Did we say hot? We did indeed. 

That’s when Cling Peaches bubble with a tangy- 
sweet flavor that complements beef. And the thing 
about California Cling Peaches: they always hold 
their shape and color in heating. Just drain. Then 
broil them with the burgers for about 10 minutes. 

It’s that simple. 2 | | 

And that’s another good th 


rate 
about the whole idea. ea 






ishwashing problems. 





~ DETERGENT 
FOR YOUR NLS 


Your water 
can leave 
dulling film 
like this 






spots 


like this 


streaks 


fr Re aa BS) ; Poel Me sel raat to Ml lulhiele iio] atm do Maoh mol: (MoM Zo] met hl 


Finish is the only automatic dishwasher detergent with 
Tote Mele aig Dileles Mottola: MeL lee 
medium-hard water, soft water. That’s why Finish gets 
ltl spotlessly aan be) wa L dite LO TAA 
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Automatic 
Dishwashing 


150 Park Ave., New York, N.Y. 10017 


HOROSCOPES FOR 1969 


By Sybil Leek 


(Saas ARIES March 21-April 19. 1969 highlights: this will be a rest- 
. less year when changes are literally forced on you. There will 
be added responsibilities and a possible change of residence. Chances are 
good for easing financial problems. At the beginning of the year you 
may have to contend with many additional burdens, and how you 
learn to handle them will determine the kind of year you have. Jupiter 
is well placed for you, so changes will ultimately be advantageous. 
Try to accept new responsibilities, but never refuse any offers of help. 
To ease financial tensions, cut down on spending and accept the fact 
that you may have to go out to work for extra money. You are tough 
enough to accept it and, although you may end the year with a sigh of 
relief, you will also have the satisfaction of personal achievement. 


SA TAURUS April 20—May 20. 1969 highlights : creative Taureans 
=~ will have great success. Many serious decisions will be made 
and you may have to compromise in many areas of life. This will be a 
splendid year for those who have creative ambitions. You may have 
to forgo many conservative ideas and become less introverted, but 
Jupiter at the 6th angle will be of help. Uranus, the planet of un- 
expected happenings, is entering your chart for a seven-year period, 
and it may be a year when the best-laid plans suddenly are swept away. 
Although you dislike changing your mind, Saturn at the first angle 
spurs you to make decisions, and you have enough courage and 
resilience to change your mind and begin again. 


(Ba) GEMINI May 21-June 21. 1969 highlights : you will experience 


a new zest for living. This will be a year of change, perhaps at 
high cost. Your financial picture could be improved. Be prepared for an 
unconventional year in which changes in your domestic and profes- 
sional life are likely to cccur. Saturn at the 12th angle causes you to 
do much personal soul-searching before sending you off into a new life. 
Even though painful, your domestic problems should be sorted out 
by the first half of the year. But you must resist Saturn’s influence if 
it causes you to fear the consequences of your decisions. Jupiter is 
well placed for financial betterment, but be cautious enough to save 
against the inevitable “rainy day.” 


e ~\ 

E25) CANCER June 22-July 22. 1969 highlights: there will be a 
great extension of activities. Take care not to attempt too much 
at the expense of your family. This year begins a new cycle—Saturn’s 
restricting influence is lifted, enabling you to expand your interests 
and generally enjoy life. Mars’ driving force may tempt you to stretch 
yourself too thin, but your own common sense should help you avoid 
this situation. The 4th house of your chart is activated by Jupiter and 
Uranus, and this could bring emotional conflict in relationships with 
your children, so be extra careful not to spend too much time with 
your Own activities—this is a time when your family needs you. Your 
revitalized life brings opportunities to increase your financial status. 


ye) ) LEO July 23-August 22. 1969 highlights: there will be added 
i responsibilities in your life, but there are harmonious factors 
working in your favor to help you. Problems may arise with your children. 
You will have the opportunity to earn more, spend less. With Saturn at 
your midheaven, you possibly will be faced with new problems. If you 
look at the reality of your situation, you can tackle the major prob- 
lems during the early part of the year. However, with Mars in the 
5th angle, there will be tremendous creative stimulation—perhaps out 
of your usual routine. Your children may begin challenging your au- 
thority, so when you talk to them, try to keep an open mind and see 
their point of view. Financial burdens may affect you between Febru- 
ary and September, so face the realities of money management and 
plan your budget carefully. (continued) 































READ BELOW why this Hard-Hitting Volume has racked up the incredible sales figure of: 


225,000 COPIES SOLD IN AMERICA ALONE! 


Certainly one of the best-selling books on education in the world today! 


e@ ENGLISH edition now selling close to 2,000 copies a week! * 
e GERMAN edition sold out almost overnight! 


e@ AUSTRALIA reports ‘‘can’t keep book on shelves”, 


U.S.A.! 
} e 





Why such run-away sales? BECAUSE IT WORKS! Works so well that educators around 


despite price $2 higher than in 


the world recommend it to their own students, family, friends. That an INDIAN 


Principal writes: ‘‘Other schoolmasters come from miles around to witness children 
trained in these techniques” 


e And now it's available to YOU, to skyrocket YOUR CHILD'S grades in school over- 
night! Read the thrilling details below. Try it at our risk! 
*Sales figures 


HOW TO TURN 


include adult version 


YOUR CHILD INTO A 


CLASSROOM WIZARD 


EUGENE M. SCHWARTZ 
AND HIS SON MICHAEL 


When a father worries about the kind of 
education his son is getting in school—and 
when that father is also president of a pub- 
lishing company that specializes in modern 
learning methods—then sparks really fly. 

For the past nine years, Gene Schwartz has 
worked with some of the country’s leading 
pioneers in deutro-learning, the modern sci- 
ence of learning how to learn. As writer, edi- 
tor or publisher, he has been instrumental in 
bringing to the American public, books on 
Memory Improvements, Executive Training 
High-Speed Learning, Creative 
Thinking, Problem-Solving, Time Organiza- 


Techniques, 


tion and many more. 


But why not adapt these incredibly powerful 
learning breakthroughs to the problems faced 
by children of all ages in their classrooms? 
This is the goal of this book! ‘The job was 


too important to leave to someone else,’ 
Schwartz says. 


READ THESE THRILLING TESTIMONIALS: 


From Reviews and Letters Received 
from Teachers and Private Tutors 


“I am a retired teacher—who, after 35 
years as a regular in Michigan, continues 
as a substitute and tutor...1 like your 
book for selfish reasons primarily! It vin- 
dicates my 45 years of practice! Your ideas 
belong IN THE SCHOOLS. 

This summer | tutored a boy who had 
failed in Math and earned a D (76 or less) 
in English in the eighth grade. He was 
accustomed to considering himself ‘‘stu- 
pid.” This fall, he is not concerned with 
passing—he is going after A’s! ae have a 
new boy on the way, thanks to y: 

$.R. n Oriando, Florida 

“| am an educator of “thirty (30) years 
standing. | recently purchased a copy of 
your book. | found it excellent, with many 
fine suggestions for improving not only my 
child’s learning, but my own as well. In 
fact | thought so highly of the book ! gave 
my copy to a friend as a gift. May | order 
another copy to keep as a permanent ref- 
erence on my desk.”’ 

Member of Board of Education of 
world’s largest city. 

“\’m convinced that any parent could 
take this book, and measurably improve 
his child’s grades.” 

G. R. Benson, Jr., 
High School Art Teacher, Madjen, N.J. 

“Mr. Schwartz has done an excellent job 
...His book is easy, to read, He arranges 
our job systematically, and spells it out in 
detail. We race through the book saying 
“This is a good idea,’’ or ‘‘Now there’s an 
idea that will work. 

“The author has told us exactly what the 
child must do to improve his grades. He 
pulls no punches...He has spelled out in 
plain English the techniques that will turn 
the trick in improving the pupil’s grades. 
There’s no doubt about it.” 

From SCHOLASTIC Magazine 

“This book, lucidly and excitedly, be- 
Cause you feel a sense of optimism as you 
read, teaches the parents how to aid their 
children to achieve academic success by 
proper study, memory, and test-taking 
techniques. 

“With early preparation in the areas of 
English and Mathematics, the child will be 
fully prepared to take the College Board 
Exams successfully and to move on toward 
his chosen career. 

Bernard Hailperin, Teacher-Counselor, 
Newark, N.J. 


“I couldn’t rest till I did it.” 


“Challenging in its concept and teach- 
ing methods. Well worth the small invest- 
ment.”’ 

Private Tutor, Wareham, Massachusetts 

| feel that the strongest part of the 
book is the art of intelligent listening. We 
have repeatedly emphasized the need of 
“active listening’ in our program, but 
have not been able to employ as clear-cut 
rules as those presented by Mr. Schwartz. 
Personally, | am quite anxious to expose 
students to these steps, since | feel that 
grades in lecture courses should improve. 

The reading and mathematical areas of 
our remedial set-up are handled by spe- 
cially trained people. i have shared the 
book with as many as are available this 
summer, and they have agreed with me on 
its value. From our discussions has come 
a recommendation that several copies be 
purchased to supplement materials used 
in study improvement courses. 

Head of Psychology of 
prominent business schooi in Boston 


From Parents Like Yourself 
(and their children): 


“No one has been able to really produce 
a concrete solution until now. My mother- 
in-law sent us this book. | only received it 
today and | have only read one third of it 
but it just sounds like the answer to a 
prayer. | am only sorry we did not have 
it years ago.’ A.P.S., Tampa, Florida 
“It is well written, well ‘thought out and 
beautifully organized...it is without ques- 
tion, the logical approach" 
Mrs. L.H.K. III, New York City 
‘It made me ‘aware of ‘how important 
school is. | had been a hard worker but | 
did not know what was important... This 
was the smartest thing | ever did. It looked 
like | was going to come in second every 
time—not any more.”’ 
Christopher W. (15 years old), 
Smithtown, New York 
“Anyone can understand this book. | am 
delighted and will recommend it to all by 
friends. | only wish | could have read it 
ten years ago.”’ 
Mrs. R.D.S., Portland Oregon 
“1 got this book to improve myself in 
school and what | have read is worth every 
cent.” 
H.L., (16 years old), Detroit, Michigan 
«well organized, fast reading, first 
book I’ve read which offers concrete ideas 
about improving the pupil's grades. 
Mrs. C.W.W., Belleville, Michigan 












Here at last is your chance to make such an overwhelming difference in your child’s 
performance in school — in as little as five short minutes of your time every day — that 


the teacher may actually call you up to see what happened! 


Let me explain! | don’t care whether your child is six years old or 
twenty—boy or girl—in grade school, high school or college! It makes 
no difference how difficult it is for that child to concentrate today... 
how poor his memory may be... . how much a prisoner he is of crippling 
mental habits ... how terrified he may be of mathematics, or gram- 
mar, or social studies, or even the hardest science course! 


I believe that your child’s mind is 
working today at only HALF its true 
power—simply because he has never 
been taught the right way to make his 
subjects half-teach themselves! 

Simply because he has never been 
shown the few simple secrets of Speed 
Reading, that are taught in almost every 
university in the country today—and that 
let him flash through the printed page 
TWICE AS FAST as he can read today— 
with absolute understanding of every word! 
Simply because he doesn’t know the 
right way to feed his mind mathematical 
problems—so clearly and logically that 
these problems HALF-SOLVE THEM- 
SELVES before he even touches them! 

Simply because he doesn’t know the 
tight way to prepare for his tests—so com- 
pletely that he actually knows as many 
as FOUR OUT OF FIVE of the ques- 
tions that his teacher must ask him on 
that test, RIGHT DOWN TO THE VERY 
WORDS THAT THE TEACHER WILL 
USE TO PHRASE THOSE QUESTIONS! 


Power-Studying Is A Trick! 
Your Child Can Master It 
In 5 Minutes A Day! 


Yes! Speed-reading is a trick! Problem 
solving is a trick! Burning facts, figures, 
whole lessons into your child’s mind is a 
trick! And, above all, taking the sting out 
of tests and making them half-answer 
themselves IS A TRICK! Top grades can 
be made to order; your child doesn’t have 
to be a genius to get them! 

The real secret of coaxing top grades 
out of your child is as simple as teaching 
him to tie his shoelace! You can do it in 
five minutes a day, SIMPLY BY SHOW- 
ING HIM THE RIGHT STUDY TECH- 
NIQUES! Study techniques perfected by 
private-school teachers, professional 
tutors, writers of speed-teaching adult- 
education courses all over America! 

Study techniques that you and your 
child probably never dreamed existed! So 
powerful that'l’ll prove them to you, with- 
out your risking a penny. Here’s how. 


After A Single Night 
His Teacher May 
Marvel At His Improvement! 

Let me send you—at my risk—one of 
the most fascinating books you have ever 
read. When this book arrives, set aside 
just a few minutes. Get ready to see the 
incredible performance your child can 
give you ONCE YOU GIVE HIM THE 
PROPER MENTAL TOOLS! 

What you are going to do, in this very 
first weekend, is this. You are going to 
make three simple tests with your child, 
each one of which will show him such a 
thrilling spurt in his ability to learn, that 
he may actually cry out with joy! 

First, turn to page 87. Read this page 
alone—nothing more. Then ask your child 
to read to himself one page in any of his 
books. Time him. And then, simply take 
an ordinary pencil and place it between 
his teeth as we show you! NOW ask him 
to read another page! Time him again! 
AND THRILL TO THE SUDDEN 
BURST OF SPEED YOU HAVE LIB- 
ERATED, AS HIS EYES FLASH OVER 
THAT PRINTED PAGE! 


But this is only the beginning! Second, 
turn to page 133. Glance over the fas- 
cinating word game you find there. Play 
this game with your child for five min- 
utes. See for yourself how he enjoys it. 

And then ask him—without his ever 
hearing them before, and without going 
to the dictionary —to give you the mean- 
ing of FIVE DIFFERENT FOUR-SYL- 
LABLE WORDS, THAT WOULD 
STUMP MOST COLLEGE STUDENTS! 
And watch the excitement on his face’ as 
he reels off—easily and instantly—THE 
EXACT MEANING OF THOSE “IM- 
POSSIBLE” WORDS. 

And now turn to page 145—and break 
mathematics wide open for him! 

Yes! Teach him this one five minute 
secret! And then let him take any home- 
work paper that’s been turned back to him 
and have him do the problems again! And 
see for yourself that he now makes up to 
20% FEWER ERRORS—UP TO ONE- 
FIFTH BETTER GRADES—ALL FROM 
ONE SIMPLE CHANGE IN HIS WORK 
HABITS! 


Now Watch Him Shine In 
Math, English, Science! 


Think of it! From this moment on, in 
only five short minutes a day, you begin 
applying these wonder-working techniques 
of Power Learning to every untrained 
corner of your child’s mind! You begin 
breaking through mental barriers that 
have been blocking him for years! 

You begin tapping the buried powers of 
your child’s mind! Powers that you have 
glimpsed before in brief flashes — now 
brought to the surface—strengthened with 
simple formulas to double their potency 
—and placed forever at his beck and call, 
ready to astound his teacher at the blink 
of an eyelash! For example— 

DOES HE MAKE THE SAME SPELL- 
ING ERRORS AGAIN AND AGAIN? 

Then turn to page 125 . . . teach him 
three fun-filled tricks that burn to correct 
spelling of any word forever into his 
mind . . . and watch with astonishment 
from that day on, as he writes those 
former ‘‘trouble’’ words—automatically— 
as easily as he writes his own name! 

DOES HE HAVE TROUBLE EX- 
PRESSING HIMSELF IN CLASS? 

Then turn to page 119 and see how in- 
credibly easy it is to overcome shyness 


Gentlemen: Please rush me 


DOUBLE YOUR CHILD’S GRADES IN SCHOOL. I am enclosing only $5.98. 
I understand this book is fully guaranteed. If this bock does not do everything 
-If I am not completely delighted within 30 days, 


you say. 
book for full money back at once. 


deposit. Pay postman balance plus C.O. D. postage and handling charges. Same 


money-back guarantee of course! 


Name 


MAIL NO-RISK COUPON TODAY! 


EXECUTIVE RESEARCH INSTITUTE, INC., Dept. LHJ-2 
119 Fifth Avenue, New York, N.Y. 10003 


the brand new, 





Address 


and uncertainty—make recitations sparkle 
—think instantly —on his feet — build 
thought upon thought correctly and dra- 
matically — reason logically — persuade 
others to his view — stand out head and 
shoulders above the rest of the class! 

AND DOES HE FREEZE UP IN 
TESTS? FORGET MATERIAL HE 
KNEW PERFECTLY THE NIGHT BE- 
FORE? RUN OUT OF TIME AND 
LEAVE HALF THE QUESTIONS UN- 
ANSWERED! 

Then get ready for the revelation of 
your life starting on page 195! Just take 
one look at this complete armory of test- 
passing techniques—that remove all trace 
of nervousness and tension—that take all 
the trickery out of those double-meaning 
test questions—that practically pop right 
answers into his mind to even the hardest 
test questions, the instant he needs them! 


Read It At My Risk! 


What I’ve described to you on this page 
is only a small sampling of a revolutionary 
new book, HOW TO DOUBLE YOUR 
CHILD’S GRADES IN SCHOOL! 

Here at last is a practical, easy-to-read 
book on improving your child’s perform- 
ance in class that really works! It is meant 
for every child—6 or 20—boy or girl! 

It brings that child—overnight—incred- 
ibly powerful new study techniques that 
he probably never even dreamed existed 
before! Study techniques perfected by pri- 
vate-school teachers, by professional tu- 
tors, by writers of speed-teaching adult- 
education courses all over America! 

Yes! Rapid-study techniques, that pro- 
duce twice as much homework, in half the 
time! Flash-reading techniques, that pick 
out the CORE of an assignment, as fast 
as your child’s eyes flash over the page! 

Word-building techniques, that can dou- 
ble your child’s vocabulary in a few short 
weeks! Instant-problem-solving tech- 
niques, that give him the answer to “‘jaw- 
breaker”’ math problems as easy as 1-2-3. 

And—above all—a complete armory of 
test-passing techniques—that can literally 
DOUBLE the grades of your child in 
every one of his classes in school! That 
can turn D’s and C’s into B’s or even A’s! 
That can turn 60’s or 70's or 80's into 
80’s or 90's or even 100’s! THAT CAN 
UNLOCK THE TRUE, NATURAL 
ABILITY OF YOUR CHILD, THAT IS 

BEING TRAGICALLY HALF-WASTED 
TODAY! AND PUT HIM ON THE 
ROAD TO THE COLLEGE AND FU- 
TURE OF HIS CHOICE—TODAY! 

2 The price of this revolutionary new book 
is only $5.98. But you prove it at our risk 
for thirty days! It must do everything we 
say—or simply return it for every cent of 
your money back immediately! 
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Does your hair look - 
older than you do? 





, @ 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can make it look 
young again. It’s Kolestral.The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 
back the clock with Kolestral? 


Wella means fine hair products 
Ask your hairdresser. 
©1968, The Wella Corp. 
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OLESTRAL 


HAIR CONDITIONER 
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I suffered from 
menstrual cramps. 


| feel sorry for any woman who suffers from 
menstrual pain. But | also feel sorry for her 
husband. [-] Cramps, headaches and body aches 
used to make my wife so depressed, so irritable 
that | suffered through those bad days each 
month, too. (] She tried just about everything. 
Then one day the druggist told her to try FEMICIN. 
It seems that FEMICIN is formulated to relieve 
every single one of the common symptoms of 
menstrual pain whenever they occur. But most 
important, its 5-ingredient formula is designed 
to concentrate on the worst symptom of all— 
cramps. [] Well, life has been different for my 
wife, and for me, ever since she first used 
FEMICIN. Thanks to FEMICIN, she now acts like 
the woman | married — every day of the month. 
[_ | recommend FEMICIN to any woman who i 

suffering from menstrual pain. 


emicin M@ Fast relief 


of Menstrual Pain 








It’s nice to have 
enough money 


to retire on. 


It’s also nice 
to be around 
to retire. 


You want to save a nest egg for 
your retirement? Fine. Be here 
to enjoy it. 

One way is to have annual health 
checkups. During which your 
doctor will check for cancer. Because 
lots of cancers are curable 
if spotted in time. 

Have a health checkup every 
year. It'll improve your chances 
of enjoying your retirement. 

To a ripe old age. 


american 
cancer 
society 


® 


This Space Contributed by the Publisher 


Campana 
Italian Balm. 


for red, rough hands 





| No better solution for sooth- 
ing and softening hands. Rich, 
concentrated, economical. A 
drop or two is enough for both 
hands. Atall toiletry counters. 








[ %4 VIRGO August 23-September 22. 1969 highlights: this is the 
Lad year to improve your life and to experiment in new areas. 
You will be free from past fears and hindrances. The pattern of the 
planets forces changes, and for the first time in 2,000 years of zodiacal 
history you are equipped to face all life offers. In the last seven years 
Virgos have had burdens to bear, but now Saturn relents, making 


' this a memorable year. You will be able to affirm your own preferences 
_and break free from the inhibiting past. The planet Uranus together 


with Saturn moves slowly into the 9th house, bringing some changes 
that can propel you into making money by bizarre means. Added 


responsibilities come, but you will shoulder them with aplomb. 


"LIBRA September 23-October 23. 1969 highlights: changes 

Se © will move you into many new areas of life. Enjoy it, but do not 
depend on any ‘‘glamour’’ of the first six months continuing forever and 
you will end the year with a sense of satisfaction. Your normally quiet 
life will change, and you will find you have much more energy than in 
the past. The most exciting period of 1969 will be in the first six months 
when you are under the strong influences of Mars and Uranus. These 
changes will certainly have some form of shock or impact, but Jupiter 
is in your sun sign in the second half of the year to help you bounce 
back from the impact of the first into a more harmonious life. Finances 
stabilize as the year proceeds, but rarely from sources you expect. 


eis) SCORPIO October 24-November 21. 1969 highlights: this is 
‘) ) the year to face your problems squarely, since many opportuni- 
lies for change will be offered you. Every problem does have a solution— 
realize that you must face yours and not just wish the problems would 
disappear as if by magic. Even though you may not like some of the 
solutions, it will be best if you act decisively and swiftly in the first 
three months of the year, when Jupiter overpowers the adverse influ- 
ence of Saturn. Decide what path to follow and revitalize old ambi- 
tions that have been frustrated. You may discard friendships that 
have become expendable, a drastic step perhaps, but a necessary weed- 
ing out if you are to finish the year with a new inner peace. 


GES SAGITTARIUS November 22-December 21. 1969 highlights: 
—/ opportunities knock at many doors of your life. You must make 
decisions about what is most important to you—choose carefully and do 





not spread your energies too thin. Kindly Jupiter is at your midheaven, 


enabling you to take a positive attitude toward life. Eliminate old 
doubts and fears—reason them out and make a clean start in the new 
year. You will be in a good position to make money, but do not fall 
into the trap of spending it before it is in your pocket. And, this is not 
a good year for you to borrow money. While Jupiter is encouraging 
you to live your life to the fullest, it could put a strain on your health. 
To counteract this possibility, plan extra vacations or restful periods. 


(aes) CAPRICORN December 22-January 19. 1969 highlights: 
this is the year to put your house, your environment and your- 


self in order. You must be strong to resist emotional upsets, health disturb- 
ances and financial unbalance. There may be inner conflict and fears, 
but you can counteract these by facing your problems squarely. Your 
ruling planet Saturn may require you to settle not only your own 
problems but also your children’s. When you talk to them, try to be 
relaxed and flexible, and express your true feelings. Opportunities 
arise for you to stabilize your finances, but you will have to work hard, 
cut expenses and co-operate with those who can help. 


aa) AQUARIUS January 20-February 18. 1969 highlights: this is 
z= a year of contrasts. You will establish better personal relation- 
ships if you sweep out the cobwebs of misunderstandings. Your financial 
situation will improve. Jupiter and Uranus encourage traveling, and 
Saturn at the 4th angle promises an exciting year. With Venus, the 
planet of love, moving into a harmonious position early in the year, 
you will have the opportunity to make many new close friends. It will 
be easier to find solutions to problems with friends, but take care not 
to get entangled in their domestic troubles—concentrate on improving 
your own. Though finances will improve, money will not come easily— 
the amount will depend on how much work you put into ventures. 


Sx 
(SX) PISCES February 19-March 20. 1969 highlights: this is the 
year of an upward trend. There will be an increase in most of 
the better things in life. However, you may have to make some sacrifices. 
The adverse influences of Saturn show signs of lessening at the begin- 
ning of the year, and Jupiter is well placed to help you construct a 
new life—although it may take a few months to get used to the change. 
As Mars comes to the midheaven, there is a tendency for people to be 
jealous of your new success. If this happens, it is not always best to 
patch up differences; it may be better to leave disappointing friendships 
behind. Finances will fluctuate, but Saturn is still determining your 
house of money, so you cannot afford to be too trusting. 
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THE BANTAM COOKBOOK SHELF 


THE ALL NEW 


FANNIE FARMER 


BOSTON COOKING SCHOOL 


COOKBOOK 


COMPLETE AND UNABRIDGED 
2 wey IVE — 
c we sae 


£ 


New York Times says it is “the backbone of the kitchen 
library’—over 3,000,000 copies in print. Wait °til your 

| friends taste your first Fannie Farmer meal: They’ll be 
impressed. 


jew the cookbook that America has loved and relied on for so many 
generations is available in a new convenient, compact size—with every 
vd, every illustration, every chart and hint complete—PLUS new recipes, 
[ ingredients and a modern approach to~menus for both every day and 
ty meals. This complete guide to cooking, planning and preparing of meals 
kes everything so clear that even the newest cook can be assured of success- 
}results—and the accomplished chef will discover pleasant surprises and 
able help in its instruction-crammed pages. 


vet us send it to you now at this new low price—on approval—if you are 
| completely captivated and happy with it you may return for full refund. 
for yourself and for friends who will treasure it—as you will—for years 
years. Send coupon today. 





American Family Book Service 
Division ALEXANDER SALES CORP. 
26 South 6th Ave., Mount Vernon, N.Y. 10550 





and Best-Loved 
Cookbook 
Complete & 


|e 
Unabridged ONLY 


THE ALL-NEW FANNIE FARMER 
Boston Cooking School COOKBOOK 
648 pages-Over 3,000 Recipes 





Ges of American women who bought—or were given— 
this basic cook-book as beginners rapidly became great cooks. 
This most trusted and complete cook-counsellor in America gives 
step-by-step and complete instructions for all meal-planning, cook- 
ing, serving—with special gourmet suggestions for fabulous enter- 
taining. 


Using this book is like attending a fine cooking-school that teaches 
you all the basics of good cooking and then shows you the advanced 
steps for elegant elaborate meals. 

See for yourself how much you can gain from its information- 
packed pages. Among the thousands of things you will find are: 

* Easy-to-follow recipes with step-by-step instructions for menus, 
variations of menus, methods and ingredients. 

* Special ideas and creative hints for gala occasions. 

* Valuable charts, tables, shopping hints, scores of illustrations. 

* A complete supplement that details measurements, temperatures, 

time-tables, substitutions, etc. Complete home guide. 

Easy-to-follow special information on frozen foods, packaged 

foods, mixes—all the NEW foods. 

* Special cooking and entertaining tips for brides and beginners. 

* Gourmet cooking and serving suggestions for preparing and serving 
dishes with herbs, spices and wines. 

* Entertaining for large parties or intimate meals. 

* This special edition is NEWLY revised and UP-DATED. 

Now the book that has guided American women for generations 
can be yours for a fraction of its original published price. Send 
coupon today for your copy—and for gift copies that your friends 
will love. 


This coupon will bring you the greatest cookbook you ever had. 


AMERICAN FAMILY BOOK SERVICE, Dept. LH169 
(Division Alexander Sales Corp.) 
26 South 6th Ave., Mount Vernon.-N.Y. 10550 


Please send me _______———————scopy(s) of THE ALL NEW FANNIE 
FARMER COOKBOOK at $1 each plus 10c P.P. & Hdlg. | en- 
close check, cash or money order for $ (Sorry, 
no COD's, no stamps). | understand that | must be completely 
satisfied or | may return in good condition within 10 days for 
immediate full refund. 


( ) SAVE! SPECIAL OFFER—order 2 books for only $2 (we 
pay postage). Extra books make ideal gift. 
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NEVVS IN 
ARRAY 


What’s news for the New Year? An 
array of marvelous devices and gadgets 
that make tending house a pleasure... 
that’s what! All take the Big Job aspect 
out of everyday chores. We show high- 
lights here and applaud all the progress 
that creates this kind of convenience. 
You can look forward to years of service 
from our selections (warranties are more 
meaningful now than ever), all of which 
are yours for the buying right now, 
or will be within months. ‘By Margaret 
Davidson, Home Management Editor 
















lectronically cooked is fastest 
cooked. Potatoes baked in 12 minutes; 
frozen strawberries thawed in 4; frozen 
pot pies ready to eat in 6. Like that. 
Oven shown is a tabletop model; others 
combine electronic and traditional cook- 
ing methods. 


Doors on refrigerator and 


freezer can be adjusted to 


open right or left in some models. At 


moving time, or after redecorating, no 


worries 


easy moving if you want to paint or 


clean behind. All... so considerate. 


rman Green 








simply switch sides. And 


there’s more: rollers under cabinets mean 





ot, hot water in seconds—60 to 


80 cups an hour—from a special faucet at 
your kitchen sink! Attached to a special 
water tank below sink, plumbed down to 
your water supply. Instant coffee, tea 
really are. Come spring, another hot wa- 
ter faucet will be mounted on an electric 
range. No dashing about . . . blessings! 


Fresh air... that’s what we want. Mak- 
ing news now is an electronic air cleaner. 
From circulated air, it attracts and filters 
out pollen, fumes, smoke. Attach to cer- 
tain regular window air conditioners. 
Watch for similar air cleaners that can 
be included in central heating systems. 
Did you ever?! 





Theater in your living room—this enter- 
tainment center combines color (or black 
and white) television, projector for color 
slides, which are flashed on television 


screen. Tape recorder plays your own 





tapes or those you buy. Fun! 


Shopping Information on page 126. 





A 


rash container 
always has another 
plastic bag at the aan ihe Kotte 
When one bag is full, lift it out, tear it 
away. Another pops up. Refills avail- 
able. Also: a 30-gallon green plastic 
trash bag. No hauling cans out. Glam- 
orous? No! Marvelous? Yes! 








ecipes from the radio? Message 
for your husband? Telephone estimates 
on repairs? Get the facts on tape... with 
one of the tiniest tape recorders around. 
Uses cassettes (pre-wound tape cap- 
sules), has its own microphone. 


Chameleon of a cooking set. Pieces can 
be switched and combined in many ways. 
Heavy aluminum utensils are lined with 
Teflon, finished outside with ceramic, 
can be a single saucepan, a double boiler, 
a cook-and-serve casserole or soufflé dish. 
Whatever your needs at the moment! 
Shown here in vibrant orange or yel- 
low. Other brands in other colors. 





(continued) 


























‘Softness never had it so’ 
pretty.And neither did you, 
Until Lady Scott facial tissue 
a Bea: came along. Persian Blue, 
Venetian Pink, Emerald Green, 






Antique Gold. In matching © 
eye] aa) room i ai10 (=o olen 


* 














NEWS IN ARRAY continued 









No noise, no post- 
rate uming cleanup, 
ff, this built-into- 
Brewall cleaning «,/\@7/A3* 

“system. How? Motor and large dirt can- 
ister are placed, say, in garage. Ducts run 
from here through walls of house to 
special wall outlets. At cleaning time, 25 
feet of hose, with any of attachments, is 
joined to outlet in various rooms. Also 
news: more versatile, portable cleaners. 








his washer is two tubs in one. Upper 
tub for small loads, lower tub for large. 
Use both tubs simultaneously or sep- 
arately, have piping hot water in one, 
if you wish, cooler in the other. Con- 
tinuing the trend in versatile washers. 


















ook on glass, over gas. Flat- 
top gas range has cooking deck of heat- 
resistant glass. Fine feature: heat is di- 
rected to cooking utensil, kitchen stays 
cool. Other gas-range splendors: self- 
cleaning ovens, broilers handily placed 
in the tops of ovens (the cook avoids 
pretzel-bends), no-heat electric “pilot.” 


ce cubes, ice water from refrigerator- 

freezer, without opening the door? Nat- 
urally, with this outside dispenser. So 
handy at party time, or for youngsters, 
who always have a thirst. Other seven- 
league steps forward: refrigerators and 
freezers that never need defrosting. 















This space heater, installed indoors or place for knives—a sharpener, 
too, please! This one comes with 5 stain- 
less steel knives, has a scissor sharpener 
as well. With kitchen space at a premium, 


watch for knife sharpeners combined 


out, means balm ather on porches or 





terraces, turns t garage into a 






warm work area. ed heater, like 






the sun, warms pec things within 





range. No special ng or outlets with juicers, plug-in ovens that also 


broil, units that grind, crush, grate, 






needed. A pplaud t! » of house- 





neuver! 


enlarging, space-creat 





sharpen, open—in varying combinations. 























As the news gets bigger, radios 
get smaller. This tiny radio is the size 
of a spool of thread, and weighs | ounce. 
But! Mighty midget batteries provide 
200 hours of listening, so you’re never 
out of touch with the world. Speaking of 
developments, love the battery-operated 
radios that recharge when plugged in at 
home. Mechanical wizardry! 





arry a book with you, carry 
this with you—they’re about the same 
size. Radio and record player in one, 
plays records up to 12 inches in size. 
Plays either by batteries or plug-in... 
whichever suits at the time. Lid comes 
off for records, can stay on for radio. 


Clothes dryer here handles up to 18 lbs. 
Roominess prevents bad wrinkling—fine 
with permanent press clothes. More 
laundry “machinations: double-decker 
washer and dryer that’s only 24 inches 
wide! Space be saved! 
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Péche Flambée 
in Melba Sauce 





hhhbh... 
hot food! At the end 
of a skiing day, your 
appetite demands 
hearty food, while 
your soul cries for 
style. After all, the 
rationale goes, part of 
The Thing about ski- 
ing is after-ski. 
You’re also, we’re 
sure, ready to let up 
on your diet for 
awhile. And so we 
put together hearti- 
ness, style and rich- 
ness, adding a mas- 
terstroke of conveni- 
ence, to produce what 


you see here. Cheese % 2 _ ey 4 Fruit Slices todip 
fondue; peach halves \y > Naess eo . # in Chocolate Fondue 
in spicy cranberry » = —— 


and raspberry sauce, 
flamed at the last 
minute with brandy; 
fresh fruit slices to dip 
in chocolate fondue; 
soothing cranberry 
Alexander. And the 
convenience is almost 
the best part; every 
ingredient in every 
treat here is totable, 
with no spoilage, no 
last-minute shopping 
trips. Recipes begin 
on page 60. 


Food photographs s Bernard Gray; 
Invento fondue for 

















In 1957, Morton Salt introduced 
a unique shake and pour top package. As 
significant as that was, if it were the 
only thing Morton had ever done for | 
salt, it’s not likely they would have stayed M 
America’s salt favorite for 57 years. 
No salt salts like Morton Salt salts. 





When it rains it pours. 


; 5 
Seene of 
the Season 
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Ne Foc ee ee 
The glorious out-of-doors on a snowy afternoon... 
nothing’s as exhilarating! To create the 
lovely setting here, we’ve put ourselves in your 
ski boots. . .ice skates... toboggan. . whatever... 
to present the perfect way to round off a midwinter’s 
day: the prettiest table, the heartiest meal, with 
a gathering of several good friends. For the table, rare and 
simple treasures are best: pewter, delft, 
colonial wineglasses, pristine silver, all bathed 
in soft candlelight glow, all reminiscent of 
the cory ease of an earlier cAmerica. The deep dishes 
here are reproductions of Dutch delft, marvelous 
for sturdy soups, stews and crowd-pleasing 
casseroles. The delft caster holds powdery sugar to sprinkle 
over, say, fresh-baked gingerbread. Service plates— 
always an attractive touch—are of gleaming pewter, 
as are the candlesticks and the tankards brimful 
of anemones, asters and chrysanthemums 
(tankards are available in 16- or 32-0. sizes ). The 
wineglass is an authorized Williamsburg reproduction. 


Beneath it all is a vibrant blue paisley cotton sateen cloth, 





a 


with linen napkins the color of crushed blueberries to 
complement the flower All tie in so nicely! 

W hat looks like a rand ‘x of flatware is carefully 
planned: both traditiona lassically lovely. 
Shopping information on | 6. 


All earthenware, 
fabric by Liberty of 
read and Shell patterns; wallpaper from Brur 


pewter, and glass imported f 1e Foreign Ad ervice Corp.; tablecloth 


London; Belgian linen naph ti er silverplate e in Queen Anne, and 








THE FABULOUS 
FOOD OF SKIING continued 


CHEESE FONDUE 

For an extra-quick fondue, heat 2 (14- 
oz.) pkgs. Swiss fondue over boiling 
water, or in fondue pot, adding 1 to 
2 tablespoons kirsch, 1 garlic clove, 
crushed, and 14 teaspoon each nutmeg 
and pepper. Stir constantly until smooth 
and hot. Or... prepare from scratch. In 


any case—a lovely treat! 


2 cups dry white 3 Tb. kirsch 
wine 14 tsp. nutmeg 

14 tsp. pepper 

1 large loaf crusty 
French bread, cut 
in 1-inch cubes 


1 garlic clove, 
crushed 

4 cups grated Swiss 
cheese (1-Ib.) 

14 Tb. cornstarch 


In a special fondue pot (or in a heavy 
enamel, glass or non-aluminum sauce- 
pan), heat 2 cups dry white wine and 
1 garlic clove, crushed. When the wine 
begins to simmer (do not boil), stir in 4 
cups grated Swiss cheese. Keeping 
heat medium to high, stir mixture until 
cheese is melted. Again, do not boil. 
Blend 1 1% tablespoons cornstarch with 3 
tablespoons kirsch. Add to melted cheese 
mixture, stirring vigorously, until fon- 
due is thickened. Stir in 14 teaspoon 
each nutmeg and pepper. 

Place pan over alcohol flame, or trans- 
fer to chafing dish, Serve with forks and 
1 large loaf crusty French bread, cut in 
1-inch cubes. 

Ed. Note: If fondue thickens, stir in a 
little heated dry white wine. 


FRUIT SLICES TO DIP IN 

CHOCOLATE FONDUE 

Fresh fruit, dipped into rich choco- 

late...a lavish sweet that’s surprisingly 

easy. 

2 (6-0z.) pkgs. 1 cup eggnog or 
semisweet light cream 


chocolate morsels 1 tsp. vanilla extract 
14 cup sugar 2 navel oranges 


2 Tb. butter or 2 bananas 
margarine 2 pears 
2 apples 


In top of double boiler, over gently 
simmering water, melt 2 (6-0z.) pkgs. 
semisweet chocolate morsels, 44 cup 
sugar and 2 tablespoons butter or mar- 
garine. Slowly stir in 1 cup eggnog (or 
light cream) and 1 teaspoon vanilla 
extract. Heat 3 to 4 minutes longer, stir- 
ring well to blend chocolate and eggnog. 

Transfer to special fondue pot if de- 
sired, keeping fondue warm over alcohol 
flame or candle. Makes about 3 cups. 
To prepare fruit: Peel and section 2 





oranges. Peel 2 bananas and cut into 
1-inch chunks. Wash, core and section 2 
pears and 2 apples. Brush banana, pear 
and apple slices lightly with lemon juice 
to prevent darkening. Arrange on large 
serving platter. Provide hibachi sticks 
(or fondue forks) for dipping fruit 
lightly into the chocolate sauce. 


PECHE FLAMBEE IN MELBA SAUCE 


Not strictly a melba sauce, but so 
delicious! 
1 (1-Ib. 14-0z.) can 


cling peach 
halves (about 


1 (1-Ib.) can jellied 
cranberry sauce 
1 (10-0z.) pkg. 


6 to 8 halves) frozen 
1 (234-0z.) pkg. ’ raspberries, 
macaroons thawed 


1% cup finely 
chopped walnuts 
or pecans 


3 cup brandy 


Drain 1 (1-lb. 14-0z.) can cling peach 
halves, reserving 2 tablespoons peach 
juice. Set aside. 

Prepare filling by dicing finely 1 
(234-0z.) pkg. macaroons (about 34 cup), 
and mixing with 14 cup finely chopped 
walnuts (or pecans). Mix together with 
reserved peach juice. Gently press to- 
gether into rounded balls—about 2 ta- 
blespoons of filling per ball. Set in center 
of peach halves. Place peach halves 
evenly in oven-proof glass bowl or bak- 
ing dish. 

In electric blender whir 1 (1-lb.) can 
jellied cranberry sauce and 1 (10-o0z.) 
pkg. frozen raspberries, thawed. Or, rub 
together through coarse sieve. Pour 
around peach halves. Cover with foil. 
Bake 10 to 15 minutes at 375°, or until 
sauce and peaches are hot. 

To serve: Heat 18 cup brandy. in small 
saucepan. Ignite brandy, and pour over 
and around hot peaches. — 


CRANBERRY ALEXANDER 


Heat 14 cup cranberry juice cocktail 
until very hot, but not boiling. Pour into 
shaker with 2 tablespoons (1l-oz.) each 
white créme de cacao and heavy cream. 
Shake well. Pour into brandy glass. 
Serves 1. 
Ed. Note: More time-consuming but 
spectacular is this version: shake cran- 
berry juice cocktail and creme de cacao 
together. Pour into glass. Pour heavy 
cream slowly over back of spoon onto 
surface of drink, as pictured in our 
brandy snifters. 

These can be made in batches of 2 to 
3, depending on size of shaker. END 


“‘You traded my sports car for two magic what?” 














_ Exercise and Fleischmann's Margarine... 
one good habit deserves another. 









fat; 









ne The right kinds of exercise. The right kinds of food. 
They work together to keep you fit. And Fleischmann’s” 
E Margarine is one right kind of food. gE 

It’s made from 100% cornoil. And no oilis 

better for your family in a low saturated fat 
diet. A medical fact. But what’s health 
without enjoyment? The rich taste of 
Fleischmann’s has also made it 
America’s favorite premium 


margarine. 





att - 








Fleischmann’s...the premium margarine 
doctors name most...and people like best. 












































ARE THEY REALLY NECESSARY? 
By Murray Teigh Bloom 


I am writing this in a New England village. 
Often, while shopping, I drop in for a little 
small talk with Mike, our local pharmacist. 
One afternoon when he felt depressed, Mike 
told me how, in 1963, after 18 years of mar- 
riage and two children, he had asked his wife 
for a divorce; the marriage had been rocky for 
more than 10 years. At first his wife was re- 
luctant, but before long she agreed that maybe 
it would be best for both of them. She got a 
lawyer in another town and so did he. 

The two lawyers conferred, and the division 
of property, which the couple had held jointly, 
was agreed upon without much _ trouble. 
Mike’s wife got half of their property—which 
was worth about $150,000, including the 
building in which the pharmacy is located— 
$125 a week for herself and $50 a week for the 
children until they were 21. Mike would pay 
for their college education. 

“The first thing that bothered me,” Mike 
recalled, “‘was that my lawyer was always tell- 
ing me how difficult it would be to get the 
divorce. He had advised me to let my wife get 
it—on grounds of mental cruelty, which is 
about the commonest reason up here. I’d 
asked, how could it be so difficult if we both 
wanted it? Like a fool, I never asked him how 
much the divorce was going to cost. And he 
never mentioned the subject.” 

When Mike finally did ask, he was told the 
fee would be $2,000. “I asked him how he 


happened to pull that figure out of the air. He 
said it was a percentage arrangement: $150,- 
000 in property held by the couple called for a 
$2,000 fee. I reminded him that I’d also have 
to pay my wife’s lawyer. He said, ‘Yes, that 
will probably cost you another $2,000.’ Which 
meant that two peopl led a divorce 
had to pay nearly 3 p hat they had 
umulated during th¢ ve to have 
lawyers take it through ‘outine. 


he Trouble with Lawyers,” copyr 


Nurray Teigh Blo 


Draw up the papers, lawyer, and make 'em 
good and stout, 


For things are running crossways, and Betsey 
and I are out. 


Will Carleton, Farm Ballads -18735 


DIVORCH LAWYERS 


“T got pretty mad. I asked him how much 
time he had actually spent on the divorce. I 
knew he generally charged $18 an hour for 
legal work in connection with a business, and 
on that basis he would have had to put in 110 
hours on my divorce, which was crazy. He 
couldn’t have put in 20 hours. 

“He wouldn’t give me a time sheet or any- 
thing. I refused to pay him. But when I cooled 
off a little I realized that I couldn’t win this 
kind of battle. So in the end I paid. Afterward 
I asked some lawyers in town what I should 
have done. All of them said the first mistake I 
made was not asking the fee in advance. A few 
said privately that they thought $500 would 
have covered it.” 

Like many other Americans, Mike really 
doesn t think of himself as part of a vast army 
who have been through a divorce. Nor does he 
worry that the United States has the highest 
divorce rate in the world: 1,300 daily; that in 
California there is one divorce for every two 
marriages—and in Napa County, more than 
seven of every ten marriages teeter-totter 
into divorce. No, what galls Mike—7nfuriates 
him—is that he had to pay $4,000 for a 
service that should have cost a few hundred 
at most. And he is not alone. The legal cost 
of divorce is a mounting concern for hundreds 
of thousands of Americans. 

In California, which has our highest divorce 
rate, a State Assembly Committee on Do- 
mestic Relations found that: 

“There is some evidence to indicate that 8 
percent of the lawyers handle about 80 percent 
of the divorce business in some cities. For 
them divorce is their rent, their stenographer’s 
salary, their baby’s shoes, sometimes their 
solid-gold Cadillac. The simplest uncontested 
case involving even a moderately well-to-do 
husband accused (not necessarily guilty) of 
infidelity is ordinarily worth a few thousand 
to the lawyers. How unrealistic to expect 

hem to forgo anything like that for mere 
‘onsiderations of ethics or morals!” 


be published by Simon & Schuster, Inc. 


The most recent national figures indicate 
that about 494,000 divorces were granted in 
the United States in 1966—plus at least an- 
other 25,000 to U.S. couples who went to 
Juarez, Mexico, and other foreign easy-di- 
vorce meccas. Since a U.S. lawyer was re- 
quired for some aspect of these foreign di- 
vorces it seems likely that lawyers were paid 
for representing more than 1,000,000 Amer- 
icans involved in divorce actions. Most | 
payments were made by the husband for him- 
self as well as his wife, but they were two sep- 
arate and fairly equal payments. (An esti- 
mated 167,000 couples secured annulments 
in 1966. These, too, required the services of 
lawyers. ) 

What should divorce lawyers charge? The 
only, barest guidelines are provided by the 
American Bar Association’s 1966 survey of 
Recommended Minimum Fees in all 50 states, 
covering more than 700 bar associations. For 
uncontested divorces, minimum fees ranged 
from $75 in two Texas counties to a $500 min- 
imum in New York and New Jersey. The 
median figure for the U.S. was $200. And if 
every U.S. divorce were obtained on this 
median fee, our lawyers would be earning 
about $200 million a year from divorce. But, 
of course, few divorces are obtained for mini- 
mums. One estimate is that we actually spend 
about $800 million in legal services for di- 
vorce, annulments and separations. 

Urban areas had the highest fees. Consider 
the suggested minimum fees published in 
December, 1966, by the Lawyers Club of San 
Francisco. For obtaining an uncontested di- 
vorce, it recommended minimum fees between 
$300 to $1,000. Added to this would be: $75-— 
$100 for appearing at order-to-show-cause 
hearing; $75-$100 for publication of a sum- 
mons; and $75-$350 an hour for working out 
property settlement. 

Morris R. Ploscowe, a former New York 
City judge who now teaches law at New York 
University, estimates that for (continued ) 











Now at White Sale prices, Portofino. 


Sheets in the Grand Manner. 

Like exquisite linens and damasks, like crystal goblets 
or a silver candelabra, these finely hemstitched sheets are the 
stuff that heirlooms are made of. 

But Portofino sheets are even more. Made of a fine 200-count blend 
of 50% cotton and 50% polyester, they give generations of wear with only 
minutes of care. A noble trait indeed for such luxury. Grand Manner 
Portofino sheets from the Cannon Royal Family. One of the nice things. 


CANNON 
ROYAL FAMILY 


Cannon® Grand Manner® sheets in white, pink, blue, green or yellow. At fine department stores. Cannor Inc. 





When 
should 
you 


douche? 


Amodern . 
medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. 

First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irri- 
tate, and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in pre-measured 
packettes, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. Available in pack- 
ages of 10 and 24 packettes. 


Frees: New booklet: “A Modern 
Opinion On Douching.” Plus 3 sample 
packettes of V.A. Douche Powder.Send 


25¢ to cover cost of mailing to: Norcliff 
Laboratories, Box 471-L4, Fairfield, 
Conn. 06430. (Mailed in plain wrapper. ) 











DIVORCE LAWYERS continued 


husbands earning between $10,000 and 
$20,000 a year—and about 20 million 
U.S. families are in this range—the 
divorce costs range from $500 to $2,500 
for each lawyer involved. In effect, then, 
$1,000 to $5,000 for a divorce. In the 
higher income brackets, Professor 
Ploscowe says, ‘‘Lawyers often charge 
whatever the traffic will bear.” 

What is the largest known divorce 
fee? Possibly the $500,000 attorney 
Robert A. Neeb of Los Angeles received 
in 1966 for obtaining a divorce for 74- 
year-old Ednah Race Capron from her 
80-year-old millionaire husband. That 
same year New York attorney Louis 
Nizer received a $360,000 fee for han- 
dling a drawn-out divorce case for the 
wife of liquor millionaire Lewis Rosen- 
stiel. (Nizer had asked for $683,000.) 

Some critics don’t believe lawyers 
should be necessary to get a divorce. 
“You don’t need a lawyer to get married. 
Should you need even one lawyer for a 
divorce?”’ asks Clark W. Blackburn, 
general director of the Family Service 
Association of America, which represents 
300 local service agencies. 

“Getting married is a reasonably sim- 
ple procedure,” he says. ‘You get a 
blood test, you go down to the license 
bureau, pay maybe $5 and that’s it. I 
don’t see why, when a marriage is on the 
rocks and every effort to save it has 
failed, you shouldn’t:go down to a ‘di- 
vorce license’ window and pay $5 for a 
license signifying your marriage is 
ended.” 

Blackburn’s suggestion came after he 
had asked F.S.A. member agencies to 
speculate on the changes we could ex- 
pect in marriage, divorce and family by 
1975. Most thought that divorce would 
get simpler and its frequency increase. 

Some specific replies were: 

“Divorce should be automatic, not a 
matter of proving one party wrong and 
one right.” 

“The law assumes one ‘guilty’ party 
and one ‘innocent’ party, which is un- 
realistic in the light of human behavior. 
Hopefully by 1975 the law may become 
more realistic in recognizing that in most 
divorces it is a mutual decision.” 

“Divorce laws should be liberalized so 
that people don’t have to engage in fraud 
or be rich to dissolve marriages .. . the 
prohibitive cost of divorce penalizes cou- 
ples living on marginal incomes... . I 
hope that by 1975 low-income families 
will be able to obtain divorces cheaply 


. rather than the man deserting his family 


completely, as often happens now.” 

“Tf we could get lawyers out of the 
picture, maybe the divorce process 
wouldn’t be given over to proving each 
other’s weaknesses and thus give the di- 
vorce process a destructive rather than 
constructive connotation.” 


A historical accident 
Lawyers today are an integral part of 
the divorce picture because of a his- 
torical accident. After the American 
Xevolution we took over much of the 
ecclesiastical law of England as de- 


veloped in their church courts, which 
handled marriage and divorce. In these 
tribunals, divorce could be granted if 
somebody was at fault and had hurt ‘‘an 
innocent and injured spouse.”’ There had 
to be a guilty party and an innocent 
party. Obviously, the courts had to de- 
cide which was which, so each party had 
to have lawyers. This ‘‘adversary pro- 


cedure’ continues today, even though 


90 to 95 percent of all divorce cases are 
uncontested. And even in the 5 to 10 
percent of litigated cases, points out the 
California Assembly’s report on divorces, 
“the contesting spouse is actuated by 
hatred, spite or greed rather than a sin- 
cere effort to save the marriage.” 

The adversary procedure in divorce, 
continues the California report, “‘is in- 
appropriate and destructive to those in- 


_volved, often requires dishonesty, and 


always creates disrespect for the law... 
the law actually suggests that they ‘fight’ 
one another to the finish, and until one 
is judged officially as the good one, the 
right one, and the other is declared pub- 
licly by authority to be the bad one, 
or the wrong one... .This is not a healthy 
system: . .” 


Abuses in setting fees 


The involved lawyers, the report con- 
tinues, are forced ‘“‘to function in ways 
which serve to intensify the anger of 
their client toward their mate, the at- 
torney, the law, the court, and even the 
state.” 

One of the first items to be decided in 
a divorce case is how the wife’s lawyer is 
to be paid. Shirley R. Levittan, a New 
York lawyer, explains that the first step 
is usually “the wife’s motion for tem- 
porary alimony and lawyer’s fees... . 
The temporary alimony proceeding is 
often brief . . . a matter of 15 minutes. 
The judge often has to fall back on a 
conventional formula, which is one- 
third of the husband’s income. . . . The 
law also requires the husband to pay his 
wife’s legal fees, about ten times the 
weekly alimony, because husbands tra- 
ditionally pay the family bills.”’ 

Inevitably, abuses emerge in such a 
situation. In California, for example, the 
wife who goes to a lawyer for a divorce 
usually has to sign an agreement to pay 


his fees. Then he seeks a court order ask- ' 


ing an award of fees from the husband 
without telling the court that the wife 
has already signed such an agreement 
with him. Under California law, once a 
wife has signed such an agreement to 
pay her attorney, the husband cannot be 
ordered to do so. 

Still, it can be argued, the lawyer is 
simply taking a sensible extra precau- 
tion to make sure someone is going to pay 
him. If by some chance the divorce 
doesn’t go through, then the wife is com- 
mitted to pay. But the possibilities for 
chicanery are tempting. As the Cali- 
fornia report points out: 

“Of course, there are attorneys who 
take advantage of wives by obtaining 
their agreement to pay fees and then 
charging unconscionable amounts, often 
in addition to those awarded by the 
court and paid by the husband.” 

“Tt happens pretty often,” says di- 
vorcé George Partis, founder and na- 
tional chairman of a group called U.S. 
Divorce Reform, Inc. (Slogan: ‘‘Take 
the Fight Out of Divorce.) He reports 
that his organization has prevented 
“‘double-fee-collecting lawyers from ex- 
tracting a fee from the wife, when the 
husband has already paid in compliance 
with a court order. The lawyers rely on 
the fact that a divorced couple will not 
communicate and discover this trickery.” 

U.S. Divorce Reform, which started 
in 1961 with 20 members, now has 6,000, 


Does ‘‘aprés ski’ mean the same 


thing in French? 
—Poor Woman’s Almanac 





including one multimillionaire whose di-* 
vorce cost him $2 million. U.S.D.R. 
chapters get out newsletters, write to 
editors, and occasionally picket courts, 
which they feel shouldn’t be involved in 
divorce at all. Their basic goal is a 
Family Arbitration Center to replace 
the present divorce system. The centers 
would be staffed by social workers and 
psychiatrists as well as accountants and 
lawyers to handle the property divisions. 
All would work to save marriages by 
counseling and guidance; if a marriage 
couldn’t be saved, it would be dissolved 
“with a minimum of bitterness.” 

Alimony would be eliminated. How- 
ever, “if either party is unable to sup- 
port herself or himself, because of phys- 
ical inability, support payments shall 
be in keeping with the ability of the 
party to pay.” Parents would be held 
mutually responsible for the support of 
their children, and arrangements for 
their care would be under continual re- 
view of the centers. There would be no 
lawyers taking either side when the hus- 
band and wife come to the center. The 
only fees would be a filing fee of $25 and 
certain other small costs. 

The U.S.D.R. has been particularly 
active in California, making repeated, 
increasingly successful efforts to achieve 
reforms in that high-divorce-rate state. 
On March 11, 1966, California’s Goy- 


ernor Edmund Brown appointed a Gov- > 


ernor’s Commission on the Family, con- 
sisting of judges, law professors, min- 
isters, lawyers and social workers. On 
January 1, 1967, Governor Brown was 
replaced by Ronald Reagan, a divorced 
man, and the Commission report sub- 
sequently got wide circulation. 

It proposed establishing a family court 
before which a husband or wife would 
file a petition for dissolution of the mar- 
riage. Trained counselors would help the 
court in ‘fa therapeutic, non-adversary 
proceeding, seeking to hear vexing prob- 
lems with understanding and helpful- 
ness.”’ “‘Grounds” for divorce or annul- 
ment would be eliminated. Provisions 
for support of the parties and the divi- 
sion of property would not be determined 
on the basis of fault but on the needs and 
financial circumstances of both parties. 
Custody of children would be awarded 
only in the best interests of the child. 


Divorce is “their rent’ 


At first the court staff would try con- 
ciliation. If that didn’t succeed or wasn’t 
feasible, the assigned counselor would, 
no later than four months after the first 
interview, file a written report—‘‘to be 
prepared only after consultation with the 
attorneys for each party.’ Then would 
follow a private hearing and, if the court 
concluded that the marriage could not 
be saved, it would order it dissolved. The 
court could also order a 90-day waiting 
period, during which the professional 
staff might work anew with the troubled 
couple. But if even this proved unsuc- 
cessful, the marriage would be termin- 
ated. All ‘‘orders of dissolution’? would 
be effective immediately, without the 
traditional waiting periods. If necessary, 
the staff would help couples adjust to 
their new lives as divorced people. 

Wide acceptance of this approach to 
an enormously vexing social problem 
seems unlikely in the near future. For a 
long time to come divorce will still rep- 
resent for our lawyers “‘their rent, their 
stenographer’s salary, their baby’s shoes, 
sometimes their solid-gold Cadillac.” 
Why on earth should most of them want 
the system changed? END 


| 
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The I improved sexual relationship would bene- 
fit all aspect The early reports from gynecologists, 
psychologists anc g forecast a reduction in marriage prob- 
lems. After all, the contraceptive was foolproof if used correctly. 


Il. 

Inopportune delays for installation of a device were unnecessary. 
The moment of passion did not have to be placed on a strict time 
schedule. As one Catholic husband confided, “‘I’m sick of this S.O.S. 
(sex on schedule) routine. How can the church expect a couple to 
turn sex on and sex off like a light switch? Sexual relations should be 
guided by love, by emotion, by need and not by a schedule and not 
by one negative vote from Rome.” 

Many couples, certainly, rejoice that the Pill exists. As another 
husband put it, ‘‘With my wife on the Pill, any moment is the right 
moment for love. No plans. No calculation. Unpremeditated sex is 
marvelous! We are in love, and it seems the right way for people 
in love to have sex.”’ 

But as the number of pill users increased from hundreds of thou- 
sands to millions, evidence of 
another sort became apparent. 
In a few instances the Pill ap- 
parently was responsible for 
marital difficulties, not because 
of an effect on the wife, but be- 
cause of a change in the hus- 
band’s attitude. 

I am often asked this ques- 
tion: Why must the woman 
take a contraceptive pill and 
not a man? 

Indeed, it may seem strange 
that initial research was in the 
field of ovulation suppression 
rather than suppression of 
sperm development. It might 
be argued that accomplishing 
the former is so much easier 
than the latter, and, further- 
more, that ovulation suppres- 
sion had been utilized for years 
in the treatment of dysmenorrhea and endometriosis. 

However, those are not’the reasons. It is generally accepted that 
the male is much more susceptible to psychological factors in his 
sexual activity than the female. His virility, sense of maleness, even 
his self-esteem are more closely allied to the sexual act than that of 
a woman. Impotence is far more debilitating psychologically to the 
male than frigidity is to the female. Although he usually plays the 
aggressor’s role in sexual relations, he is extremely sensitive to even 
slight affronts to his masculinity. For all these reasons, it has been 
assumed that any method of contraception that diminished sperm 
count would create psychological problems for many men, leading to 
ego loss and impotence. Women, more pragmatic about sex, fail to 
ovulate and never miss it unless they fail to menstruate. Since 
bleeding may occur in the absence of ovulation, no major physical 
change is evident. 

In the early days of clinical investigation with the Pill, the hus- 
band was almost completely ignored. The development of “husband 








factors” arose subsequently during closer study of the family unit 
and specific complaints from unhappy wives. This unforeseen aspect 
of the Pill emphasizes the great importance of psychological factors 
affecting sexual relationships between men and women. 
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What 
“The Pill’ 
Does to 
Husbands 


By Robert W. Kistner, M.D. 





oe] sexu ually liberated by birth-control pills. But some husbands feel 
‘§ their sense of maleness and self-esteem has been threatened. 


The major problem develops when a previously normal wife notes 
a marked increase in libido. This usually is the direct result of re- 
moval of fear of pregnancy. She enjoys intercourse more, wishes to 
engage in it more frequently, acquiesces more willingly, and occa- 
sionally may demonstrate aggressiveness about obtaining it. I should 
point out that, whereas this may seem idyllic to many husbands (at 
least temporarily), to others 1t engenders frustration, worry, fear 
and occasionally impotence. 

Apparently some husbands are pleased when their wives refuse to 
have intercourse. It must be a “‘game people play.’”’ The husband 
suggests sex, becomes aggressive, complains when his wife is unwill- 
ing, but is secretly pleased and possibly relieved when she is dis- 
interested. A typical case—cited by Dr. M. J. Meldman, a Chicago 
psychiatrist, in a professional journal, Psychosomatics—is that of 
an ebullient salesman who enjoyed all the superficially manly 
activities: fishing, hunting, drinking, following sports avidly. He 
thought of himself as a sexually virile individuai and blamed his 
frail, nervous wife because they had intercourse only about once in 
every six weeks. Finally, he urged her (despite their Catholicism) 
to start the Pill, not worry about pregnancy and “to relax and 
enjoy it.’”’ She began the Pill, and she did stop worrying. More 
important, she began to enjoy sexual relations for the first time 
in her life. Unfortunately, this was not reflected in the behavior 
of the husband. Intercourse occurred, as before, once in six weeks. 

English physicians have re- 
ported that husbands of pill 
users are complaining that 
their wives are ‘‘flat,”” mean- 
ing they no longer have the 
customary variation in desire. 
Many husbands have stated 
that they prefer their wives 
unpredictable, sometimes re- 
fusing, sometimes demanding. 
There are many men, appar- 
ently, to whom variety of 
response is appealing. 

The problems are com- 
pounded for some men if the 
wife becomes more sexually 
aggressive. Dr. Meldman has 
speculated that the liberating 
effect of the Pill on the wife 
evokes all the latent emotional 
and sexual immaturity in the 
husband, once he is faced with 
real demands on his sexuality. Sexual aggressiveness by the female, 
while known in the animal kingdom, may produce a regressive 
attitude in the male homo sapiens. Wives have complained to me 
about their impotent husbands who developed this difficulty only 
after they started on the Pill. They complained that their husbands 
would become sexually aroused when they undressed before them, 
only to lose their desire if the wives assumed the dominant role in 
the sex act or became the least bit animalistic. 

Dr. Joseph Garai, a psychologist, believes certain characteristics 
of married sex in the U.S. should be kept in mind when usefulness of 
the Pill is evaluated. He stresses American preoccupation with sex- 
ual performance. This, he believes, has had the effect of putting hus- 
bands and wives on trial with each other to prove their sexual worth. 

“Competition has spread from the business world to the bed- 
room, where it doesn’t belong,’ he says; and cautions further, “‘the 
destructive effects of such sexual competition on the marriage union 
can’t be canceled by the Pill. People need to be taught the best uses 
of contraceptives, just as they need to learn the best use of sex, too.” 

One couple cited by Dr. Meldman faced a competitive sexual sit- 
uation, although they didn’t realize it until the wife started the Pill. 
Previously, her frigidity supplied a target for his aggression—or, 
really, pseudo-aggression. He complained that he never “‘got enough 
sex.”’ Actually, he didn’t want any more and was probably afraid of 
sex. When his wife started on the Pill and her frigidity disappeared, 
his defenses were exposed, as were his hidden fears. An ideal situa- 
tion is thus created for infidelity by the unsatisfied wife. 

Another illustration comes from the life of a busy young business 
executive. One day he noticed dizzy spells (continued on page 68) 
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“THE PILL” 


during a conference. Similar spells began 
he commuter station and in 


ig theattacks, he noted, 
oyaine-like throbbing and stiffening 
he muscles of the back of the neck, 
ot unlike the symptoms of women with 

ite anxiety or hysteria. As Dr. Meld- 
man probed deeper into the executive’s 
background, he found that his attacks 
began the day after his wife started tak- 
ing the Pill. Soon after, the husband be- 
came Impotent. 

How could a man become impotent 
because his wife is taking a contracep- 
tive that is supposed to improve the 
quality of their sexual relations? An an- 
swer comes from another psychiatrist, 
Dr. Ralph Greenson, who states he is 
not surprised by the sexual apathy of 
husbands whose wives take the Pill. 
“American men are becoming more and 
more lethargic in their sex lives any- 
way,’’ Dr. Greenson says. 

Dr. John MacLeod of the Cornell 
Medical Center has studied the effect of 
stress on the sperm count, and found 
that the count is lowered by fatigue, ten- 
sion and worry—all ingredients of a 
stressful situation. In this light, consider 
the mental gymnastics, the cerebral 
furor of the husband engaged in nervous 
anticipation <of an important board 
meeting, a face-saving sale or a last- 
minute financial arrangement to meet 
an income-tax deadline. 


Rendering mere service 


He is mentally and physically spent 
in no mood to satisfy his newly libid- 
inous, pill-taking wife. Combining the 


problems of stress with excessive smok- 


ing, overindulgence in alcohol and the 
use of certain drugs such as ampheta- 
mines, the American male is lucky if he 
can become aroused at all. Or, perhaps 
the effects of nudity evervwhere, bare 
legs, bare bosoms and free love super- 
imposed on a ‘temporarily sterile’ but 
overly aggressive wife result in a “take 
it or leave it’? masculine attitude. No 
longer the virile attacker, he becomes 
the docile partner rendering mere ser- 
vice to his peer—or at least he feels that 
way. 

Occasionally, the husband’s reaction 
may take the form of extreme jealousy, 
even to the point of paranoia. A case in 
point is that of an extremely masculine 
football coach whose wife began taking 
the Pill after the birth of their fourth 
child. She enjoyed her newfound sexual 
freedom almost to the point of nympho- 
mania. A few months later she detected 
a change in her husband’s behavior. He 
became suspicious, surly and even hos- 
tile, and his sexual interest waned. He 
suspected that, because of his wife’s in- 
terest in sex, there was nothing to prevent 
her from seeking satisfaction outside the 
marriage. After accusing her of ‘‘mak- 
ing a fool of him,’’ he finally reached 
in emotional climax and beat her 

Such a case does not surprise Dr. 
Mary Calderone, executive director of 
Sex Information and Education Council 
of the United States. She comments, 


Present-day contraception, with its far 
ially obtrusive methods, may 
etimes serve to bring the patient 

e to face with her own sexuality or 


her husband—a_ confrontation 


ten results in anxiety or panic on 
of the husband or wife.” 
Viartin Loeb, director of the 


Social Work at the University 


sin, points ovt that the ‘‘roles 


have changed fast because of the new 
era of awakened sexuality. Traditionally 
the male has been seen as the protector 
of the dependent female.”” This is not 
quite the case these days. Dr. Loeb cites 
a junior business executive who told his 
wife he was going to buy a new sports 
car. She replied that if he did, she would 
throw away her contraceptive pills. This 
was tantamount to her quitting her job, 
getting pregnant and adding a host of 
expenses. He drove his old car. 

Dr. Loeb believes that the Pill has re- 
moved the biological basis of the double 
standard. It unshackles the human spirit 
and provides a sense of equality for 
women. Dr. William Masters, the co- 
author of Human Sexual Response, 
states that ‘‘to date, a sexual role for the 
female in which she freely participates 
has not received total acceptance in 
Western culture, despite the currently 
nebulous state of the double standard. 
The incredible swing from yesterday’s 
Victorian repression to today’s orgasmic 
preoccupation has taken the human fe- 
male but a few decades.” 

Dr. Greenson, quoted previously, has 
commented, “Woman power is just like 
black power, and it’s going to have a 
similar impact. Faced by the growing 
public effectiveness and independence of 
women, men have traditionally reacted 
as if their masculinity were under at- 
tack.”’” In consequence, Dr. Greenson 
said, “American men are beginning to 
show a preference for demure, passive 
women. Perhaps the golden day of the 
shy Southern belle is due for revival.” 

Surely the feminine mystique has left 
the bedroom. The heightened receptive- 
ness and aggressiveness of a woman on 
the Pill poses a problem for some men 
who achieve ego satisfaction from their 
sexual prowess and who cannot adjust 
to a changed sexual role for their wives. 

Indirectly, at least, the Pill contrib- 
utes to other marital problems. Because 
the Pill eliminates even accidental preg- 
nancies, career wives are able to post- 
pone families indefinitely. One husband 
complained about his wife: “She doesn’t 
want children at all... won’t even talk 
about having them.’ He observed an 
unattractive selfishness in her. Obvi- 
ously, if a wife wishes to continue work- 
ing and enjoy the money, freedom and 
self-esteem that results, she now has the 
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capability to do so and there isn’t much 
her husband ean do about it. That this 
‘an lead to altered marital roles and 
stress is obvious. 


No magic remedies 


The statement must be made about 
husbands, as it was about wives, that 
the Pill is no panacea for marital and 
sexual incompatibility. The Pill is an 
excellent solution for the problem of 
contraception. It may secondarily in- 
crease a wife’s sexual desire, but there 
are no ingredients in the Pill that alle- 
viate male-female competition or mar- 
riage stress. As far as I know, there are 
no magic remedies that will permit a 
husband to satisfy his wife’s desires 
beyond his usual capabilities. 

In my opinion, the Pill poses a prob- 
lem for only a minority of husbands and 
even then it exposes only those problems 
that were latent in the marriage. But 
there is still a silver lining to the dark 
cloud hovering over those husbands who 
become impotent, suspicious or violent 
when their wives use the Pill. By facing 
the problem directly and by making 
needed adjustments, happier marriages 
and improved sexual relations are pos- 
sible. Psychotherapy may be necessary 
for severe maladjustments, but even in 
psychotic individuals, modern thera- 
peutic concepts have proved corrective, 
and complete cures are possible. For 
most couples, frank and open discussion 
of individual attitudes is necessary. If 
the husband is willing to accept his wife’s 
changed role in sexual relationships and 
if she is able to appreciate her husband’s 
sensitivity to psychological factors, a 
complete and happy re-union is usually 
possible. Husbands and wives who are 
forced to come to terms with their own 
sexuality may well end up with a more 
mature marital relationship. 

In any event, the risk that the hus- 
band may regress sexually is not, in the 
opinion of most doctors, a valid reason 
to withhold the Pill. END 


—_ 
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ied to go even further. We’ll even let you keep 
e volume absolutely free if you return the set. 
‘e wanted to make the temptation to examine 
2 set practically irresistible. 
If you love cookbooks and cooking, we know 
ull get a thrill out of just browsing through 





KRAUT, Mrs. Sadie Mundt, Owen, Vs 
WEST-STYLE HAM STEAK, Mrs. Anona i 
oe. 


ours to keep free... 























this set. It’s like wandering through a giant food 
exhibit hall at a state fair and stopping here and 
there to inspect, sniff, and sample the heavenly 
dishes prepared by the beaming, prize-winning 
home cooks who stand behind them. We’ve tried 
to give you just a glimpse of these delights at the 
top of this page. 

And although the results can compare with 
fancy cookery in the most plush restaurants any- 
where, there’s no fancy preparation involved 
Most of the dishes are as quick and practical as 
they are taste-tempting. For example, Melba 
Colvin’s recipe for Skewered Scallops Al Fresco 
calls for nothing more complicated than scal- 
lops, mushrooms, bacon and French dressing. 
But your guests will wonder what famous chef 
gave you the recipe. 

The five volumes are: 1. Desserts (including 
party beverages). 2. Meats (including seafood 
and poultry). 3. Salads (including appetizers). 
4. Casseroles (including breads). 

5. Vegetables (including fruits). 

All are beautifully printed Y 
in large readable type, and 
illustrated with vivid color 
photographs. The calico 
check bindings resist 
splashing and splattering 
and wipe clean with a 
touch of your dishcloth. 

We thought the -%& 
one you’d most likely “FJ 
want to keep in any : 
case would be the 
volume of Meat, 
Poultry, and Sea- 
food recipes. Most 
women tell us the s 
main dish is the biggest _— 
problem in combatting daily mealtime boredom. 
This volume gives you 88 different ways just of 
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| City 
| 
| 


KIDNEY, VINTNER’S-STYLE, Mrs. Mari Hurley, El Centro, Calif. * CHARCOAL-GRILLED RED SNAPPER STEAKS, 


ner, N.M. : SCALLOPINI ALAMI, 
, Tahoe Valley, Calif. = SEAFOOD 
. Vivian L. Reagan, Pittsburgh, Pa. : 
, Mrs. Malcolm Marshall, Washing- 
[AD ROE AMANDINE, Mrs. James 
-ettit, Mineral, Va. - BAKED PORK 
“NS ALA BOURBON, Mrs. Richard 
a, Pa. ° BAKED MAINE LOBSTER, 
1 PAN GRAVY, Mrs. James Oney, 
ville, N.C. * CRUSTY HERB FRIED 
_K, Mrs. Joe Deakins, Jr., Pikeville, 
~ROASI, Mrs. 1. H. Suddath, Nor- 
ORNED BEEF BARBECUE SAND- 
“irs. James A. Via, Sanford, Fla. : 
IAN, Mrs. Frederick Schade, Bridge- 


Cae .° SHERKY-GLAZED SPARERIBS, 
see = {15. Ireta Green, Carson City, Nev. ° 
me YN PEPPER STEAK, Mrs. Margaret 


mR EAMED HALIBUT, Mary W. 
| BOT ROAST, Mrs. Mary P. 
; STUFFED WITH SAUER- 
7 burton, Wash. « SOUITH- 
Z ZZ _. Brown, Largo, Fla. > ROCK 


early 800 meat, poultry, and seafood recipes used by 
merica’s best home cooks to delight their menfolk 


fixing chicken. (So you can imagine how many 
different ideas you'll get for beef, pork, ham, 
halibut, etc.) They include Baked Chicken in 
Sour Cream and Sauterne, Cheese Chicken, 
Chicken in Avocado, Chicken Tahitian, Mama’s 
Garlic-Fried Chicken, Chili Chicken and Beans, 
and Mrs. Winthrop Rockefeller’s own special 
Chicken Winrock. Mm-m. Getting hungry? 

If so, just wait till you see all the other reci- 
pes in this and the other four volumes. To re- 
ceive the entire set for examination, just mail 
the bound-in postpaid card (or the coupon, if 
card is missing.) Then if you do decide to keep 
the entire set, it’s yours for just $4.95 plus post- 
age and handling, then $4.50 a month for two 
more months. That’s about 3 recipes per 1¢ — 
a pretty good bargain in any woman’s language! 


| Favorite Recipes Press 
Old Shepherdsville Road at Indian Trail 
Louisville, Kentucky 40218 


Please send me the 5-volume Favorite Recipes of 
America Treasure Box for a 10-day trial in my 
own kitchen. If not delighted, I may keep the vol- 
ume of Meat recipes FREE and return the rest 
without paying or owing anything. If I keep the 
set, I will be billed just $4.95 (plus delivery) , 
then $4.50 a month for two more month—a total 
of $13.95, plus delivery, with no carrying charges. 
L] EXTRA SAVINGS-—Check here and enclose 
$13.95 in an envelope with this coupon. We will 
pay all shipping charges. Same return privilege 
with full refund. 
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Can you pick the 
32-year-old imposter? 


( Her lvory Liquid hands wont give her away! ) 


One of these college girls 
is really a 32-year-old housewife, 
Mrs. Dina Gardner of Pasadena, 
Calitornia. She does dishes 
every day fora tamily of five! 
What helps her hands stay so 
creamy and young-looking? 
Mrs. Gardner uses Ivory Liquid— 


vory 


LIQUID 








‘ be, 
Gentle White Detergent. 








the creamiest looking, mildest Ivory Liquid 
ever. Looks creamy! Feels creamy! It even 
whips! And it’s so mild, 
it leaves hands with a 
creamy young look. 
ce you picked bit 

Mrs. Gardner 


is “cheerleader” 3. 
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The matroniy Here’s how the 


look, worn by Queen Queen could look. A 
Elizabeth for so Courréges suit, pale makeup 
Jong, makes her look older and soft hairdo have 
than her 42 years. been superimposed on 


the same photo. 





LOOK 
YEARS YOUNGER 
THAN YOU ARE 


oe isn’t it, what a change in clothes, hairdo and makeup can do 

for a Queen. But you don’t have to be royalty for such a make-over. Any 

woman can choose the age she wants to be—and BE it. Today, your age is 

not merely a number, it is a number plus your attitude—your attitude toward the 

number you register on your bathroom scales, the number of exercises you do, the number of 
minutes you take to relax, the number of tricks you know to look your best. That’s where 
the Journal Beauty Portfolio comes in. On the following pages, you'll find what 

you need to know to help you—and your husband—turn back the calendar. 













AGE: 
THE BIG 
GIVEAWAYS 
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Hit-or-miss Pin 
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Shoes 


The Old Girl: Born 1929; Beauty 
Queen, State University 1949; 
married 1950. 

Some women never grow up. and think 
they never grow old. She (above) sees 
herself as the eternal Campus Beauty Queen, always greeted at homecoming 
games with, “You haven’t changed a bit.”’ We say that’s almost true; she 
hasn’t wittingly changed so much as a hair on her head since her heyday— 
1949. Her hair, stringy as a sophomore’s at exam time, closes in on what 
she fancies to be a schoolgirl complexion. We say it’s time for her to shape 
up, and we do mean up when it comes to her hair—two inches shorter and 
up and away from her face. And to stop believing those old girls’ tales 
about wearing makeup or using anything except soap and water. This issue 
of the Journal alone contains 20 or more messages about products that can 
help her have prettier, younger and fresher skin. We say she should choose a 
moisturizer, a night cream and a body lotion for starters, and then get on 
with the job of making up for lost time. At least twice a year she should 
invest in anew makeup scheme. She never goes anywhere without the good 
pearls Daddy gave her for graduation in 1950. We say, have them re-strung 
to a 1969 length—for a fresh start in fashion. And forget the hit-or-miss 
circle pin. In 1946 she fell in with the convenience of a big handbag. We 
say, once the babies are out of diapers a woman shouldn’t carry a hand- 


bag bigger than 10 x 12 inches. She thinks of her one-hip-down stance 
as a hangover schoolgirl posture, but at her age it can lead to chronic 
vackaches. She could mak nission of standing tummy in, knees 
together, and using each and ¢ flight of stairs as an exercise area—walk- 


ng up, legs close together, muscles tense, weight forward on balls of feet. 
\nd—surprise—she has our permission to regress to that old schoolgirl 


exercise practiced faithfully to increase the (conlinued on page 111) 


Are you guilty of 
looking like either of 
these women? If so, 

you may automatically 
be giving away your 

age and, worse, your 
own insecurities. 












Glasses 











Makeup 


Clothes 





Hemlines 


The Successful Wife: Born 
1926; married 1946; hus- 

band made v.p. 1954. 

We see her as a walking 
status symbol, intent on giv- 
ing away exactly what she thinks she’s hiding—her age. She thinks she’s 
making the scene by having her hair color-matched to curls cut off for her 
first Italian haircut (1951). We say, everyone’s hair tones itself down natu- 
rally once you hit the mid-twenties. Added color goes undetected if you go 
paler, go frosted or use it as highlights. Her glasses were a brave fashion 
statement in 1948; now the idea of offering up a view of your eyes through 
rhinestone-studded glasses is hopelessly out-of-date. Everyone wears glasses 
today—the pale-color frames in oval shapes are perhaps the most flattering 
shape of all times. She takes great care in putting on her makeup. We say 
she’s had more than enough practice with this particular color scheme and 
technique—it’s become a mask. If there’s a Fire ’n’ Ice or Rosy Future 
lipstick nubbin still left in your dressing-table drawer, you’re overdue for 
an updating session, too. Remember, like hair, your skin also lightens with 
time. Foundations should be lighter and pinker to keep your color scheme 
in syne. And, while you’re in front of the mirror, count the rings around 
your neck. Two say you’re 35, but adopting a good throat cream at this 
point will keep you from reaching 40—three-ring time, according to the 
beauty experts. Mink stoles (heyday 1954) and clutch bags go together, and 
together they spell hunched shoulders, chicken-wing elbows—both indica- 
tive of middle-age set in. To get your shoulders down from under your ears, 
make a practice of carrying back the deposit bottles—an equal load in each 
hand. She’s shortened her skirts (1966), but goes right on wearing Betty 
Grable (1946) high heels. Being two inches lower to the ground could im- 
prove her toe-out stance and put her on the ‘“‘I couldn’t guess her age”’ list. 


Photograph by Dick Richards 


















Flowers for the loving wife —— 


A slimmer physique ae | 





Clothes with shape 


HOW TO 
MAKE YOUR 
HUSBAND 
LIVE LONGER 
AND LOOK 

YOUNGER 


By Gael Greene Billion-dollar industries 
help keep American women looking 
young and beautiful—couturiers, 
hairdressers, cosmetics 
manufacturers, wig-makers, 

makeup artists and plastic 

surgeons. Recently, some men. 
have begun to demand equal 
rights to youth and sex ap- 

peal. But if your husband 
hasn’t heard what’s happening—or is resisting — . 
you can inspire him to look younger and live longer. You’ll want to 
tread warily. A man can become attached to his paunch. His 
ego is fragile. His nerves ends have nerve ends. 

Although your man’s rejuvenation can be a frustrating assign- 
ment, it can be done. And it had better be done. More men than 
women die of heart disease, more men have ulcers and fatal acci- 
dents. More commit suicide. Masculinity is a demanding gender: 
many men even feel it isn’t quite manly to worry about their health. 

Anyway, here’s how to revitalize your mate, inside and out, top 
to bottom—for his sake and yours. 


aa pent eraarnenay 


| 
Longer hair and sideburns ! 
| 


A mustache (fake or real) 


Heart: No. 1 Problem 


No cigarette | 





His Heart: Heart and artery disease is 
America’s No. 1 killer. ““A man is as old 
as his arteries,” they say. 

The American Heart Association 
= — lists 11 risk factors: 
™ 1. Family history of heart dis- 
ease at an early age; 2. High 

blood pressure; 3. Diabetes; 
4. Electrocardiographic ab- 
& normalities; 5. High levels of cholesterol or other fatty 
substances in the blood; 6. Obesity; 7. Gout; 8. Certain 
personality patterns; 9. Cigarette smoking; 10. Lack of physical 
activity; 11. Emotional stress. 

The Heart Association’s prescription: Reduce if overweight, 
quit smoking, limit intake of saturated fats and cholesterol, control 
high blood pressure, exercise regularly, get periodic medical 
checkups. 

Does your husband have a scientific mind? Is he a born 
gambler? Read him the odds. After studying 5,000 adults in 
Framingham, Mass., the National Heart Institute concluded that 
risk of a heart attack is five times (continued on page 133) 





Illustration by Kim Whiteside 
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Mirror, mirror on the wall—what does time have in 
store for us all? Will we take after father’s 

side and gray early and handsomely, or go 
jenny-wren like Mother’s Aunt Mabel? Can you hold 
back time the way certain so-called beauties 
appear to do? Is the aging process, at least to a 
point, connected with one’s attitude toward life? 
Who among us hasn’t asked these questions? 

And who among us hasn’t looked for the answers in 
an Aunt Mabel? Essential to any successful 
youth insurance is knowing yourself well enough 
that you can follow the simple rules of 

health and good grooming that are right for you. 
Just as essential, because it shows in every 

facial line, in every flick of an eyelash, 

is your capacity to live life to the fullest 

every single day, whatever your age. Look at 
the ladies on this page . . . familiar faces all, well 
known for their beauty and vitality. 

The switch, of course, is that we asked portrait 
artist Birney Lettick to board a time machine 
and show us how he thinks they will look in 
20 years. The results are obvious—these 
eight women will still be known for their 
beauty and vitality. A few gray hairs 
here and a heavier jowl there—but just 
look at all the eyes: they are eyes of 
doers, vital and alive. So forget 
Aunt Mabel. Cast your own image 
and be true to it. No one says 

it’s easy, but as these famous 
women prove, the dividends can 

be worth the effort. Now, for 

fun, after you’ve figured out how 
old you’ll be in 20 years, check 

the ages of... Jacqueline 

Kennedy Onassis (she’ll 

be 60 in 1989), Mia 

Farrow (will be 44), 
Sophia Loren (55), f 2 . 

Barbra Streisand (47), es 7 
Twiggy (39), Lynda 

Bird Robb (45), 

Elizabeth Taylor (57), 

Princess Grace (would you believe 60?). 


MIA FARROW 


JACQUE! NNEDY ONASSIS 
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PRINCESS GRACE 


LYNDA BIRD ROBB 

















BARBRA STREISAND 


























SOPHIA LOREN 








Drawings by Birney Lettict 
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LAURENCE MERCATI 
stops by Poli’s, New York’s 
famous fabric shop and 

asks Sam, the owner, for help 
in selecting a super 

fabric. She’s wearing a 
Patou dress of white 

Anglo wool (Vogue 2109). 
Laurence’s European 
background taught her 

that the best 

clothes are made 

with artistry . . . which rule 
carries over to her own 
sewing table. 


Hat by Halston USA. 
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hink of a top model who, you’re con- 
vinced, spends her days buying what- 
ever and whenever she pleases. And 
then think again! Chances are 
she’s an inveterate devotee of sewing, too. Time 
and time again, we’ve encountered the most 
exotic models who are highly skilled in the an- 
cient and honorable art of sewing. They regard 
it as fun, therapeutic, economical, relaxing, 
mart. They know, on a daily basis, what is best 

design, fabric, and 


workmanship wear- 


Chey can, in fact, buy any dress they 
but turn constantly to needle and thread. 
njoy whipping up something sensational, 
ience Mercati, who recently made a 
from heavy tapestry fabric. Others, 
thea McGowan, like to update old fa- 
rothea 


just finished converting a 





pantsuit into a knicker suit by cutting off the 
pant legs at mid-calf and inserting elastic. 
Windsor Elliott is currently planning a sweep- 
ing redecoration of her apartment, using eX- 
travagant amounts of fabric for walls and cur- 
tains. Tamara, who is 6 feet tall, told us she 
had to learn to sew... . and is thrilled she did. 


Ae 


tiveness can come into your house if you arm 


so clever, we think! This sort of inven- 


yourself with needle, thread and pattern. As a 
reward, you'll have one-of-a-kind clothes and 
extra mileage from your entire wardrobe. On 
these and the next two pages are top models 
who sew, in patterns we selected and made up 
for them with you in mind. Each girl is 
shown in a favorite haunt in New York, where 
she’s apt to stop off during (or after) a busy day 
of bookings. By Nora O’Leary, Patterns Editor 


Photographs by William Helburn 


WINDSOR ELLIOTT, 
opposite, enjoys the 
elegance of the chic 
restaurant, Lutéce, with 
Gerald Ford, co-director 
of the famous modeling 
agency. Windsor is 
wearing Oscar de La 
Renta’s navy-blue silk 
crepe dress glittered 
with jewel trim 

(Vogue 2101). Onondaga 
silk, jewel trim by Sol 
Kahaner, Mimi di N ring, 
hair style by 

Alan of Kenneth. 











BABETTE, opposite, 
sews, paints, does 
needlepoint, is now 
decorating her new house 
in the suburbs! Here she 
lines up future bookings 
with Eileen Ford, right, 
and Gail at the Ford 
agency. Her costume: red 
plaid Jasco wool jersey 
tunic dress over pants . 
great, for a winter’s day, 
under furs (Vogue 7366, 
tunic; 1782, pants). 
Elasticized belt, Abbe; 
Sandler of Boston shoes. 











DOROTHEA McGOWAN 
loves pants for everyday . . . perfect for lunch 
with photographer-friend Didier Dorot at 
Yellowfinger’s. Here: red bell bottom jersey pants 
(Vogue 7449), Jean Muir white crepe blouse and 
fitted navy-blue Jasco jersey tunic (Butterick 
5214). Gucci shoes and tote, Ray Strauss scarf. 


PAM BARKENTIN 


sews to relax after a day at the studio. Here she 


prepares for photography, wearing a red 
Anglo wool Dior dress (Vogue 2111), with the help 
of photographer’s assistants Jo and Sylvia. Larson, 


the studio cat (also on our cover), watches benignly. \ 
La Mode buttons. John Thomas of Kenneth hair-style. 














om 
TAMARA 


found ready-to-wear difficult, because of her heigh 


is busy starting a second career—acting. She sews 


and learned to sew. Now she’s always seeking 
I 


only occasionally now, but, happily. Grandma loves to 
sew for little Amy. Jennifer’s in a striped culotte fabric. Here, with photographer Bill I 


dress (Butterick 4779) by Mary Quant, which we gave a she’s wearing Yves St. Laurent’s halter 


Onondaga rayon crepe (Vogue 2093). H 
Lee Menichetti; Herbert L« 


Backviews on page 110 


harem appearance. Red felt vest (Butterick 5188) with 


Wright’s braid. Monet earrings, Bernardo sandals vine shoes 
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SKIING: KILLY HAS 
THE ANSWERS 


The JOURNAL’s skiing expert, Olympic champion Jean-Claude Killy, answers 
the ski questions most often asked by our readers. 


How long should ——————— ————— 
it take someone ee ie : 

in her teens or 

twenties to become 

a reasonably 

good skier? 

With the right 

teacher—five or 

six days. By the 

end of the season, 

everyone could 

be turning corners, 

skiing anywhere. 


At what age 

should children 
start to ski? 

Only when they 
really want to. 
Generally, I’d say 
at five or six, but 
I started at three 
because our house 
was at the top of 
the hill and 

that was the only 
way to get down. 


For a family new 
to skiing, would 
you recommend 

buying equipment? 

I’d say no. It’s 

easy to rent good 
equipment, so wait 
till the kids have 
stopped growing 
to make the big 
investment. 


What equipment 
should you buy first? 
Number one on 
my list—a good 
pair of boots. 
Then the skis. 


Are there any 
other sports that 
help keep you in 
shape for skiing? 

Yes, golf. 

Walking is also 
very good, as is 
jogging. If you 

jog for even 15 days 
before your ski 
vacation, you'll be 
ready to enjoy 

it from the 
beginning. 


Copyright © 1968 International Literary Management, Inc. All rights reserved. Photographs by Clive Kane. 





Isn’t skiing 
dangerous? 

Ten years ago, 
yes—we used to 
have 15 or 20 
broken legs a day 
on some slopes. 
Today, it’s no 
more dangerous 
than walking. We 
have the ski patrols 
(to constantly check 
snow conditions) 
and good safety 
bindings on skis, 
which are your best 
accident insurance. 


What is your 
favorite ski area? 
That’s impossible 
to say. I haven’t 
been everywhere, 
and each place 

has strong points. 
Recently, however, 
I was tremendously 
impressed with 
Vail, in Colorado. 


Do you ski 
year-round? 

By traveling 
about, maybe ten 
months of the 
year. In this 
country you can 
ski from late fall 
(the Eastern 
slopes opened in 
mid-November 
this season) to late 
spring (Colorado 
skiing goes through 
April—sometimes 
into May). 


What is the single 
piece of advice 
you'd give toa 
beginning skier? 

I would tell her to 
enjoy it. It 
doesn’t matter if 
her skis aren’t 
parallel—if one 
wants to go one 
way and one the 
other, that’s OK. 
Don’t worry about 
form. Just enjoy! 
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Whatman stands a chance when a widow goes 
looking for a husband? By Sonya Dorman 


After all, I’m not just anybody, she said to herself, 
even though he 1s, indeed, somebody. They stood in his 
laboratory, he in his white coat, she in tweed, sur- 
rounded by what she thought of as a set for a mad- 
scientist movie. Her sense told her it was perfectly good 
equipment for isolating yet another rare and useful 
drug. Proud with starch, crackling with integrity, the 
recipient of a new grant, interviewed, written up, and 
often published, he was not just anybody, 

“How nice to see you again,” he said. He radiated 
an aura of felicity that she loved; it was impossible to 
be tense in his presence, although it was difficult to 
give up being shy. 

[i was also difficult to give up the feeling that she 
was nobody from nowhere. She didn’t dare to smoke, 
for fear of questionable chemicals, and probably her 
hand would shake and the match flame singe her nose. 

“Did you have a nice summer?” he inquired. 

“Yes, thank you. Delightful. I spent several weeks 
just vesting’ (I caught chicken pox from my son and 
was too mottled and miserable to appear anyu here), 
“and, of course, I spent a lot of time in my garden.” 

It was her gardening that had brought them to- 
gether, for she had cross-pol tN sted LWwO plants notable 
in both legend and chemistry for their effects, which 
were poisonous or beneficial, depending, and she had in- 
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advertently doubled the beneficial but poisonous powers 
in the resulting hybrids. This power she had dis- 
covered when she pinched back the tops of the 4 
plants, to force them to branch, and then touched 
her lips with her fingers. After three days in a hospita 
being treated for blistered lips, inflamed nose and eyes, 
and the inability to distinguish the contours of walls 
or chairs, she had written to Dr. Vines to tell him of 
her discovery. He had answered rightaway, asked J, 
questions, suggested she continue crossing thee a 
parent plants inorder to obtain hybrid seed 
that could be tested for stability. They had -% 

met once, when she attended a convention 
at which he read one of his papers. 

She had fenced a corner of her small 
garden for the plants. Her son, at 10, 
knew better than to go near them, but 
there were other innocents who might not. 
In due time she sent to Dr. Vines at the 
university a box of the potent seeds. Now here 
she was, widow, mother, prize-winning poet, “a 
standing tn his laboratory. She had driven over? ~ + 
a hundred miles to bring in person het written re- 
ports on a new cross of the plants. 

She handed Dr. Vines the manila envelope that 
contained her reports, plus an autographed copy of her 
second book of poetry, and said, “Doctor, if you're not 
too busy, will you come and have lunch with me?” 

He looked at her (continued on page 130) 










al feel that some collaboration 


mutual advantages, don’t you?” 


between science and art could lead to 
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MAKING MARRIAGE WORK 






MARITAL 
FIGHTING 


WHEN COUPLES FIGHT 
ABOUT EXTRAMARITAL SEX 


By Dr. George R. Bach and Peter Wyden 

One of the great myths about sex is that 
variety is always the spice of one’s sex life. While 
long-term intimates often do complain that 
their sex lives have deteriorated into a set of 
dull routines, mating with the ‘‘same old” 
partner tends to produce a comfortable kind of 
habituation that may build confidence and 
elicit greater and more secure orgastic release 
than can be achieved by sex nove!ties—either 
by a variety of new techniques or new part- 
ners. Sex variety is usually very stimulating in 
fantasy. In reality, extracurricular sex may 
turn out to be satisfying and enormously ex- 
citing, at least temporarily; but it often pro- 
duces practical complications that greatly re- 
duce the excitement. P 

The leading experts in this field, the experi- 
enced playboys and playgirls, discover that 
after a while their experiences with a variety 
of sex partners tend to pall. The fun wanes. 
Pleasure may turn to pain when habit leads to 
satiation or compulsion. Then, ritualized sex 
varietism is not so good after all, and most of 
the varietists eventually find themselves 
searching for the wholly committed form of 
intimacy where sexual give-and-take is only 
one aspect of mutual sharing, and not neces- 
sarily the central one. 

Initially, love affairs provide an intriguing 
change of pace in the accustomed sex life of 
intimates. The fun lingers if the lovers manage 
to focus exclusively on sexy sex, but affairs 
never seem to stay that way. The hunger for 
deeper intimacy reaches out beyond lusty 
physical sex. Good lovers nearly always tend 
to get more involved. Their playmates become 
helpmates. Then the lover becomes, in effect, a 
second wife or husband and the love affair 
turns into an additional intimate system with 
problems similar to those faced by married 
partners. 

The same problems often turn out to be 
more troublesome for a lover to face with his 
mistress or her beau than they would be for 
spouses. It’s only sensible that extramarital 
partners are usually more demanding than 
married intimates. The extramarital affair has 
to be more exciting than married love. If it 
isn’t, why bother? Experienced sex varietists 
also tell us that—possibly because of the asso- 
ciated anxiety and guilt—extramarital sex is 
by no means automatically better than the 
marital variety. It should come as no surprise 


that good swing with one’s mistress has to be 
achieved by fighting with her, too. To give 
such a relationship a chance to last, it must 
also pass through the same fake-ridden court- 
ship that the husband conducted with his wife, 
only this time under clandestine and more 
conflict-ridden circumstances. 

“Oh, I just love this little place,” the mis- 
tress may say when she is ushered into a motel 
as the scene of a sex date. Actually, she hates 
the spot. She is wondering whether so much 
tawdriness is too high a price for the morale- 
building uplift of a love affair. A major fight 
may be in the making. 

Marital fighting about extramarital sex— 
that is, actual sexual varietism as well as 
threatened or suspected varietism—is one of 
the commonly brandished weapons of intimate 
battles. It is equally popular with “devils” 
who play and “faithful angels’? who don’t. 
Both know how to make each other miserable 
over the sex issue, whether real or imaginary. 

The angels have the culture-sanctioned guilt 
““drop’’ on devil spouses. The favorite strategy 
of angels, male or female, is to collude secretly 
with their devil-spouses’ weakness for sex va- 
riety (‘‘I noticed Jim really turns you on!’’). 
After encouraging the devil indirectly to act 
out the foul deed of betrayal, the angel likes to 
catch the betrayer or hear his confession. 
Then, forever after, the angel can read the 
devil the riot act whenever a little “‘shames- 
manship” might come in handy as a slap or 
kick in a conflict unrelated to sex. 

When devils display betrayal behavior to 
incite pangs of jealousy, they may have several 
purposes in mind. Who knows? Maybe the 
devil suspects that the angel is an occasional 
but underground devil, too! Or maybe the 
angel needs to be signaled, ‘““Wake up! Don’t 
take me for granted!’ It may be a case of plain 
brinkmanship; or a guilt-relieving maneuver; 
or tit for tat. For this strategy to be effective, 
however, the betrayed spouse must care 
enough to defend his psychological territory, 
his central spot in the heart of the other. Oth- 
erwise, the display of sex varietism tends, in 
our culture, to lead only to further alienation 
and divorce. 

To be or not to be monogamous is, for most 
married people in today’s culture, a perplexing 
decision, and the choice is becoming more 
difficult in more marriages all the time. Infi- 
delity is on the (continued on page 105) 


Copyright © 1968 by George R. Bach and Peter Wyden. From the forthcoming book, ‘‘The Intimate Enemy”’ (William Morrow and Company, Inc.) 


Photographs by Julian Wasser. 
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ow is the time—we’re sure you’ll 
agree—for spring to come! Blustery 
January or not, it’s June all over 
with the flowers you see here .. . the spring- 
lest, zingiest, splashiest we’ve seen. The 
Journal has for years made the most of all the 
pretty sheets there are, turning them into 
everything from bikinis to curtains. And now, 
the J. P. Stevens fabric people have taken three 
giant steps in the same direction! Not only do 
they make sheets and towels in the “Flower 
-atch’”’ pattern here, but in matching fabric 
by-the-yard, as well. And they’ve handed 
over miles of the fabric to manufacturers, to 
be turned into ready-made closet and bath 
accessories, dust ruffles and more. This 
“Flower Patch” can be cultivated not only 
wall-to-wall but up the wall as well! Lends 
itself beautifully to all sorts of decorating 
projects: your house, your husband, your 
children, yourself. Just for the fun of it, we 
went down to the sea recently, aboard the 
Moore-McCormack liner, Argentina, for a 
lovely taste of spring. We transformed a state- 





January 


room into a pretty bower and created a whole 
wardrobe of younger-than-springtime clothes 
for sun-lovers of all ages. At left: the state- 
room... no-iron sheets and pillow slips, dust 
ruffle and curtains. You name it... it’s a 
Stevens “Flower Patch’’! Specifics: bottom 
sheet (contour-fitted) is printed all over, and 
the top sheet is white with a flower-sprinkled 
border. Pillow slip 1s white with dainty flow- 
ers here and there. Curtains are of drip-dry 
dress fabric . . . ready-made dust ruffle drips 
dry, too. On the bed is an airy, woolly syn- 
thetic blanket. Comes in several lush colors, 
in what is known as “‘honey-weave’”’ texture. 
All so gay and breezy! The family in the 
stateroom as well as all the men, women and 
children above are dressed unmistakably for 
the tropics. In a matter of stitches, all their 
fun-loving clothes are ready, using “‘Flower 
Patch”’ sheets, towels and 45-inch-wide drip- 
dry by-the-yard (the same we used for cur- 
tains). All are Butterick patterns. All fashion 
details and backviews are on page 110. By 
Jack Macurdy, Decorating Editor 


Photographs by Harold Kreiger. Shopping information on page 126; dust ruffle by Perfect Fit Industries; Samsonite Luggage 
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cooking: time that suits you best. Our secrets! 
Meat tenderizer and handy soup and sauce mixes, 2 
and an old French trick (which we modernize): of 
sealing the casserole lid so that no flavor escapes, 
steam. Where the French used a flour and 
ater paste, we use aluminum foil. Pictured here - 
creations: top left, Shoulder, Lambi™ 

with Great Northern white beans sim- 

tomatoes; top right, Alsatian Porkeand 
rich with apples, onions, garlic, cara- he 
d white wine; at right, Eye Round) - 
Paté on a bed of carrots, celery, mush” 
on rings. Recipes for these stews and 

n page 98. t 
By Poppy Conic Food Editoy 
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CH LIT TL OOk 
BOOK (SIMON AND SCHU 
TER, $2.50) BRIMS WITH 


CHOCOLATE-RICH PASTRIES, 
FROSTINGS, SAUCES, DRINKS 
AND OTHER TREATS, PLUS 
GENERAL COOKING RULES 
AND CHOCOLATE-Y LORE— 
DIDE=VOUIKRNOW; =FOR 
EXAMPLE, THAT CORTES, THE 
SPANISH EXPLORER, FOUND 
THE AZTECS DRINKING 
CHOCOLATE FROM GOBLETS 
OF GOLD? TRUE! OUR CHOC- 
OLATE DISCOVERIES BEGIN 
ON PAGE 101. 


NUBIAN CHOCOLATE 
ROLL. NO FLOUR IN 
THIS CHOCOLATE ROLL, 
FILLED AND FROSTED 
WITH COCOA- 
PISTACHIO 

WHIPPED CREAM. THE 
ULTIMATE OFFERING 

FOR YOUR NEXT 


GATHERI! 
LO 
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FILLED FLORENTINES. 
LONG A EUROPEAN FAVORITE, 
THESE LACY COOKIES ARE 
STUDDED WITH GLACEED 
CHERRIES, SANDWICHED 
TOGETHER WITH 
CHOCOLATE. 

















JOURNAL 
COOKBOOK OF 
THE MONTH: 
NUMBER 38 

OF A SERIES. 





CHOCOLATE-WALNUT 
TORTE WITH 
CHOCOLATE-WALNUT 
FILLING . . . SOUNDS 
RICH, IS RICH. BASED 
ON A FINE, OLD 
UKRAINIAN RECIPE. 
OVER ALL, A THIN 
CHOCOLATE GLAZE. 
SCRUMPTIOUS! 





LINE PAPER CUPCAKE CUPS WITH MELTED CHOCOLATE. 
ALLOW TO STIFFEN IN REFRIGERATOR. REMOVE PAPER. 
PRESTO! YOU HAVE CRINKLE CUPS. FILL WITH SWISS 
CHOCOLATE PUDDING OR YOUR OWN FAVORITE 
FILLING AND SERVE. EASY! DELICIOUS! 





CINNAMON-CHOCOLATE PIE. A VELVETY FILLING OF 
CINNAMON-SPICED CHOCOLATE TO WHICH YOU ADD 
CLOUD PEAKS OF MERINGUE. 

ONLY 20 MINUTES OF BAKING! 


Photographs by Lynn St. John. 
Copyright © 1967 by Nika Standen: Hazelton 
From the book, ‘‘Chocolate!"’ published by Simon & Schuster, Inc. 
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heirloom recipes for cakes, candies 
and other sweets... but nothing much 









Adams called it ‘‘an essential ingredi- 
entin American independence.” But— 

molasses goes beautifully into every- 
thing that’s super-good, from soup to 





_in the way of excitement since John i 


nuts. Yes, really! And the results are 


nothing short of spectacular. There are 
several types of molasses—dark, light, 
unsulphured, blackstrap—we’ve used 
all but blackstrap in our recipes. What 
you see here is but a sampling. 
Recipes begin on page 103. 





Chuck Roast revisitec 


Campbell's Soup gives good ol’chuck 


a great new personality! 


CHILI CHUCK 


3% pound boned chuck 1 cup chopped onion 





roast 2 teaspoons chili 
2 tablespoons flour powder 
2 tablespoons 1 can Campbell's 
shortening Chili Beef Soup 
CHILI BEEF =] can (1 pound) Ye cup diced green 
SOUP . tomatoes pepper 
=== 1 cup water Rice 


Trim fat, cut meat into thin strips; sprinkle with flour. In skil- 
let, brown meat in shortening; pour off fat. Add tomatoes, 
water, onion, and chili powder. Cover; cook over low heat 1 
hour. Stir now and then. Add soup and green pepper; cook 
covered 12 hour more or until tender. Stir now and then. Serve 
over rice. 6 servings. (Yield — about 62 cups) 


CHUCK ROAST AU GRATIN 


3'%2-pound boned chuck dried chives, 
roast (about optional 
2 inches thick) 2 cans Campbell’s 

6 medium potatoes Cream of 
(about 2 pounds), Mushroom Soup 
peeled and cut % cup grated Cheddar 
in half cheese 

1 tablespoon chopped Paprika 





Trim fat from meat; place in large baking pan (13x9x2”). Roast 
at 350°F. for 1 hour; spoon off fat. Arrange potatoes around 
roast. Combine chives and soup; pour over meat and potatoes. 
Cover; bake 2 hours more or until meat and potatoes are ten- 
der. Sprinkle with cheese and paprika; bake until cheese melts. 
6 servings. 


Get 608 more exciting recipes in Campbell’s ‘‘Cooking With Soup’ 
Book. Just send So with your name and address to COOKBOOK, 
Box 575, Maple Plain, Minn. 55359. Please allow 3 weeks for handling. 
Offer good only in U.S.A. and Puerto Rico. Void if restricted or for- 
bidden by law. Offer may be withdrawn at any time. 


M’m! M’m! Good and easy! 






pa : 


CHUCK BOURGUIGNONNE 


2¥%2-pound boned chuck 1 large bay leaf 
roast (about Y% pound (about 8) 
2 inches thick) small whole white 
6 slices bacon, cooked onions 
—s ~ and crumbled 4 medium carrots, 
(save drippings) cut in half 
1 can Campbell's Y_ pound sliced fresh 
Beef Broth mushrooms (about 
1% cups water 2 cups) or 1 can 
Y cup dry red wine (4 ounces) sliced 
2 large cloves garlic, mushrooms, drained 
minced 2 tablespoons flour 





Trim all fat from chuck; cut into 14-inch cubes. In large heavy 
pan, brown in bacon drippings; pour off fat. Sprinkle with salt, 
pepper. Add bacon, soup, 1 cup water, wine, garlic, bay leaf. 
Cover; simmer 1 hour. Stir now and then. Add onions, carrots, 
mushrooms. Cover; simmer 1 hour or until tender. Remove 
bay leaf. To thicken, gradually blend %4 cup water into flour. 
Push meat, vegetables to one side. Slowly stir flour mixture 
into sauce. Cook, stirring until thickened. 4 servings. 











































1. New Year's Day is Eggnog Day. 
What's left un-drunk makes delicious 
mousse. Combine 1 cup each eggnog 
and whipped cream. Add 2 Tb. rum (or 
1 tsp. rum extract) if nog isn’t already 
spiked. Freeze. Serves 4. 
Mugs of Tomato Rice Soup (can) 
Pickles and Relishes {_] Hamburgers 
Shoestring Potatoes (can) 
Eggnog Mousse [_] Fruitcake 


‘ 


2. In days of yore, the women of old 
New York regaled themselves with 
wine and cake. They’d have loved 
Howard Johnson’s newest Frozen Or- 
ange Cake .. . now available at mar- 
kets as well as at H.J. roadside inns. 
Antipasto: Salami, Sardines, 
Tomato Wedges [_]} Oil and Vinegar 
Linguine with White Clam Sauce (can) 
Orange Cake (frozen) 


3. Full Wolf Moon, says Indian lore. 
To fill up your own little wolves, big 
mugs of soup made from Lipton’s 
latest—husky, rich, beef-flavored 
mushroom mix. 
Beef-flavored Mushroom Soup 
Breaded Veal! Cutlets, 
Broccoli {_} Noodles with Poppy Seeds 
Fresh Fruits and Cheese 


4. Extra! Extra! Something extra and 
very special in the way of savor is 
McCormick-Schilling Salad Supreme 
seasoning, a blend of cheese, whole 
spices, sesame, poppy and celery 
seeds. To sprinkle over salads or 
vegetables, meats before broiling, 
biscuits before baking. 
Bean with Bacon Soup 
Chef's Salad [_] Salad Supreme Sprinkle 
Blueberry Turnovers (frozen) 


5. On Twelfth Night, folks used to 
wassail the trees to make them bear 
fruit... nice to remember when you 
open the new apple and cherry canned 
pie filling by Wilderness. 

Cream of Potato Soup (can or frozen) 
Smoked Pork Chops [_} Kale (frozen) 
Butter Beans with 
Pimiento (jar) 

Tarts with Apple-Cherry Filling 


6. An elegant vegetable . . . baby 
Brussels sprouts cooked in half wine, 
half water. Toss with butter and seed- 
less white grapes. 
Endive and Beet Salad [_] Rack of Lamb 

Brussels Sprouts with Grapes 

Rissole Potatoes (frozen) 

Banana Split!ce Cream with Loganberries 


7. Try adding 2 or 3 Tb. sherry, port 
or Madeira wine and a flick of cayenne 
pepper to any of the new Bounty 
Complete Cooking Sauces: instant 
gravy for chicken, meat loaf, pork 
chops, Swiss steak 


Shrimp Salad >t Chicken au Porto 


Quick Homin Green Beans 
Pound Cake [ Plums (can) 
8. Help Louisian rate New Or- 
leans’ day with Ya m Flambé: 
Drain and halve OZ.) cans 
yams. Roll in seaso Brown in 
Y, cup butter or ma 11 cup 
diced, cooked har zhtly. 


Slightly warm ¥% cur ndy. 
Set alight and pour ov s € 
Cream of Celery S 
Yams and Ham Flambé [_ 
Canned Tomato Wedges 
Broiled Grapefruit{_] Pecan<& 





9. For this day of St. Julian, patron 
of hospitality, a dessert of pineapple 
(symbol of welcome)... ready-to-bake 
frozen pineapple cheese strudel by 
Pepperidge Farm. 
Raw Vegetable Relishes 
London Broil with Mushroom Gravy (mix) 
Whipped Potatoes with Onion (package) 
Asparagus with Buttered Crumbs 
Pineapple Cheese Strudel (frozen) 


10. Who's afraid of parsnips? Young 
Things who have never cooked them. 
Do! They’re sweet, tender, delicious. 
Scrape like carrots, cover with cold 
water, cook 15 minutes, or until ten- 
der. Drain and mash roughly with fork, 
adding a little cream, butter and dash 
of nutmeg. 

Chicken with Rice Soup (can) 
Oven-Fried Rainbow Trout (frozen) 
Baby Peas {_] Parsnips with Cream 

Fresh Fruit Cup [(_] Raspberry Sherbet 


11. Papaya time is NOW in the trop- 

ics . . . anytime when you discover 

this exotic golden fruit in jars or cans. 

Best chilled with fresh lime wedges. 
Black Bean Soup with Rum 

Oven-baked Spanish Rice with Sausage 

Mixed Vegetable Salad 

Thousand Island Dressing 

Canned Papayas with Fresh Lime Wedges 


12. When Grandma kept a Jersey 
cow, and had crocks of cream in the 
spring house, she made Sunday 
morning pancakes and waffles with 
cream, not milk. Now there’s a Sweet 
Cream mix from Pillsbury. 

Tangerine Sections in Tangerine Juice 
Sweet Cream Waffles[_] Thick-cut Bacon 
Honey Butter [_| Mapie Syrup (_] Coffee 


13. Yes, Virginia, there is a low-calorie 
beer. Top-flight laboratories attest that 
Meister Brau, a frothy brew, has just 
about 64 calories per 8-oz. glass. 
Tomato Beef Broth 
Diet Tuna and Noodles (can) 
Shredded Romaine and 
Green Pepper Salad 
Dietetic Dressing 
Low-Calorie Beer 
Dietetic Gelatin Dessert 





14. Japanese say, ‘‘Sake should be 
served warm by warm-hearted 
woman."’ Along with sukiyaki! New 
Kikkoman Sukiyaki Sauce has a fine, 
fast recipe on bottle. 
Cracked Crab Legs (frozen) 
Sweet Sour Dressing (dip) 
Beef Sukiyaki [_) Fine Vermicelli 
Melon Balls {_] Warm Sake 
Almond Cookies 


15. Fresh, fresh, fresh! Ready-to-eat 
orange sections or sliced peaches. Can 
be found everywhere all year round. 
Packed in pints or quarts by Kraft. 
Beet Aspic (can) with Watercress 
Corned Beef (can) with Cabbage Wedges 
Boiled Potatoes 
Fresh Peach and Orange Compote 





16. Now there are 5 (count 'em) 
frozen rices in drop-and-boil pouches 
by Green Giant: buttered, medley 


with peas and mushrooms, 
green rice and Spanish. 
Baked Stuffed Clams (frozen) 
Broiled Chicken (_} Pilaf (frozen) 
Radishes and Spring Onions 
Pecan Pie (frozen) 


pilaf, 


17. Ever see a 
cat? Green ov 


urple squirrel? Pink 
inge fish? Yellow 


Rs 


BY POPPY CANNON 


turtle? They’re all animal-shaped vita- 
min candies from Mead-Johnson for 
junior and teen-age activists. 
Vegetarian Vegetable Soup 
Hot Dogs in Rolls 
Sauerkraut [_] Pickle Relish 
Mustard (hot and mild) 
Warm Baked Apples (_} Vanilla |lce Cream 
Animal Vitamin Candies 


18. Delectable diversion for a blus- 
tery afternoon: make Peanut Butter 
Bumps! Blend *4 cup sweetened con- 
densed milk with 2 Tb. peanut but- 
ter. Add 1 (8-0z.) pkg. sweet German 
chocolate. Cook over low heat to 
melt. Off heat, beat in 1 tsp. vanilla 
extract and 4 tsp. salt. Drop by 
rounded teaspoonfuls onto waxed pa- 
per. Chill. Makes 36. 
Baked Ham (can) 

Macaroni and Cheese (can or frozen) 
Minted Carrots [_] Cucumber Salad 
Sliced Pears with Raspberries(frozen) 
Peanut Butter Bumps 
19. So you'd like to have cold cuts 
on hand but, when you want them, 
they’re always frozen? Fret not. Sim- 
ply cover with boiling hot broth. In 

moments they’re thawed and juicy. 
ChickarinaSoup{_|Celery, Carrots, Pickles 
Cold Cuts and Hot Breads 
Hot Potato Salad 
Caramel Custard (mix) [_] Cupcakes 
20. In a grove outside Seville, Spain, 
under a 1,000-year-old olive tree, 
diplomat Luis de Soto revealed his 
recipe for Turkey Andaluz: Blend and 
heat, but don’t boil, % cup each olive 
oil and cider vinegar, 12 sliced, 
stuffed olives, 1 garlic clove, % tsp. 
each salt, pepper, mustard and pa- 
prika. Pour over 1 Ib. cooked sliced 
turkey (or chicken or veal). Garnish 
with stuffed olives. Serves 4. 
Onion Soup [_} Turkey Andaluz 
Spinach Soufflé (frozen) 
Rice Pudding 
21. On St. Agnes Eve, girls go to sleep 
without supper, and dream of their 
future husband. Try it! If you wake 
up hungry, then try the fancy frosted 
Toastems by General Foods. 
Vegetable Juice Cocktail 
Scrambled Eggs 
Brown and Serve Sausages 
Frosted Toastems [_] Hot Chocolate 


22. What are those delicious little 
nibbles you'll find scattered over 
spinach, green beans or fish? Called 
Sunflower Nuts, they’re really seeds, 
toasted and salted. Vacuum-packed 
by Fisher Nut Company. 
Smoked Salmon [_| Veal Chops 
Creamed Onions with Sunflower Seeds 
Italian Green Beans 
Lorraine Cherry Ice Cream [_] Petit Fours 











23. My creative neighbor, Muriel 
Grasmere, has evolved a marvelous 
Corn Relish: equal parts drained 
canned corn kernels and undrained 
piccalilli or India relish. 

Liver Paté Canapes 

Broiled Swordfish Steaks 
Hash-brown Potatoes (frozen) 
Muriel’s Corn Relish 
Pickled Beet Salad 
Orange Sherbet with Black Walnuts 

24. Remember St. Timothy, who has a 
special concern for ‘‘stomach pa- 
tients.’’ Fine for all such are 10 com- 
plete-in-a-jar, new stews and casse- 





roles called Toddler Meals. By Gerber. 
Cheese Souffle [_) Toddler Beef Lasagne 
Puree of Green Beans 
Applesauce with Apricots 
Toasted Angel Cake 


25. You know what it is to freeze me- 
ringue so it comes forth light, soft and 
tender. Now Mrs. Smith has! Her de- 
luxe, family-size Lemon Meringue Pie 
is a 10-inch whopper for 8. 

Caesar Salad [_) Broiled Sirloin Steak 
Scalloped Potatoes (frozen) 
Grilled Tomato Halves 

Lemon Meringue Pie (frozen) 


26. The famous breakfast bread of 
Majorca called Ensaimada is coiled 
like a Danish, looks and feels like 
white feathers. Can’t be duplicated... 
off the island. But we made ‘‘Pre- 
tends’’ from rounds of white bread. 
Brush one side with lard. Bake 8 min- 
utes at 350°. Turn brown side up and 
snow with confectioners’ sugar. 

Compote of Dried Fruits 

Plain Omelet (_) Canadian Bacon 
Ensaimada ‘‘Pretends” 
Rye Toast (_] Coffee with Milk 


27. For Mozart's birthday, a cake 
that recalls his city of Salzburg. Use 
Betty Crocker’s new Sour Cream 
Chocolate Cake Mix and Frosting, add- 
ing 1 tsp. instant coffee to cake mix, 
% tsp. allspice to frosting. Apricot 
jam between layers. 

Herring Fillets in Wine Vinegar 
Fried Chicken [_} Dilled Potatoes 
Salad of Lettuce and Hard-cooked Egg 
Mozart’s Chocolate Cake 


28. Students in France pay tribute 
today to the mighty Charlemagne with 
a hearty breakfast and a special quaff 


-made of equal parts well-chilled or- 


ange juice and champagne. 
Charlemagne Quaff 
Roast Beef Hash (can) 
Poached Eggs{_] Mustard Greens (frozen) 
Cinnamon Buns 


29. Be kind to your waistline and in- 
dulge your sweet tooth with Del 
Monte Calorie-Reduced fruits. 
Water-packed Tuna Salad 
Low-calorie Italian Dressing 
Shoulder Lamb Chops 
Sliced Zucchini with Chives 
Low-calorie Fruits [_} Dietetic Wafers 


30. Discovered in the Virgin Islands— 
a great luncheon dish: a 10-oz. pkg. of 
frozen chicken in white wine, heated. 
Scoop into avocado shells, sprinkle 
with crumbs and grated cheese. Set 
under broiler till glazed. Serves 2. 

“Hot Consommé Madriléne 

Chicken in Avocado Shells 

Grapefruit Salad 
rozen Chocolate Ice Cream Roll 
Heated Nut Sundae Sauce (jar) 

31. For the winter carnival in St. Paul, 
Conky-Doodle, a variation on the Ger- 
man dish charmingly misnamed for 
Yankee Doodle. In a greased casse- 
role dish, arrange in layers a 1-Ib. can 
tomato slices, 1 |b. ground beef, lightly 
browned; 1 large onion, chopped; 42 
tsp. each marjoram and salt; 4 tsp. 
pepper. Begin and end layering with 
tomato. Bake 25 minutes at 350°; 
sprinkle with parsley. Serves 4. 

Split Pea Soup (can or package) 
Conky-Doodle (_] Grated Carrot Salad 
Warm Gingerbread (mix) 
Whipped Topping 









Miracle Whip Salad Dressin ¢ ON 
15 perfect just the way it 1s. Our 6 gs ale 
spices are freshly eround and our ‘ 
blending secret 1s Kraft’s alone 
No one comes close to our lively 


Jresb flavor. That’s the reason 





Miracle Whip by Kraft 1 | 
eAmerica’s favorite salad dressing, : ms ae i 
and why it makes spectal dishes so special. Like dressing nuxture, mixing until its well 
San francisco Stroganoff, for instance: Shape blended Pour sauce over the meat balls 


I 1/y Ibs. ground beef in balls, brown in 2 table- Then add 1/4 Ib. shced fresh mushrooms 
spoons Parkay Margarine. Add I cup of and Vj feaspoon pepper. (over and let 
sliced onons; cook until tender. (ombine 1/3 ses iiier 20 minutes, stirring 
cup Mracle Whip Salad ‘Dressing and Feem™e== occasionally. Serve over hot 

I package Kraft Sour (ream Sauce Alix cooked noodles. 4 to 6 servings 
Dissolve 1 beef bousllon cube in 1/3 cups Its worth dong right. With 
boiling water. Gradually add to the salad uncopyable Miracle Whip 

















Dincopy: 











“Al About Jiffy Rices 


Things Your Mother Never Taught You 





You just don’t believe it can be as easy as it sounds . . . cooking jiffy 
rices (quick, minute and frozen, that is). But: allay your fears! It’sa snap! 
Use quantities called for on package. Combine rice and cold water in 
a heavy saucepan; add oil or butter or margarine and seasonings. Bring 
to a boil, uncovered, stirring once or twice. Then proceed as below: 





Cover and let stand off heat 5 
minutes. Fluff with a fork and 
serve. A cup of rice makes 2 cups, 
cooked. This rice also comes in 
beef, chicken or Spanish flavor. 
(Different cooking times. ) 


Boil 3 to 5 minutes. Cover and let 
stand off heat-5 minutes more. A 
cup of this rice yields a cup, 
cooked. 








Brand new on the market and bound to succeed in 
our rushed world is frozen rice. Comes in a cooking 
pouch, plain or combined deliciously with herbs 
and tomatoes, parsley and bell pepper, mush- 
rooms and onions... tonamea few. 
All you do is drop pouch in boiling 
water. Or you may, we find, drop 
pouch in cold water and bring to a 
boil. Either way, cook 15 to 16 
minutes. Cleaning up is a breeze! 















Yes, it is possible to make a really good 
casserole using jiffy rice. Drain a 7-0z. can 
tuna fish (or salmon), reserving oil. Place 
oil and 1 Tb. butter or margarine in a 
saucepan; sauté onion until golden. Stir in 
a 7-0z. can cream of celery soup, 2 cups 
milk, 14 tsp. Worcestershire sauce and 10 
drops hot pepper sauce. Add 114 cups 
cooked lima beans and 1 cup sliced, 
cooked carrots. Mix well; pour into 
a 2-qt. casserole. Bake, covered, 15 
minutes at 375°. Then stir in ¢ 
gently 1 cup minute rice. Sprinkle 
with mixture of 1 cup fresh 
bread crumbs and 2 Tb. butter. . 
Bake 15 minutes more. You could also use 1 cup of almost any 
diced cooked fish or poultry 
7 instead of tuna fish or salmon 
for this casserole. Use 1 Tb. 
more butter or margarine to 
sauté onion. Quick rice may be 
stirred into your favorite casserole 
(using rice) 20 minutes before baking time 
is up; frozen rice, partially thawed may 
be stirred in 20 minutes before. 


And rice pudding, Mary Jane? 
With any jiffy or leftover rice? 
Combine 1 cup cooked rice with 
1 package vanilla pudding, pre- 
vared with 14 cup raisins. Pour 
o a baking dish and set dish 
1 pan of ice water. Top with 34 cup 
imelize sugar. Serve warm or cold. 











~2 tsp. unseasoned 





STEWS IN THE NEWS 
continued from page 90 


CHICKEN BREASTS AU VIN 

We see this with a lovely raw spinach 
salad garnished with hard-cooked egg 
and bacon morsels. This takes only 45 
minutes in the oven. 


14 cup chopped 
parsley 

1 bay leaf, crumbled 

i garlic clove, 
crushed 

1% |b. fresh mush- 
rooms (about 2 
cups) or 1 (4-oz.) 
can whole mush- 
rooms, undrained 


4 chicken breasts, 
boned and split 

1% cup flour 

1 tsp. salt 

l™ tsp. pepper 

14 cup butter or 
margarine 

4 cup brandy 

2 cups dry red wine 

4 |b. small white 

onions (about 2 

cups), peeled 
Dust 4 chicken breasts, boned and split, 
with mixture of 14 cup flour, 1 teaspoon 
salt and !4 teaspoon pepper. Sauté in 14 
cup butter or margarine. Warm 14 cup 
brandy, set a match to it; pour, flaming, 
over chicken in skillet, shaking skillet 
until flame dies away., 

Remove chicken and pan juices to 
casserole. Add 2 cups dry red wine, '% lb. 
small white onions, peeled, 14 cup 
chopped parsley, 1 bay leaf, crumbled, 
and 1 garlic clove, crushed. Cover tightly 
with foil first, then with lid, and cook 
30 minutes at 375°. Add 1% lb. fresh 
mushrooms (or 1 [4-0z.] can, undrained), 
cover, and cook 15 minutes longer. 


Serves 6 to 8. 


VEAL STEW ITALIENNE 
Veal shoulder is one of the budget cuts; 
we pound it here, and promise it looks 
and tastes just like expensive veal cut- 
lets. At half the price! 


3 Ibs. boned veal 
shoulder 


1 garlic clove, 
crushed 
1 (1-19. 12-0z.) can 


instant meat ‘Italian tomatoes 


tenderizer 4 cup chopped 
1 cup flour parsley 
1 tsp. salt 1 tsp. salt 
¥z tsp. pepper 14 tsp. dried 
2 Tb. butter or oregano 


margarine 4 tsp. dried basil 
1 cup chopped 1% tsp. sugar 
onion 


Cut 3 lbs. boned veal shoulder into 14- 
inch slices. Thoroughly moisten meat 
with water. Sprinkle with 2 teaspoons 
unseasoned instant meat  tenderizer. 
Sandwich meat slices between 2 pieces 
waxed paper and pound until thin. Cut 
each pounded slice into 4 pieces. Dust 
meat with 14 cup flour mixed with 1 tea- 
spoon salt and !¢ teaspoon pepper. 
Sauté, a few pieces at a time, in 2 table- 
spoons butter or margarine. Remove to 
deep casserole. 

To butter or margarine remaining in 
pan, add 1 cup chopped onion and 1 
garlic clove, crushed. Sauté until onions 
are just transparent. Add 1 cup of the 1 
(1-lb. -12-0z.) can Italian tomatoes. 
Cook, stirring to pick up all browned 
bits from pan. Pour onion mixture and 
remaining canned tomatoes into cas- 
serole. Add !4 cup. chopped parsley, 1 
teaspoon salt, and 1!4 teaspoon each 
dried oregano, dried basil and sugar. Stir 
to mix all ingredients well. Cover tightly, 
with foil first, then with lid, and cook 45 
minutes at 375°. Serves 6 to 8. 


HASENPFEFFER 

First: pronounced Hah-zen-feffer. This 
is a fine German dish that translates lit- 
erally as ‘‘Peppered Rabbit.’’ Rabbits, 
neatly cut up, are available in the frozen- 
foods case of your supermarket. If you 
can’t find them, substitute chicken... 
same amount, cut into pieces. 


14 cups cider 
vinegar 

1144 cups water 

1 cup dry red wine 


2 cups chopped 
onion 

1 Tb. sugar 

1 tsp. dry mustard 


1 tsp. whole allspice 1 tsp. salt 
ltsp. peppercorns % tsp. pepper 
10 whole cloves 2 Tb. butter or 


2 bay leaves, margarine 
crumbled Y tsp. liquid gravy 
2,(2'4- to 3-Ib.) browning 


rabbits, cut up 


\%, cup flour 
YY cup flour 


4 cup water 
Combine 1!% cups each cider vinegar 
and water, 1 cup dry red wine, 2 cups 
chopped onion, 1 tablespoon sugar, 1 
teaspoon each dry mustard, whole all- 
spice and peppercorns, 10 whole cloves 
and 2 bay leaves, crumbled. Stir to mix 
well. 

Into this mixture place 2 (2 14- to 8-lb.) 
rabbits, cut up, and let marinate at least 
8 hours (or overnight), turning meat 
occasionally. 

Remove pieces from marinade, and 
wipe dry with paper towels. Toss in bag 
with 14 cup flour mixed with 1 teaspoon 
salt and 14 teaspoon pepper. Sauté in 2 
tablespoons butter or margarine until 
golden brown. 

Place sautéed meat in deep casserole. 
Strain marinade, add 14 teaspoon liquid 
gravy browning and pour over meat in 
casserole. Cover tightly with foil, and 
then with lid, and cook 1 hour at 375°. 
Remove meat and keep warm. Pour 
marinade and pan juices into saucepan. 

Mix 14 cup each flour and water. Add 
to marinade and cook, stirring con- 
stantly, until thickened. Serves 6. 


ALSATIAN PORK AND SAUERKRAUT 
(pictured on page 91) 


For those who aren’t sure whether or not 
sauerkraut is “‘their dish”? serve this. 
And watch the enthusiasm. 


2 Ibs. pork 1 cup peeled, diced 
shoulder, boned apple 

1tsp. unseasoned' 1 cup chopped 
instant meat 
tenderizer 1 garlic clove, 

14 cup flour crushed 

1 tsp. salt 1 Tb. caraway seed 


1 cup dry white wine 
1 cup water 

2 Tb. flour 

2 Tb. water 


14 tsp. pepper 
2 Tb. cooking oil 
2 Ibs. sauerkraut 


| 
| 
| 
onion 
| 
Remove as much fat as possible from 2 | 
lbs. boned pork shoulder. Moisten meat 
thoroughly with water. Sprinkle one side 
with 14 teaspoon unseasoned instant 
meat tenderizer, and pierce deeply with 
a fork at 14-inch intervals. Turn meat 
over and repeat, using remaining 1% tea- 
spoon tenderizer. Cut meat into 1 14-inch 
cubes, and dust with 14 cup flour mixed 
with 1 teaspoon salt and 144 teaspoon 
pepper. Brown meat in 2 tablespoons 
cooking oil. . 

Meanwhile, rinse 2 lbs. sauerkraut in 
cold water. Drain and combine with 1 
cup each peeled, diced apple and chopped © 
onion, 1 garlic clove, crushed, and 1 
tablespoon caraway seed. Turn into cas-— 
serole. Pour in 1 cup each dry white wine 
and water. Top with browned pork cubes. — 
Cover tightly with foil first, then with 
lid,,and bake 1 hour at 375°. | 

Remove meat, and keep warm. Strain 
sauerkraut, reserving broth, and keep_ 
warm. If necessary, add water to re-_ 
served broth to make 11% cups liquid. 
Combine 2 tablespoons each flour and 
water and mix until smooth. Add to 
broth and cook, stirring constantly, until 
thickened. 

Toserve, arrange sauerkraut on warm 
platter and top with pork. Spoon sauce | 
over. Serve any remaining sauce along- | 
side. Serves 6. 


t 







SHOULDER LAMB PROVENCAL (pictured) 
If you prefer your lamb well done (we 
prefer pinkish lamb), add 30 minutes to 
cooking time . . . for a total of 214 hours 
in the oven. At serving time, lamb shoul- 
der should be sliced. (continued) 


















BS oeccaarliGuniguucmurla-t etiam 
h from Kraft. | ! 
's light, delicate flavor is perfect 
everything you spread, fry, bake © 
1 @ : 

ou can even smell the goodness 
Blan aicy 

‘you re looking for an all-purpose 
garine that has everything—in- * 
ling the freshness and goodness 
Ste Cr vicecrneiant tem ieten 
ular Parkay! 








To the grocer: You are authorized to 
act as our agent in redeeming this 
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A fresh, smooth skin is an age- 
old criterion for beauty. All of the 
famous feminine beauties of history 
and fiction were particularly noted 
for the fineness and exceptional love- 
liness of their skins—and today, of 
course, women have an incredibly 
easier means to keep their com- 
plexions young and flawless. 

Perhaps one of the most extraor- 
dinary scientific advances in the 
search for a way to preserve com- 
plexion beauty has been the dis- 
covery of the tropical moist oil, a 
skin-cherishing fluid with a tre- 
mendous potential for helping pre- 
vent wrinkle-dryness and _ other 
deteriorating signs from developing 
on the skin. 

The modern woman smooths this 
unique moist oil over her face and 
neck as a beautifying and protect- 
ing base beneath her make-up. Just 
a simple precaution such as this 
can give her complete assurance 
over the years that, come rain or 
shine, come wind or snow, her skin 
will be encouraged in every way to 
placidly continue to bloom, its 
smoothness unmarred and its ra- 
diance remarkably undimmed. In 
America especially, the benefits of 
this beauty fluid are quickly ap- 
preciable when climatic conditions 
disturb the status quo of the tissues. 

What makes the skin begin to 
lose its initial fresh flush of beauty? 
Nothing more nor less than the 
gradual advance to maturation of 
the skin and a reduced inclination 
by nature to keep up the natural 
moisture levels within the 
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of this tropical beauty fluid, ca- 
pable of helping nature continue to 
provide the vital elements that 
maintain balanced functioning and 
sustain the healthy bloom on the 
complexion, creates a momentous 
comparison indeed. 

The ideal density of the unique 
moist oil exerts an isotonic power, 
an exact osmotic pressure calcu- 
lated to take conserving fluids di- 
rectly down to where they are most 
needed. Being so closely homologous 
to the natural fluids of the skin, this 
moist oil has no hesitation whatever 
in merging with existing reserves 
and helping to raise depleted levels. 
Results are rapidly appreciable as 
the complexion takes on a superb 
smoothness and radiance. 

Hygroscopic aspects of this trop- 
ical fluid also encourage moisture 
to be attracted from the surround- 
ing atmosphere to the skin so that 
the plasma colloids, those tiny 
dermal water-carriers, are afforded 
every opportunity to overcome a 
tendency to cell shrinkage. _ 

In tropical countries this moist oil 
is known as oil of Ulan, and in 
Britain and other parts of the world 
as oil of Ulay. In America it is 
available from druggists as oil of 
Olay, one of the truly phenomenal 
discoveries of our time that proves 
conclusively that an exquisite com- 
plexion is still the most essential 
criterion for beauty. 


Beauty Skin-Care Consultants 
Recommend 


To give your complexion youthful clear- 
ness and loveliness, smooth on a film of oil 
of Olay before applying make-up. Besides 
cherishing and beautifying your com- 
plexion, the Olay oil will insure that 
your final make-up has a perfect matt finish. 
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STEWS IN THE NEWS continued 


1 (1-Ib.) pkg. Great 1 cup chopped 
Northern white onion ae 
beans 3 cups tomato juice 

1 (314-lb.) boned, 1 tsp. celery salt 
rolled shoulder of 1 tsp. powdered 
lamb rosemary 

ltsp. unseasoned' 1 tsp. thyme 
instant meat 2 tomatoes, peeled 
tenderizer and cut into 6 

2 Tb. cooking oil sections 

Soak 1 lb. Great Northern white beans 

overnight in cold water to cover. Drain. 

Place in deep casserole. Have butcher 

remove as much fat as possible from 1 

(314-lb.) boned shoulder of lamb, then 

roll and tie it. Moisten rolled meat all 

over with water, sprinkle with 1 tea- 
spoon unseasoned meat tenderizer, and 
pierce at 14-inch intervals with fork. 

Brown meat thoroughly in 2 tablespoons 

cooking oil, then remove to casserole 

containing soaked drained beans. 

In fat remaining in pan cook 1 cup 
chopped onion until golden. Add 1 cup 
tomato juice; cook, stirring to remove 
all browned bits. Pour into casserole. 

Sprinkle meat with 1 teaspoon each 
celery salt, powdered rosemary and 
thyme. Pour remaining 2 cups tomato 
juice over beans. Cover tightly with foil 
first, and then with lid, and cook 134 
hours (for rare lamb) at 375°. Add 2 
tomatoes, peeled and cut into 6 sections 
each. Cover, and cook 15 minutes longer. 
Serves 6. 


EYE ROUND OF BEEF AND PATE (pictured) 
Eye round is just like tenderloin here 

. sliced lengthwise, filled with paté 
and mushrooms, then stewed in a heady 
wine-flavored broth. Don’t worry if bits 
of stuffing fall out when you brown meat 


in skillet; they’ll blend with the wine 


when it’s stirred into the pan juices. 


1 (314-Ib.) eye 
round of beef 

2 tsp. unseasoned leaves 
instant meat 1 bay leaf, 
tenderizer crumbled 

2 tsp. dry mustard 6 peppercorns 

1 tsp. hot water 2 whole cloves 

1 (434-0z.) can liver 4 cups carrot 
paté chunks 

14 cup chopped 2 cups onion rings 
fresh mushrooms 2 cups celery 

2 Tb. cooking oil chunks 

1 cup red wine 14 |b. whole mush- 

2 cups chopped rooms (2 cups) 
onion 


4 cup coarsely 
chopped celery 


Remove all fat from 1 (81%-lb.) eye 
round of beef. Moisten meat with water. 
Sprinkle all over with 2 teaspoons un- 
seasoned instant meat tenderizer, then 
pierce deeply with fork at 14-inch inter- 
vals. Split meat lengthwise, leaving 
about a 14 inch of meat intact at bottom 
so the meat can be opened like a book. 

Mix 2 teaspoons dry mustard with 1 
teaspoon hot water and spread on each 
cut surface. Combine 1 (434-0z.) canliver 
paté with 14 cup chopped fresh mush- 
rooms. Spoon into cut of meat, and se- 
cure by tying with thin butcher’s cord. 


Brown meat on all sides in 2 table- 
spoons oil. Transfer meat to deep casse- 
role. Add 1 cup red wine to liquid re- 
maining in skillet and cook, stirring to 
remove all browned bits. Pour into cas- 
serole with meat. Add 2 cups chopped 
onion, 44 cup coarsely chopped celery 
leaves, 1 bay leaf, crumbled, 6 pepper- 
corns, and 2 whole cloves. 

Cover tightly with foil first, and then 
with lid, and cook 1 hour at 375°. Add 
4 cups carrot chunks and 2 cups onion 
rings. Cover, and cook 45 minutes longer. 
Add 2 cups celery chunks and 1% lb. 
whole mushrooms. Cover, and cook 15 
minutes longer. Serves 6 to 8. 


HAM AND CHEDDAR CASSEROLE 


Add celery, mushrooms and peas to a 
mix ... bake 15 minutes... devour! 


1 (554-0z.) pkg. 
ham, cheese and 
noodle casserole 

2 Tb. butter or 
margarine 


\% cup sliced celery 

14 cup sliced 
mushrooms 

1 cup cooked peas 


Prepare 1 (554-0z.) pkg. ham, cheese and 
noodle casserole according to label di- 
rections. In 2 tablespoons butter or 
margarine, sauté 14 cup each sliced 
celery and mushrooms. Add to casserole 
along with 1 cup cooked peas. Stir to mix 
well. Bake 15 minutes at 375°. 


FORGOTTEN PORK 


Can you trust your oven? If so, this cas- 
serole is a perfect breeze. Put it in the 
oven before you go to work in the morn- 
ing. For 8 hours, forget it! You may 
be sure that, though “forgotten,” it will 
be long remembered by those to whom 
it’sserved. The meat (loin of pork) starts 
out solid-frozen. Add the quick sauce 
makings... cover tightly with lid, then 
foil. A modern marvel! 

1 (6-chop) frozen 1 garlic clove, 

loin of pork chopped 
1 (14%4-0z.) envelope 1 Tb. poultry 

beef-flavored seasoning 

mushroom mix 14 cup flour 
2% cups water 14 cup water 
2 cups chopped ¥ tsp. liquid gravy 
onton browning 
Trim fat from pork to 14-inch thickness 
before freezing. 

Place 1 (6-chop) frozen loin of pork 
in casserole. Add 1 (114-0z.) envelope 
beef-flavored mushroom mix, 214 cups 
water, 2 cups chopped onion, and 1 
garlic clove, chopped. Sprinkle meat 
with 1 tablespoon poultry seasoning. 
Place lid on casserole, and wrap com- 
pletely in heavy-duty foil. Cook 8 hours 
at 275°. Stir pan juices briskly and 
serve. 

Or, remove pork from casserole and 
keep warm. Strain broth into saucepan. 
Combine 14 cup each flour and water 
with 1% teaspoon liquid gravy browning. 
Mix until smooth. Add to broth and 
cook, stirring constantly, until thick- 
ened. Serves 6. END 


‘‘Margaret, this third New Year’s resolution 
of mine is not in my handuriting.”’ 








CHOCOLATE 
continued from page 92 
FILLED FLORENTINES 
(pictured on page 92) 


Ll cup ground 
almonds 


¥% tsp. salt 
4 squares (4 oz.) 


Vo cup sugar semisweet 

>, cup glacé chocolate 
cherries, ground Confectioners’ 

Y2 cup heavy cream sugar 


4 cup unsifted 
all-purpose flour 


Combine ground almonds, sugar, cher- 
ries, cream, flour and salt in a bowl and 
mix thoroughly. Grease and flour baking 
sheet. Drop mixture on sheets by the 
14 teaspoonful, leaving about 2 inches 
between each cookie. Bake in a pre- 
heated moderate oven (350°F.) for 8 to 
10 minutes. Cool for 1 minute before 
removing the cookies carefully from the 
paking sheets. Melt the chocolate par- 
‘tially over hot (not boiling) water. 
Remove it from over the water. Stir the 
shocolate quickly until it is completely 
melted. Cool until lukewarm. With a 
pastry brush or a knife, spread about 
14 teaspoon chocolate over the bottom 
of half of the cookies. Press the bottom 
wf the remaining cookies against the 
-hocolate. Let stand until the chocolate 
s firm. Sprinkle the cookies with con- 
ectioners’ sugar. Makes about 314 
lozen filled cookies. 


NUBIAN CHOCOLATE ROLL (pictured) 


“rom New York’s Forum of the Twelve 
Jaesars Restaurant, a deliciously deli- 
‘ate cake without flour. 


>hocolate Roll: 


} eggs, separated Dutch-processed) 


) Tb. sugar 1 tsp. vanilla 
} Tb. cocoa flavoring 
(preferably 








14 tsp. almond 
flavoring 

tsp. ground 
cinnamon 


14 tsp. ground 
aniseed 


Set the oven at moderate (350°F.). 
Grease an 8-inch square cake pan and 
line with waxed paper. Grease the waxed 
paper. Beat the egg yolks with a rotary 
or electric beater until they are light. 
Beat in the sugar 1 tablespoon at a 
time, beating well after each addition. 
The mixture should be very creamy. 
Stir in the cocoa, the vanilla and almond 
flavorings, the ground cinnamon and 
aniseed. Beat the egg whites until they 
are stiff. Fold them gently into the 
cocoa mixture. Spoon into the pan. Bake 
for 25 minutes or until cake shrinks 
away from the sides of the pan. Cool for 
5 minutes. Remove the cake from the 
pan and peel off the waxed paper. 

Ed. note: Bring two sides together, roll- 
ing in tea towel, to form a roll. Set aside 
to cool. 


Cocoa-Pistachio Whipped Cream Filling: 


114 cups heavy 
cream 

14 cup sugar 

2 Tb. cocoa 


1% tsp. vanilla 
flavoring 

2 Tb. chopped 
toasted pistachio 
nuts 


To make the filling: Mix—do not whip— 
together in a bowl the cream, sugar, 
cocoa and vanilla flavoring. Chill the 
bowl in the refrigerator for 2 hours. 
Then whip the mixture until it holds its 
shape; do not overwhip. 

Spread 4 of the filling in the middle 
of the cooled cake. Bring the two sides 
together to form a roll. At serving time, 
cover the roll with the remaining whipped 
cream mixture and sprinkle with the 
pistachios. Cut into slices. Makes 4 to 6 
servings. 


Ed. note: We put the mixed filling in the 
freezer 10 minutes by the timer and 10 
minutes in the refrigerator to chill be- 
fore whipping. We also used blanched, 
chopped pistachios instead of the toasted 
pistachios.. You can buy shelled pis- 
tachios by the pound at candy stores. 
To blanch, cover nuts with hot water 
and let stand for 5 minutes. Remove 
skins by pressing nuts between fingers. 
Place on paper towel and chop coarsely 
with a small, sharp knife. 


CINNAMON CHOCOLATE PIE (pictured) 


Maybe you won’t want to tell anyone, 
but you can make a fine facsimile of this 
pie using 2 (4-o0z.) pkgs. chocolate pud- 
ding and pie filling, adding 3 egg yolks 
and 14 teaspoon cinnamon. 


1 cup sugar 3 Tb. butter 
¥ cup Dutch- 3 egg yolks 

processed cocoa _ 1 tsp. vanilla 
3 Tb. cornstarch flavoring 


14 tsp. ground 
cinnamon 

tsp. salt 

14 cup cold milk 

2 cups milk or light 
cream, scalded 


Baked 9-in. pastry 
shell, chilled 
Meringue 
(recipe follows) 


Combine !% cup of the sugar with the 
cocoa, cornstarch, cinnamon and salt in 
the top of a double boiler. Blend to a 
smooth paste with the cold milk. Stir 
in the scalded milk. Cook over hot (not 
boiling) water, stirring constantly, for 3 
to 5 minutes or until the mixture is 
thickened and smooth. Cover and cook 
for about 8 minutes longer, or until the 
mixture is very thick, stirring occasion- 
ally. Stir in the butter. Beat together 
the egg yolks and the remaining sugar. 
Add a little of the hot mixture to the 
eggs. Then stir the eggs into the remain- 
ing hot mixture. Cook, uncovered, over 
hot (not boiling) water, for about 10 


_That’s what happened. Try it, 
see what happens when you 


minutes, or until very thick, stirring 
frequently. Stir in vanilla. Cool and 
pour into a chilled pastry shell. To 
with Meringue. Bake in a preheated 
slow oven (300°F.) for about 20 min 
utes. This pie makes 6 servings. 


Meringue 


3 egg whites 
Vg tsp. salt 


14 cup sugar 


Combine egg whites and salt. Beat until 
the egg whites stand in soft peaks. Beat 
in sugar, 1 tablespoon at a time, until 
very stiff. 

Ed. note: For the 9-inch pastry shell, we 
used 1 (10-0z.) pkg. pie crust mix made 
according to pkg. directions. 

The initial cooking time of 3 to 5 
minutes may take up to 15 minutes, 
unless you cook directly over medium 
heat. This is our cooking suggestion: 
Bring to boil and cook 1 minute, stirring 
constantly. Return over hot water. (A 
cornstarch mixture will be stiff if over- 
cooked or weep if undercooked or cooled 
too fast.) Spread meringue on hot filling. 
Start at (and attach to) crust and work 
to the center, covering entire filling. 
Bake. Cool to room temperature in a 
cool, dry place. 


CRINKLE CUPS (pictured) 


This showy dessert is easy to make. Its 

success depends on using semisweet 

chocolate, as indicated, with no sub- 

stitutions. 

8 to 10 paper cups 
(3 to 4 inches in 


diameter) as used 
for cupcakes 


8 squares (8 oz.) 
semisweet 
chocolate 

Chocolate curls 


Place the paper cups in a muffin pan. 


Put the chocolate into (continued) 




















happen 
aker’s Chocolate? 


Chocolate Soufflé 


Cook over low heat, Stirring 
constantly, until thick and 
































make delicious new desserts 
with good old Baker’s. 


3 tablespoons butter 
3 tablespoons sifted all- 
purpose flour 
2 squares Baker’s® 
Unsweetened Chocolate 
1 cup milk 
2 Cup Sugar 
1 teaspoon vanilla 
Dash of salt 
4 egg yolks 
6 egg whites, stiffly beaten 
Vanilla ice cream 


smooth. Mix in Sugar, vanilla, 
and salt. Reduce heat; simmer 
gently 3 to 4 minutes, stirring 
constantly. Cool slightly. IH 
Beat egg yolks until thick iI 
and light in color. Blend into 
chocolate mixture. Fold beaten 
egg whites into chocolate 
mixture. Pour into 8 greased I 
individual soufflé dishes. Place 
in pan of hot water and bake i 
at 375° for 25 minutes. Top I 
with ice cream; serve at once. | 
Makes 8 servings. "I 










Melt the butter; remove from 








heat and blend in flour. Melt itt. i 
chocolate in milk over low BAKERS: ] 
heat, stirring constantly. NC. | 


. CHOCOLATE . 
Gradually blend chocolate we aa 
mixture into flour mixture. 
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CHOCOLATE continued 


the top of a double boiler over hot (not 


boiling) water. Melt the chocolate par- 


tially. Remove it from the heat and stir 
until the chocolate is completely melted 
(this keeps it glossy). 

With a very small spoon (demitasse 
spoon) or a pastry brush, line the insides 


of the paper cups with the melted choco- 
late, coating all the folds evenly. (If the 
chocolate hardens, soften it over hot wa- 
ter.) Refrigerate the 
muffin pan till ready to 
use. When serving, have 
filling for cups ready. 
With cool hands, quickly 
peel the paper off the 
cups. Spoon in desired 
filling and sprinkle with 
chocolate curls. Serve 
immediately. Makes 8 to 
10 servings. 

Note: The cups may be 
filled before the begin- 
ning of the meal and 
refrigerated until des- 
sert time. Lemon sher- 
bet, any ice cream that 
blends with the flavor 
of chocolate, whipped 
cream, custard, etc., 
make excellent fillings. 
Chocolate Curls: Have 
chocolate at room tem- 
perature and use a veg- 
etable parer or a sharp 
knife—longer strokes 
make longer curls. 


SWISS CHOCOLATE 
PUDDING (pictured) 


1 pkg. any dark and 
sweet prepared < 
chocolate 
pudding (cooking 
variety) and light 
cream for cooking 
instead of required 
milk 
2 cups heavy cream 


Make the pudding ac- 
cording to pkg. direc- 
tions, but use| ght cream 
instead of the milk. 
Chill. Beat 1 cup of the 
heavy cream and fold 
into the pudding. 

At serving time, beat 
the remaining cup of 
heavy cream and deco- 
rate the pudding with 
decorative swirls and 
rosettes. Makes 4 to 6 
servings. Good for Crin- 
kle Cups. 


CHOCOLATE WALNUT 
TORTE WITH 
CHOCOLATE WALNUT 
FILLING (pictured) 


in the ground walnuts, and the flour, 
and the vanilla. Beat the egg whites 
until stiff. Fold the egg whites into the 
batter, 14 at a time. Work quickly and 
with a light hand. Butter three 9-inch 
layer pans and sprinkle them evenly 
with dry breadcrumbs or flour. Spoon 
the batter into the 8 pans in even 


amounts. Bake in a preheated moderate 
oven (350°F.) for 30 to 35 minutes or 
until the cakes test clean. Cool in the 
pans for 3 to 5 minutes and then place 





Adapted from a Ukrain- 
ian recipe, and it is very 
rich. 


1 cup sweet butter, 3 Tb. flour 
softened 14% tsp. vanilla 

11% cups sifted flavoring 
confectioners’ Chocolate Walnut 
sugar Filling (recipe 


8 eggs, separated 

6 squares (6 oz.) 
semisweet 
chocolate, melted 

2 cups walnuts, 
ground 


follows) 

Thin Chocolate 
Glaze (recipe 
follows) 


Cream the butter until very li 
erably using an electric beater. 
ally beat in the sugar, a little at a 
beating well after each additi 

the egg yolks until light and | , 
ored and beat them into the but 

ture. Beat in the melted chocolate, Bea 


on a cake rack. Spread the layers with 
Chocolate Walnut Filling and sandwich 
them together. Frost with Thin Choco- 
late Glaze (recipes follow). 


Chocolate Walnut Filling: 


2 squares (2 oz.) 14 cup butter, 
semisweet softened and cut 
chocolate into pieces 

Vs cup sugar 1 tsp. vanilla 

2 cups walnuts, flavoring or 
ground 1 Tb. rum or 

1% cup milk brandy 


Melt the chocolate in the top of a double 
boiler over hot (not boiling) water. Add 
the sugar, walnuts and milk. Cook, stir- 
ring frequently, until the mixture is 


thick and smooth. Remove from the 


heat and beat in the butter piece by 
piece. Beat in the vanilla and. beat 
until completely cooled. Makes about 
2 cups. 

Ed. note: This is-a heavy European 
cake, dependent on strong beating (do 
not underbeat or stop beating). Work 
fast, beat well, use a light hand! To cool 
frosting quickly, set pan in cold water 
while beating. For an extra-special 
treat, try doubling the recipe for this 
lovely filling. Makes 8 to 10 servings. 





Thin Chocolate Glaze: 


1 cup (6-oz. 2 Tb. light corn 
package) syrup 
semisweet 3 Tb. milk ~ 


chocolate pieces 
2 Tb. butter 


Combine the chocolate pieces and the 
butter in the top of a double boiler. 
Melt, stirring frequently, over hot (not 
boiling) water. Stir in the corn syrup 
and the milk and beat until the mixture 
is smooth. 

Spread the glaze while it is still warm 
over cake or cookies. The cake or cookies 
should be thoroughly cooled and brushed 
free of crumbs before spreading glaze. 
Makes about 1 cup. 


NEVADA DARK CHOCOLATE CAKE 

An easily made, dark, moist very old- 
fashioned cake, better baked in a square 
pan. A very heavy cake, too rich for 
layers. 


1 cup sour cream 3 eggs 

1 cup sugar 2 tsp. vanilla 

1 Tb. butter, melted _—‘ flavoring 

114 cups sifted Y% tsp. almond 
all-purpose flour flavoring 


Chocolate Sour 
Cream Frosting 
(recipe follows) 
optional 


24 cup Dutch- 

processed cocoa 
1 tsp. baking soda 
Y tsp. salt 


In a large bowl, beat the 
sour cream and sugar 
together, mixing well. 
Beat in the melted but- 
ter. Sift in the flour, 
cocoa, baking soda and 
salt. Beat until smooth. 
Beat in the eggs, one 
at a time, beating well 
after each addition. 
Beat in the flavorings. 
Grease and flour a 
square 9-inch pan. Turn 
the batter into it. Bake 
in a preheated slow oven 
(825°F.) 30 to 35 min- 
utes. Serve as is or frost 
with Chocolate Sour 
Cream Frosting (below) 
while the cake is still 
warm—nol hot. Serves 
6 to 8 


Chocolate Sour Cream 
Frosting: 


5 squares (5 oz.) 
semisweet 
chocolate 

Y% tsp. salt (or less) 

14 cup sour cream 


Melt the chocolate in 
the top of a double 
boiler over hot (not 
boiling: water. Stir in 
the salt. Stir until cool, 
then beat in the sour 
cream until the mixture 
is smooth. Makes about 
34 cup. 

Ed. note: Use to frost 
Nevada Dark Chocolate 
Cake, or any favorite 
chocolate cake. This is 
also good if a 6-oz. pkg. 
of semisweet chocolate 
morsels is used (makes 
about 1 cup). 


WALDORF CAKE 


This is an old and fa- 
mous cake, and, dear 
reader, do not blanch 
at the fact that it is 
made with mayonnaise. 
You’d never know it, 
and neither will any- 
body else unless you tell 
them. The cake is 
medium-rich and easy 
to make. 


2 cups sifted flour 1 tsp. baking soda 

1 cup sugar 1 cup water 

\% tsp. salt 1¥4 to 2 tsp. vanilla 

¥% cup Dutch- flavoring 
processed cocoa %4 cup mayonnaise 


Sift the flour, sugar, salt, cocoa and bak- 
ing soda together into a bowl. Add the 
water, vanilla and mayonnaise. Blend 
thoroughly. Beat the batter 100 strokes 
until smooth. Grease two 8-inch layer 
pans and line them with waxed paper. 
Pour in the batter and bake in a pre- 
heated moderate oven (350°F.) for 30 
to 35 minutes. Or make a single layer 
cake in a 9x9x2-inch pan; bake 45 to 50 
minutes. Frost in any desired way. 
Serves 6 to 8. END 














ied, and adds robust 


_¢kes, cookies, pies and 


MOLASSES 


continued from page 94 


Molasses is the syrup drained from 
raw sugar as it boils down into crystals, 
so it’s as old as sugar itself. The origins 
of sugar are hidden in time, but many 
historians believe that it was first pro- 
duced from sugar cane in India. Early 
writers mention sugar as “Indian salt.” 

Molasses is a marvelous natural source 
of quick energy and is full of iron and 
vitamins. 

How to use it de 
pends on the type you 
use; there are several 
different kinds. 

Sulphured molasses— 
also known as New Or- 
leans molasses—comes 
light or dark. Sulphured 
molasses is a by-product 
of sugar-refining, in 
which sulphur is re- 
quired. Light sulphured 
molasses is used often as 
table syrup for pan- 


cakes, waffles, French 
toast, hot cereal and the 
like. 


Dark sulphured mo- 
lasses is more full-bod- 


flavor and rich color to 


cindies. Generations 
have adored it on but- 
tered white bread for an 
after-school snack. 

Unsulphured molas- 
ses, as much beloved as 
the sulphured, is not a 
by-product of sugar- 
refining: it is made from 
scratch, by crushing 
sugar cane that has rip- 
enei in the hot sun of 
the West Indies for a pe- 
riod of 12 to 15 months. 
Unsulphured molasses is 
always dark. 

Blackstrap molasses 
(Gf you know why it’s 
called blackstrap, will 
you please tell us?—we 
don’t know), once cher- 
ished as a spring tonic, 
is now found mostly in 
health food stores. It’s 
used widely, too, in ani- 
mal feed. 

Treacle is the British 
word for very light mo- 
lasses. 

No discussion of mo- 
lasses is complete with- 
out a mention of sor- 
ghum, the honey-colored 
‘syrup usually found only 
in the South and Mid- 
‘west. Sorghum is_ pro- 
duced from sorghum 
cane (rather than sugarcane), a member 
‘of the sweet grass family; sorghum 
stalks are more willowy and_ slender 
than sugar cane stalks. 

In our recipes, where light molasses is 
called for, you may substitute sorghum, 
in the same amount. 












| BEER SOUP WITH SNOWBALLS 
(pictured on page 94) 


‘One of the old-time glories of German 








The loudest sound of all is a whisper. 
—Poor Woman’s Almanac 


cuisine—beef broth, beer and molasses, 
hot and spicy, topped with “snowballs” 
of meringue. This would be best served 
in mugs. 


2 (1014-0z.) cans 4 cup dark 


beef broth molasses 
1(12-0z.) can beer 1 (2-inch) stick 
4 Cup flour cinnamon 
1. cup melted Snowballs 
butter or 2 egg whites 
margarine 2 Tb. sugar 


14 tsp. nutmeg 


Bring to a boil 2 (101%-oz.) cans beef 


We've modernized 
the mushroo 


Now you can buy modern mushrooms. 

Lots of fresh mushrooms. All cleaned 
and neatly sliced. Freeze-dried, too. 
So they keep fresh for you. With lots of 

beefy-tasting seasonings ready to mix 

with meat in minutes. 


EAST INDIAN MASALAH CHOPS WITH 
PILAF (pictured) 

Lamb chops, zucchini and the new, 
frozen rice pilaf mixture with mushrooms 
and onions go into this exotic and sur- 
prisingly easy main-course dish. 


14 cup butter or Y tsp. salt 


margarine 14 tsp. pepper 

1 Tb. unsulphured 12 single-rib 
molasses lamb chops 

1 clove garlic, 2 (12-0z.) pkgs. 
crushed frozen rice pilaf 


4 tsp. ginger 
14 tsp. cinnamon 


14 Ibs. zucchini, 
trimmed, sliced 










you've ever tasted. Just sprinkle both sides 


&¢ with Lipton Beef Flavor Mushroom Mix. 












broth and 1 (12-0z.) can beer. Reduce 
heat and simmer 10 minutes. 
Meanwhile, mix together 14 cup each 
flour and melted butter or margarine. 
Add to beer mixture along with 14 cup 
dark molasses and 1 (2-inch) stick cinna- 
mon. Simmer 5 minutes longer. Pour 
into 6 large, heated mugs. 
Snowballs: Beat 2 egg whites until stiff 
peaks form. Gradually add 2 tablespoons 
sugar. Drop by tablespoonfuls into a 
shallow pan of boiling water. Off heat, let 
stand 5 minutes, uncovered, until snow- 
balls swell. Spoon 2 snowballs into each 
mug and sprinkle over all a few grains 
nutmeg. Serve at once. Serves 6. 


: Wrap your steak in 
aluminum foil. And roast. 


And there are more recipes right 
in the box for stews, gravies, dips, 


Lipti 


LJ Beef Favor Mushroom Mix 
ee ee 


1% cup boiling 
water 


\% tsp. salt 

2 tsp. freeze-dried 
mint 

In a skillet, melt 144 cup butter or mar- 

garine; add 1 tablespoon unsulphured 

molasses, 1 clove garlic, crushed, 1% tea- 

spoon each ginger, cinnamon and salt 

and 14 teaspoon pepper. Mix well, then 

remove from heat. 

Brush mixture over one side of 12 sin- 
gle-rib lamb chops. Broil 5 minutes. 
Turn, and baste with remaining sauce. 
Broil 5 minutes more. 

Meanwhile, prepare 2 (12-0z.) pkgs. 
frozen rice pilaf according to directions. 

Place 116 lbs. zuechini, trimmed and 









sliced, in 14 cup boiling water and 14 
teaspoon salt. Cover, and simmer 10 
minutes. Drain thoroughly. Turn lamb 
chops on side, fat side up, and broil 2 to 
3 minutes to crisp fatty edge of chop. 

Snip open 2 pkgs. of cooked rice, and 
empty into serving dish. Add drained 
zucchini and 2 teaspoons freeze-dried 
mint. Toss gently. Top with lamb chops 
and serve 2 chops per person. Serves 6. 


GLAZED SAMBAL OF VEGETABLES 
(pictured) 


This is traditionally 
served in the Far East 
as a cold relish. Here it 
is piping hot. Either 
way—lovely! 
1 (1-Ib.) can baby 
carrots, drained 
1 (1-Ib.) can white 
onions, drained 
14 cup butter or 
margarine, melted 
2 Tb. light molasses 
% tsp. turmeric 
YY tsp. dry mustard 
14 tsp. chili powder 
Juice of 1 lime (about 
2 Tb.) 
Lime peel, slivered 
Combine 1 (1-lb.) can 
each baby carrots and 
white onions, drained, 
in saucepan. Blend to- 
gether 14 cup butter or 
margarine, melted, 2 ta- 
blespoons light molas- 
ses, 14 teaspoon each 
turmeric and dry mus- 
tard, 14 teaspoon chili 
powder and the juice of 
1 lime. Pour over vege- 
tables. Cook over low 
heat until vegetables are 
thoroughly heated and 












glazed. Garnish with 
slivers of lime peel. 
Serves 6. 

TAFFY ICE CREAM 
(pictured) 


Molasses and rum (or 
rum extract), eggs and 
heavy cream for this no- 
churn ice cream. 

2 eggs 

1% cup dark molasses 

2 Tb. dark rum or 

1 tsp. rum extract 
¥Z tsp. salt 
1 pint heavy cream 

(2 cups) 

Blend together well 2 
eggs, 14 cup dark molas- 
ses, 2 tablespoons dark 

. rum (or 1 teaspoon rum 
extract) and 14 teaspoon 
salt. Add 1 pint heavy 
cream. Stir well. 

Pour mixture into ice 
cube tray. Freeze until 
almost solid. Remove 
from freezer. Break up 
in a bow] and beat until 
smooth. Return mixture 
to tray, and freeze until 
solid (about 3% hours). 

Serve plain or with a splash of dark rum. 
Serves 6. 


SOMERSAULT CAKE PIE (pictured) 


Looks like a pie, with the texture of a 
cake. Thisis a rich, dark treat we adapted 
from a Pennsylvania Dutch recipe. Why 
“somersault’’?? Because what you add 
last to the filling trickles down to the 
bottom. 


Blend together 114 cups flour, 1 cup 
dark brown sugar and !4 teaspoon baking 
soda. Slowly add a mixture of 14 cup 
buttermilk, 14 melted butter or 
margarine and 2 eggs, continued 


cup 
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vinegar and almond extract. Boil hard 
to 12 minutes, until mixture 
on candy thermometer (at 
this point syrup forms a firm ball if 
dropped into cold water). Remove from 
heat and add 11% cups toasted almond 
slivers. Pour onto greased baking sheet 
and Crack 2-inch 
Makes about 1 lb. 


lightly 


range, sectioned, between 


over top. Arrange 


mers’ sug 


about 7 


vedges of 


vhipped cream. Serves 8 to 10. reaches 260 


MEXICAN MOLASSES DULCE (pictured) 


1 tsp. cider vinegar 

1 tsp. almond 
extract 

114 cups toasted 
almond slivers 


l cup unsulphured 
molasses 

1 cup brown sugar 

2 Tb. butter or 
margarine 


cool. into pieces. 


Place Ina heavy saucepan, bring to a boil 1 
MOLASSES BARBECUE SAUCE 


Combine 1 (8-oz.) can Spanish-style to- 
mato sauce, 14 cup dark molasses, 2 ta- 


each unsulphured molasses and 


pped cup 
2 tablespoons butter -or 
cider 


id edge brown sugar, 


onfer margarine and 1 teaspoon each 


a little 


ite jar from 
Elkhart, Indiana, 
become the world. 
champion medicated 
skin cream? 





You be the judg 

The blue jar foll 
years. But they still 
got it. The others don’t 


Vorks even after you 
Bactine Skin Crea: 
seems to have lost tl 


ctually, the real wi 


Bactine 


Sskincream. 





been taking pretty nice care of people’s skins for a goodly number of 
r what Bactine® Medicated Skin Cream has. Bactine antiseptic. We've 
tented. And does this Bactine antiseptic action ever make a difference. 


nders for dry skin, oily skin, chapped or roughened skin. Even skin 
ies. Try it and see for yourself. 
this contest is you. 


™ 
FA Miles Laboratories, Inc. © 1968 











blespoons wine vinegar, 1 crushed clo 
garlic and 14 teaspoon pepper. Simm 
5 minutes and brush over steak, cho 
or chicken. Makes 11% cups. 


SWEET AND SOUR POTATO SALAD 


Sounds wild, but molasses is marvelo 
in this potato salad. 


Sauté 2 slices bacon until crisp. Remo 
bacon from skillet and add 1% cup ea 
chopped onion and celery. Sauté un 
tender. Add 14 cup cider vinegar, 14 ¢ 
light molasses, 1 teaspoon prepared mt 
tard and 14 teaspoon salt. Bring to a be 
Remove from heat and pour over m 
ture of 8 boiled, peeled potatoes, slice 
2 hard-cooked eggs, sliced, and the 
slices crisp bacon, crumbled. Serves 


IRISH RAREBIT 


To 2 (10-0z.) pkgs. frozen Welsh rareb 
add 14 cup dark molasses (2 tablespoo 
per container), mixing well. Serve oy 
buttered English muffins. Serves 6. 


MORAVIAN COOKIES 


If you make these delicate, spicy tres 
the old way, you're in for a “back-brea 
ing job.” According to Beth Tartan, t 
wise food editor of the Winston-Sale 
(N.C.) Sentinel, ‘rolling and baking 
really a two-person operation.” Ha 
work! But no more. We’ve taken all t 
strain out of the preparation of the 
cookies, borrowing a convenience pro 
uct theory. All you do is freeze the dou 
and slice thin crosswise. No storing ov 
night... no rolling, rolling, rolling! Ar 
naturally, perfect cookies. Baking soda 
optional—adds a certain traditional f 
vor to these cookies. (Incidentally, Be 
Tartan is also known as Elizabe 
Hedgecock Sparks, author of North Cc 
olina and Old Salem Cookery.) 


14 cup dark 2 Tb. dark brown 


molasses sugar 
3 Tb. vegetable 1144 cups sifted flo 
shortening 1 tsp. baking sod 


4 tsp. salt 


(optional) 
14 tsp. cinnamon 


14 tsp. ginger 
14 tsp. cloves 
Blend together 14 cup dark molasses, 
tablespoons vegetable shortening and 
tablespoons dark brown sugar. Add 1 
cups sifted flour, 1 teaspoon baking so 
(optional), 14 teaspoon salt and 4 te 
spoon each cinnamon, ginger and clove 
mixing well until all ingredients are the 
oughly blended. Shape dough into 
2x6-inch roll, wrap in waxed paper al 
place in freezer for 2 hours, or until firt 
With an electric (or very stron 
knife, cut roll in half. Put 1 part back 
freezer and slice the other half as thin: 
possible. Place close together on greasi 
cookie sheets (they won’t rise or sprea 
and bake 3 to 4 minutes at 375°. Remo! 
immediately with spatula and cool ¢ 
wire rack. Makes 6 dozen. 


BAYOU COFFEE 


Into a cup of strong hot coffee, stir a te 
spoonful of unsulphured molasses. Tt 
with whipped cream. 


MOLASSES NOG 

Blend together 1 egg yolk and 1 tabl 
spoon light molasses. Add 1 cup mil 
Fold in 1 egg white, stiffly beaten. Ser! 
with cinnamon stick. Serves 1. 


MOLASSES GLAZED BEETS 


Combine 2 melt 


butter or light molassé 
lemon juice and water with 2 teaspoo} 
cornstarch, mixing well. Cook unl 
thickened. Toss 1 (1-lb.) can cook 
sliced beets in molasses glaze. Serve | 
once. Serves 4, EN 


tablespoons each 
margarine, 


ARITAL FIGHTING 


ntinued from page 87 


crease. The late Dr. Alfred C. Kin- 
y's statistics, based largely on inter- 
ews conducted in the now so distant 
40’s, revealed a remarkably high inci- 
mee. Since then, encouraged by the 
sedom granted by birth-control pills 
id by an atmosphere of growing per- 
issiveness concerning all sexuality, sex- 
1] roaming has become considerably 
ore prevalent. Whatever may moti- 
te partners to live their sex lives by 
her the exclusive or the varied com- 
itment is not at issue here. Neither are 
e complex moral and legal implica- 
ms. What concerns us are the effects of 
fidelity on intimate partnerships. 

When both partners are true loyalists 
d neither one ‘“‘plays around,” they 
ve the formidable task of making their 
< life with each other so mutually ful- 
ing that their suppressed varietist 
zes do not give them too much trou- 
2». For whenever varietist tendencies 
ike themselves felt, perhaps at cock- 
| parties, on business trips or at other 
nes, the partners are likely to nag each 
ner about the limitations of their sex 
>, Inevitably most mates will be 
npted—or threaten—to cheat on some 
easions during a long-term bond. 

A mutually fulfilling monogamous sex 
> is highly desirable and entirely at- 
nable, especially when couples appre- 
te the importance of realistic fighting 


better sex. Unfortunately, the loyal- & exciting ways to make 


ers CORN-CRISPED CHICKEN 


marriage and by the very instrument 
it is supposed to guarantee stability: 

No frying. no turning...just dip, roll and bake 
with Kelloggs Corn Flake Crumbs 





angely enough, the mischief maker 
the marriage contract that calls for 
ywrsaking all others.’’ By signing the 
riage license, too many partners 


id to assume that a permanent state VARIATIONS: 
mutual exclusive possession is now Me : 
ured vis-a-vis the ‘‘one and only.” | BASIC RECIPE: 1. Peachy Corn-Crisped Chicken 






During last 10 minutes of baking, place 6 


3 pounds frying chicken pieces well-drained peach halves, cut-side up, on 
foil around chicken pieces. é 2 
oe 





= = CORN FLAKE 
A license to laziness APRA ¢ 


% Cup evaporated milk Continue baking as directed. 
1 cup KELLOGG’S* CORN 


FLAKE CRUMBS 2. Baked Chicken Italiano 


1% teaspoons salt Substitute % cup Italian-style salad dress- 
ing for np kg evaporated milk; omit salt and 


Clinical experience proves, however, 
it the one-time, society-dictated mar- 
ge license is more likely to be a license 
become psychologically lazy; that the 
icial document turns the fine art of 
using into a routine civil service job 
th supposedly perpetual tenure for 
th partners. Even the bureaucracies 
universities know the wisdom of not 
ending tenure to professors until after 
eries of reappointments, based on con- 
uing scrutiny, merit and performance. 
2 believe a marriage contract should 
based on continual testing and ne- 
‘iations between partners. 

Today there are at least five major 
‘les of intimate living: 

l. The Exclusive Fidelity Style. This 
sludes sexual variety or autonomy and 
strongly supported by tradition and 
reotype. It is the favored life style for 
wlyweds. © 1969 by Kellogg Company 
2. The Sex Freedom Style. Couples who 

2 by this model are primarily con- BORER CORRS, RAS SRE Meee RR? © 
ned with the quality of commitment 

1 devotion that exists between them, lives by the fidelity model and the hus- both partners feel drawn to one another these do not interfere with the nesting 
> With what the mate does elsewhere. band may play around, if he does it dis- as they enjoy deceiving the third and functions. Extramarital sexual liaisons 
itsiders—the ‘‘they-group’’—are not creetly. Two principles apply: ‘What I fourth outside partners, who are usually may-be tolerated while children are ‘“‘too | 






% teaspoon pepper pepper. For added flavor, mari- 


“ nate uncooked chicken 

= pieces in dressing several 

Estat hours or overnight, 

WS turning occasionally. 





1. Wash chicken pieces and dry thoroughly. 


Ze Dip chicken pieces in evaporated milk; then roll 3. Griep Curcied Chicken 
pieces in mixture of Corn Flake Crumbs, salt and — Substitute % cup mayonnaise 


pepper, until well-coated. Place skin-side up in beaten ty : teaspoon 
‘ ‘ See 4 : curry powder for evap- 
single layer in foil-lined shallow baking pan; do  orated milk; omit pepper. 


not crowd. 


3. Bake in moderate oven (350°F.) about 1 hour, or 4: Sunny California Chicken 
: Substitute % cup melted butter or margarine 


until tender. No need to cover pan or turn chicken combined with 3 tablespoons lemon juice 


while baking. i and 1 teaspoon grated 
lemon peel (optional) 
for evaporated milk. 





Yield: 6 servings 





*Registered Trade Mark of Kellogg Company 














farded as particularly interesting. don’t know doesn’t hurt me” and “Boys — used only fleetingly as sexual entertain- young to know or to sense,” but during 
ey are not considered threatening to will be boys.’’ Tolerance of extramarital ers, while the in-group marital unit sticks the sexually crucial teen years, while 
> “In-group,” the “‘we.”’ activities tends to cease, however, at the _ together. children are groping for their own sex 
3. The Double-standard Style. The wife slightest indication that the marital com- 5. The Nesting Style. Many couples _ roles, this becomes intolerable and leads 
mitment is being diluted. are primarily interested in building a to extremely vigorous fighting. 

| 4. The Single-standard Style. In this family, raising children, and maintain- Many couples adopt one or another of 
Hven when I’m sure I’m right, I’m relatively rare model, information about ing a nest where they can entertain  thesestylesat different stages of their mar- 
mly pretty sure. extramarital experiences can become a’ themselves. Couples who are nesting- riage, and numerous other styles exist. 

—Poor Woman’s Almanac source of ritual entertainment (“How is oriented are frequently rather tolerant Onetypethatiisbecoming lessuncommon, 


——C—C(‘__S she/he in bed?”). In such marriages of extramarital involvements as long as __ especially among women who (continued) 
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MARITAL FIGHTING contin 


uel 


The faking of exclusive devotion is an 


also reported, often made him turn nasty 


loyalist partner is, in fact, forming an 


obvious attractive strategy fora partner toward his family; he became depressed unholy alliance with his worst enemy: 
y S bo who is married to an overpossessive, and at times even lost sexual virility the “dark” varietist side of the spouse. 


1dard 


he woman 


overly jealous, sexually insecure spouse. 
It can even be argued that possessive- 
controlling spouses invite and conceiv- 


with the wife. As the partners negotiated 
a settlement of their differences in the 
presence of the fight-training group, he 


It is remarkable how many intimates 
voluntarily confess disloyalty to each 
other. The confession may be outright. 


is capable of be- ably deserve being cheated. Inanyevent, agreed to live by the rule of infinite tact Or it-may take the form of lipstick not 
coming a She also pre- the energy that is spent in maintaining and total discretion. This is rarely an wiped off, or telephone calls overheard. 
sumably “‘s¢ somewhat ‘flighty any sort of fakery or overpossessive pos- ideal solution, but sometimes it is best to | One newly married husband invented an 


vhile e male is supposed to be steady 


ture adds strain to the intimate system. accept that rain can occur simultane- infidelity and then “‘confessed” only so 


me andard in We believe that transparency—nor- ously with sunshine. he could discover what the wife would 
‘1 kept secret by women mally essential for constructive fight- There are substantial payoffs for loy- do if he ever were to trespass upon their 
vho beli t ing—must be tempered with infinite tact — alists who are married to sex varietists. marriage contract. 
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in cases of sexual disloyalty, at least in 
most marriages. Over the years we found 
that only about 10 percent of the trainee 
couples who come to us for counseling 
are able to live with total honesty in this 
delicate area. The act of covering up in- 
fidelities, then, may become an act of 
love and save the partner from the indig- 
nity of snooping and playing district 
attorney. At least this strategy is neces- 
sary for partners who “know but don't 
want to know.” For them, silence saves 
them from sanctioning deception (“I 
don’t want him to know that I know’). 
These loyalists want to look away, and 
one should not argue with them. For 
them it is a case of too much realism be- 
ing too much of a good thing. 


“| love him anyway!”’ 


The delicacy of this problem has man- 
ifested itself many times. In one mem- 
orable marathon session some years ago, 
the majority of the seven couples who 
were present had partners engaged in 
extramarital affairs. When one husband 
courageously opened his inner life for 
group inspection, he was viciously at- 
tacked by the sex loyalists in the group. 
None of the “infidels” came to his rescue 
or dared to identify themselves with 
him. We say, “Halt! 
You've gotten enough mileage throwing 


were about to 
stones at this glass house!’ when the 
confessor’s own weeping wife came to 
the husband’s rescue. 

him she screamed. 
“Let him be. J have to live with him. I 
want to live with him. [le’s my husband! 


“Leave alone!” 


He likes to be the sexy stud and he’s also 
a little boy who wants to play. I hate 
that in him, but I love him anyway !” 
She then turned to her husband and 
shouted, “Go ahead! Go to your whores! 
But from now on, I don’t want to hear 
about it again 
Finally, her last blast: “To hell with 
your honesty principle, Dr. Bach! It’s 
very destructive. It’s just an excuse to 


oy 


ever, ever!’ 


show off. It doesn’t do any good... . 

This wife had placed herself on record, 
at last, and made clear that she found 
the infantile and 
love-spoiling; that she was neither indif- 
ferent toward it. But she 


husband's behavior 
nor tolerant 
had found it even more distasteful to 
check up on the husband's outside activ- 
ities, and did not wish to lose him. 

The husband had exposed that he was 
a sex varietist at heart but that he also 
loved his wife and children and liked be- 
ing married. He claimed that occasional 
extramarital encounters helped, rather 
than diluted, the primary intimacy that 
he shared with his wife. By indulging his 
playful boyish self on the motel play- 


eet” lo her husband, bul who wants | 
he called such a goody-goody name ? | 


Poor Woman’s Almanac _ | 


Extramarital sex can not only provide 
relief for the loyalist partner from the 
varietist spouse’s pressure to become 
sexually more proficient. More impor- 
tantly, it places the powerful weapon of 
self-righteous moral up-manship into the 
hands of loyalists. This gun can be 
trotted out at “angry time” to intimi- 
date an errant partner and reduce his 
ego: “You chaser! How weak you are!’ 
Or, “You slut, how can I ever trust vou 
again?” ete. 

The pairing of a self-righteous loyalist 
with a self-indulgent varietist provides 
an ideal setup for hostility routines en- 
countered in dirty fighting. The loyalist 
becomes prosecutor, judge and jury. He 
revels in his authority and dominance. 
In applying punishment, he can turn 
sadistic, if he likes. Then, in his addi- 
tional role as victim, he can feel masoch- 
istic, castrated, rejected, and sorry for 
himself. He may possibly be fulfilling an 
unconscious wish to fail and lose his love 
object to a sexually more proficient 
competitor. 

The presumed hurt of the loyalist can 
at times actually be stimulating —even 
more so than the excitement of a varietist 
mate’s love affair. The loyalist enjoys 
playing his accusatory record over and 
over again (‘See what you did? Will you 
do it to me again?”). It is always good 
for a guilty squirm or flurry of angry 
self-defense from the varietist spouse. 

By way of compensatory payoll, many 
offended loyalists fulfill their own vari- 
etist fantasies vicariously through jeal- 
ous identification with. a practicing 
varietist partner. In these the 
varietist is acting out what the loyalist 
would like to do but would find exces- 
sively stressful himself. In the end, there 
is triumphant sexual satisfaction when 
the varietist comes home to roost. The 
loyalist is the winner, after all, and the 
extramarital sex partner may have 
served as a competitive stimulus to save 
a stale marriage. 

In marriages that are no longer sal- 
vageable, the existence of a third party 
may add reality to the bankruptcy of 
the marital situation. Sometimes such a 
third party may be necessary to clarify 
the state.of the bankrupt union. Before 
the appearance of sexual competition in 
such eases, there were two very unhappy 
people. Afterward, there may be two 
happy people. The third, who is the sex 
loyalist spouse, now has at least a chance 
to embark on a new and _ better 


cases, 


life. 
“crea- 


These are triangles that lead to 
tive divorce.” 

Collusion with infidelity is a common 
and potentially most destructive prac- 


tice. Too often, Partner A sanctions, 


even a part of loving. The partners kid 
themselves and each other into believing 
that what they are doing and thinking is 
sanctioned, when actually it is not. The 


At the time, he had no interest in such 
a trespass. But he was intensely inter- 
ested in finding out what his young 
wife’s reaction to any future straying 
would be. This husband was looking for 
containment, and the unconscious need 
for containment and control seems to be 
the psychological basis for the amazing 
clumsiness of some infidel partners. They 
allow themselves to be discovered while 
consciously trying to be discreet. 

Usually, these containment maneu- 
vers are set in motion in connection with 
harmless or relatively minor disloyalties 
and therefore rarely lead to major mari- 
tal fights. But even when important or 
chronic infidelities come up for negotia- 
tion, sexual varietism in real life does not 
create the havoe pictured in most fic- 
titious dramatizations. Partly, this is 
probably because most partners are 
aware that the marriage license is not 
psychologically binding. And partly, the 
previously cited pay-offs for loyalists 
may neutralize some of the fall-out. 

To re-emphasize: our data does not 
indicate that extramarital activity nec- 
essarily shows a partner to be neurotic or 
dissatisfied; or that the marriage is in 
difficulty; or that outside involvement 
must necessarily weaken the primary 
marital relationship. 


Infidelity pallis 


The point is that for real intimates 
infidelity tends to pall. True, the infidels 
may learn that the range of their sexual 
responsiveness is greater than that ha- 
bitually displayed with their regular 
partner; and that making love with the 
“right”? stranger stimulates new dimen- 
sions of sexual enjoyment. But they also 
discover thit sex with a swinging new 
partner is usually more of an emotional 
hassle than the sexual fun is worth. The 
tried-and-true sex rituals at home tend 
to look attractive from the vantage 
point of a tryst where the consort is im- 
potent, the femme fatale is frigid, and 
both cower undercover for fear of social 
ostracism. Indeed, such excursions often 
show a straying partner how much emo- 
tional and sexual capital he has on de- 
posit in his marriage bank. 

Finally, and to the detriment of fur- 
ther growth of the motel industry, our 
most ‘sexually mature adults, perhaps 
after a period of extracurricular experi- 
mentation, do not enjoy being adulter- 
ers. It is simply not a rewarding role in 
the long run. This is why so many mis- 
tresses of married men lose out in the 
end. The men may claim they cannot 
leave their “for the children’s 
sakes.”’ If they were more honest with 
themselves and their extracurricular la- 


wives 


ground, he acquired additional self- through indulgence, a form of ‘‘B’s” dies, most of these husbands would prob- 
Molasses mportance. Extramarital abstinence, he behavior that is actually objectionable. ably confess that it is not so much the 
4F UNsuiphured PSPS OTE / It is probably the most perilous type of | children who tie down wandering males 
the communications statics because it is | but the comforts of making love to “the 

very wife would like to be a “help- deceptively cooperative and sometimes one and only.” 


(Another excerpt from the book The In- 
timate Enemy: How to Fight Fair in Love 
and Marriage will appear next month.) 
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Fritos® corn chips 
have a way of 
disappearing. And fast. 
So always buy 2 

and hide 1 bag for you. 
Remember, there may 
be a Frito Bandito 

in your house. 


FRITOS is a registered trademark of Frito-Lay, Inc. 
» © Frito-Lay, inc, 1968 





_ Washable! Permanently Curled! Packs in Purse! 


y -©urly 


#4 & } S-T-R-E-T-C-H WIG 


r COMPARABLE VALUE $40! $4795 
OUR DISCOUNT PRICE ONLY 
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Tired of going straight? Hail the big coiffure 
news — the return of the curl! Cheer the big 
wig news — the wonder S-T-R-E-T-C-H wig 
that pulls on like a swim cap, pack in your 
purse, never loses its curl, even after skiing, 
: bowling, discotheque-ing ’til 3. No adjusting, 
— no anchoring — just shake, slip on! Cool, 
airy spandex base fits all sizes, covers even 
longest hair. So soft, so silky, no one will 
dream it’s Dynel and not your own hair. 
Fully washable. Never needs setting to 
maintain swirls of curls — or just comb or 





iy shake — brush into many captivating new styles! Send 
hair sample or order: Blonde, Platinum, Salt 
stretch & Pepper, Red, Brown, Black, Grey, any color! 

to fit. 10-day money-back guarantee. Only $17.95 








CONVERTIBLE OVER SHOULDER FALL 


with detachable velvet band 


COMPARABLE VALUE $30.00 Q?> 


OUR LOW DISCOUNT PRICE ONLY 


Lavish, lilting, luscious fall tumbles invitingly 
over your shoulders, gives you the new romantic 
look. This is finest quality Fabulon — looks like, 
feels like your own hair, easy to style at home. 
Velvet beauty-band comes off in seconds to let 
you wash it, flip it, swish it high, let it free-fall, 
turn it under, even style to new mini-fall! Beau- 
tifully constructed for perfect fit, blissful com- 
fort, extra height and body. Thick without harm- 
ful teasing. Looking feminine is in—order today! 
Only $9.95. 

THE STARLET DYNEL FALL (not shown)— 
Lovely fall gives refreshing young look! Wide- 
stretch boucle headband. 16” 18”. Reg. Value 
$14.95 — Only $5.95. 

EITHER FALL: 10-day money-back guarantee. 
Send hair sample from area where hairpiece 
will be used. Blonde, Platinum, Salt & Pepper, 
Red, Brown, Black, Grey, any color. 


custom color-matched 
to your own hair FREE 


9-HAIRPIECES-IN-ONE- ONLY *1” 


LIMITED TIME ONLY 


CUSTOM COLOR-MATCHED FREE 


Now make the scene at beach, office, anywhere, 
looking the greatest. Switch on with your Swinger 
hairpiece, matched to your very own hair color! Lavish 
18” long, made from 100% wonder Dynel that looks 
like, feels like real hair—so soft, it invites caressing! 


Wash, Set, Cut, Style at Least 9 Different Ways 
including: Ponytail, Bun, Chignon, Braid, Beehive, 
Wiglet, Flip, Empire Curls, Bangs. Be real go-go—order 
one for each side. Order extra fun colors to wear un- 
der scarves, to match different outfits. Be a happening! 
Custom Color-Matched Free! Send hair sample or fun 
color desired, together with “no risk’’ coupon. This 
offer may not be repeated again in this publication. 
DOUBLE “SWINGER” (not shown)—2 times as thick, 
2 times as full. 6” longer, 24” overall. Reg. Value $4.98 
—OUR DISCOUNT PRICE ONLY $2. 
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NATIONAL BEAUTY GUILD, | 
MONEY BACK behest es es 461, N.Y.C. 10001 | 
y hair color sample enclosed (or indicated at right). 
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PATTERN BACKVIEWS See pages 78-81 


2129 2101 7366 2093 
1782 


VOGUE PARIS ORIGINAL MODEL NO. 2129 Sizes 8-16. Designed by Jean Patou, 
$2.50. Pattern available by special order on January 24. See pattern for yardages. 


VOGUE AMERICANA DESIGN NO. 2101 Sizes 8-16. Designed by Oscar de La Renta, 
$2.50. See pattern for yardages. 


VOGUE PATTERN NO. 7366 Sizes 8-16, $1.50. Dress requires 134 yards of 68-in. 
fabric with or without nap for size 12. 


VOGUE PATTERN NO. 1782 Misses proportioned pants, waist sizes 24-32, $1.00. 
Pants require 134 yards of 68-in. fabric with or without nap, size average 26-in. waist. 


BUTTERICK PATTERN NO. 5214 Misses one-piece dress or jumper and blouse, sizes 
8-16, $1.00. Designed by Jean Muir. Jumper requires 244 yards of 68-in. fabric with 
or without nap for size 12. Blouse requires 21% yards of 45-in. fabric with or without 
nap for size 12. 


VOGUE PATTERN NO. 7449 Misses pants, waist sizes 23, 24, 2514, 27, 29, $1.00. 
Pants require 25 yards of 68-in. fabric with or without nap, waist size 2514. 
VOGUE PARIS ORIGINAL MODEL NO. 2111 Misses dress and coat, sizes 8-14, 
$5.00. Designed by Christian Dior. Short dress requires 134 yards of 56-in. fabric 
with or without nap for size 12. 


BUTTERICK PATTERN NO. 4779 Misses one-piece pantdress, sizes 8-14. Designed 
by Mary Quant. $.75. Long pantdress requires 3°4 yards with nap and 34% yards 
without nap of 54-in. fabric for size 12. 


BUTTERICK PATTERN NO. 5188 Mlisses vest in 4 versions, sizes 8-16, $.65. Vest 
(lined to edge) requires %% of a yard of 72-in. felt for size 12. Trim requires 2°% yards 
of 1-in. flexible trim. 


VOGUE PARIS ORIGINAL MODEL NO. 2093 Misses one-piece evening dress, 
sizes 8-14, designed by Yves St. Laurent, $3.50. Evening dress requires 334 yards 
of 45-in. fabric with or without nap for size 12. 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or order by 
mail, enclosing check or money order, from Vogue-Butterick Patterns Service, P.O. 
Box 630, Altoona, Pa. Also available in Canada.f Calif. and Pa. residents add sales tax. 


FREE: A new 14-page booklet filled with couture sewing tips including the newest 
zipper techniques is available free by sending a stamped, self-addressed, legal-sized 
envelope to TALON BOOKLET, Box 28, Madison Square Post Office, New York, 
N.Y. 10010. It was prepared especially by Talon for the Journal. 


PATTERN BACKVIEWS 


See pages 88—89 


1. BUTTERICK PATTERN NO. 4889 Misses sportswear coverup, one size only, $.65. 


2. BUTTERICK PATTERN NO. 3960 Men’s or boys’ shorts, sizes small (28-30), me- 
dium (32-34-36), large (38-40). Boys’ sizes small (4-6), medium (8-10), large 
(12-14), $60 


3,11. BUTTERICK PATTERN NO. 4891 Men’s shirt sizes small (34-36), medium 
(38-40), large (42-44). $.65. With collar 3, without collar 11. 


4. BUTTERICK PATTERN NO. 3124 Men’s or boys’ sportswear. Boys’ sizes small 
(2-4), medium (6-8), large (10-12). Men’s stzes small (34-36), medium (38-40), 
large (42-44), $.65. 


5. BUTTERICK PATTERN NO. 4916 Child’s dress, hat and bloomers, sizes 2-6, $.60 


6. BUTTERICK PATTERN NO. 4928 Misses one-piece dress in three lengths, sizes 
small (8-10), medium (12-14), large (16-18), $.75. 


7. BUTTERICK PATTERN NO. 4732 Toddler jumper and jumpsuit, sizes 44-3, $.50. 


8. BUTTERICK PATTERN NO. 4913 Mlisses dress, sizes 8-16, $1.00. Ruffled neck- 
line added by L.H.J. Neckline takes 32 in. of 5-in.-wide ruffle (extra). 


9. BUTTERICK PATTERN NO. 4919 Children’s and girls’ pantdress or jumper, sizes 
4-12, $.60 


10. BUTTERICK PATTERN NO. 4839 Misses dress or coverup, swim suit, top and 
pants, sizes 8-16, $.75. Scallops added by L.H.J 


12. BUTTERICK PATTERN NO. 4847 Children’s one-piece dress, sizes 2-6, $.50. 


PAGE 88 (stateroom scene) 

BUTTERICK PATTERN NO. 5074 Men's pants or shorts, waist sizes 32—40, $.60. 
BUTTERICK PATTERN NO. 5035 Misses robe in two lengths, sizes 10-18, $.75. 
BUTTERICK PATTERN NO. 2994 Girls’ nightgown, sizes 4-14, $.50. 
BUTTERICK PATTERN NO. 2341 Boys’ pajamas, sizes 2-14, $.50. 
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ize of her bust, but very good 
t this point in life for raising 
he bustline and firming the 
pper arms: Arms out at shoul- 
er height, swing arms forward, 
lap hands, then fling back. 
fepeat ten times. Also this: 
lands at bosom height, elbows 
ut, press left hand into right, 
ycking thumbs, five 
hen right into left. 

ry skin. Women today, be- 
ause of diet and bathing hab- 
s, have drier skin at an earlier 
ge. Look yourself over. Rough 
<in shows itself first on your 
rms, frequently concentrates 
n elbows (showing rough, 
yhitened skin). Wrists are in- 
lined to turn red. Legs (par- 
cularly noticeable through 
ew fashion-colored stockings) 
yok sandpapered, and the 
ack of heels, again particu- 
ily noticeable with all the 
witching around women do 
ith shoe shapes, turn white 
nd flaky. The base of your 
1roat is another spot that 
10ws age and dryness— tell- 
ule sign, the skin is apt to 
im red or mottle. Remedy: 
se bath oil with, and body 
‘tion after, your bath. Once a 
eek massage a heavy cream 
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ito elbows, heels and knees. 
close look at your hands will 
ndoubtedly show you that 
and lotion is a necessity of a 
susewife’s life. Use it more 
equently, supplement it with 
iticle oil and a dab of face 
eam every night. Don’t be 
ingy with face cream, use it 
1 the way 
ilarbones. 

All together now, in front of 
le mirror: Stand in profile, 
‘ms at sides. Does the width 


down to your 


your arm midway between 
ioulder and elbow surprise 


9 


yuu? Remedial exercises in- 


ude lifting books (one in 
ich hand) or  two-pound 
eights from side to shoulder 
) above head and then down. 
ith skirts still on the creep, 
gs are out in view and fre- 
Jently give away one’s age. 
1 front of the mirror, check 
r veins in the back of the 
1ee or On calves. Doctors can 
isily take care of these minor 
lor waves, but we think it’s 
st as easy to cover them up 
ith leg makeup or a conceal- 
g makeup stick—the kind 


yuu use to blot out circles 





Now-—check wetness with the most 
powerful anti-wetness agent 
ever put inacan. 


All-new Right Guard Anti-perspirant 


When 





with your arms? 


...S0 new we put it in a silver can. 





under your eyes works just fine. Turn your 
back to the mirror now—if the width of 
your knees, and/or including the fat pad at 
the inside thigh just above the knee, is 
something you haven’t noticed until now, 
then get busy. Lying on bed, legs straight, 
with a pillow between your knees, lift legs 
slowly, never letting go of the grip you have 
on the pillow. Ten times the first time you 


©The Gillette Company, Boston, Massachusetts 


try it, but gradually increase until you see 
results. 

Turning your back again, survey (make 
way but 


no attempt at standing any 


naturally) the area from hip to mid-thigh 
If the curve is continuous, no indentation 
midway, you're in good shape. Now, press- 
ing your buttock muscles together, does the 


curve move higher, and, well, let’s face it 


wetness 
shows 


Up, 


a do you. 





Cover up no more. Check wetness 
with new Right Guard A 


Why try to hide wetness 








look ten years younger? A high derriere is 
de rigueur for wearing pants. Best exercise 
is the test exercise. Every time you think 
about it, press buttocks together tightly, 
hold for count of five, slowly release. This 
exercise can be done anytime, almost any 
where. Certainly makes the time you spend 
in front of the washing machine waiting for 


the click go more quickly. END 





nti-perspirant. 
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Look— : But Cascade 
even clean water in your dishwasher gets 
lets spots form. dishes amazingly spotless. 








Dice Ke | 
scade look of spotlessness. 


RO) ha Or tree Coas ee 
Chlorosheen. And 
Cascade—the best 
- dishwasher detergent you 
can buy—makes water flow 
off dishes in clear sheets. 
Result? Drops that spot 

don’t form. Dishes dry 
wonderfully free from 
Pe bas ele cme aed ce 
ts, Cascade and 
‘prove to yourself it’s 
unbeatable. 
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A famous novelist’s “** 
story of sudden 
riches, reckless 

love and a woman’s 

final treachery. 

Condensed from 

a new best seller. 









! Jay Livingston 


m A house with 
white columns 
and a lawn de- 
scending to the 
water is always 
handsome, al- 
ways aristocrat- 

; ic. Shallcross 
Manor, Rian its six pillars facing Flushing 
Bay, was actually a rather nondescript dwell- 
ing, having been originally, in 1800, a mere 
wooden rectangle to which boxlike wings had 
been added. A hundred yards out, a swim- 
ming raft represented the family’s claim to 
the remnants of their ancestral marine do- 
minion in the Borough of Queens. 

Seated on the edge of the raft, a man in red 
bathing trunks watched a young woman 
swimming slowly about. 

“It isn’t cold once you’re used to it,” she 
called to him. 

“It’s not only the cold,” he said, peering 
doubtfully into the dark water. “I distinctly 
felt something slimy against my foot. Why 
do old families like yours always go in for un- 
comfortable things: ey 

“Noblesse oblige.” 

He was panting from the exertion of swim- 
ming a hundred yards. His body, tending to 
the short and thick, was well knit, the only 
threat of weight being in the stomach, where 
a slight rounding betrayed the sedentary life 
of the urban man in his late thirties. His stare 
made Sophie Shallcross uneasy. She suspected 
that he preferred girls who were catlike and 
fashionable, and she liked to think of herself 
more as a puppy dog. 

“Everyone agrees with you about the wa- 
ter,” she admitted. ““Mummy and Daddy 
haven’t swum off the place since I can re- 
member. But I love it.” 

“You love everything about Shallcross 
Manor, don’t you?” 

“Everything.” She pulled herself up the 
ladder and sat down, shaking out her wet and 
ragged hair. ‘‘As far back as I can remember. 
I was the youngest, you see, and alone a good 
deal of the time. That teaches a child about 
a house. Daddy was busy with law and poli- 
tics. And Mummy, well, she and I have never 
quite touched.” 

“Alone? But you had your older sister to 
play with. And Martin.”’ 

“No, Martin went off to boarding school 
and then Columbia, and Elly was always too 
girly-girly, giggling about boys—I hated her. 
So I had a kind of love affair instead with 


Shallcross Manor—and it’s just a Victorian. 


mishmash stuck onto a Greek revival front.’’ 
She paused, seeing that he was bored. “But I 
shouldn’t be talking this way to a real estate 
man. Martin probably brought you down 
here to bid on the place.”’ 

“Your brother doesn’t care about Shall- 
cross Manor ?” 
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1968 by Louis Auchincloss. From the novel, ‘tA World of Profit,’’ 


“Oh, Martin doesn’t care about anything, 
except the Stock Exchange.”’ 

“You don’t think much of Martin.” 

“But I adore him!’ she exclaimed, shocked 
by such misconstruction. ‘“‘Martin has been 
the most ideal older brother any girl ever had. 
It’s just that I want him to grow. To end up 
like Daddy.” 

“You mean a judge?” 

_ “Heavens, no, he’s not even a lawyer. And 
anyway, Daddy was only on the Court of 
Appeals for a year. No, I mean that Martin 
may become a thinker like Daddy. A phi- 
losopher.”’ 

_ Her companion was gazing at the face of 
the old house. “‘Did you know I’ve been here 
before? Years ago. At a birthday party of 
Martin’s. We were classmates at Columbia.” 

“Really?” 

“Yes. You couldn’t have been more than 
twelve or thirteen at the time. I remember 
your older sister, too, the one who’s now Mrs. 


_ Kay. What a beauty!” 


““Ah, everyone remembers Elly,” she said. 
“That’s my tragedy!’ She paused. ‘‘Martin 
tells me you’re separated from your wife.” 

“Oh. Yes.’’ He stuck his feet in the water 
and wiggled them. “She went home to her 
old man. Flounced out. The point is, I’ve 
gone beyond Hulda.” 

“Beyond her ?” 

“Yes. Intellectually, socially, any way you 
want to put it. I started managing tenements 
for her old man, but now I’m in bigger deals. 
Veterans’ housing. Contracting. Inevitably, I 
mix with a better class of people. I gave her 
her chance to move ahead with me, but she 
wouldn’t take it. When I offered her elocution 
lessons, she threw a plate at me.” 

“Well, I don’t blame her!” 

He reproached her with a look of weari- 
ness. ““May I say something candidly, Miss 
Shallcross ?”’ 

' “Please call me Sophie.”’ 

“Sophie. May I say that that last remark 
is typical of your whole class? You’re brought 
up to be loyal and respectful to parents and 
spouses. But what’s hard about that? Your 
parents and spouses are charming, cultivated 
people. They’re assets, socially speaking. But 
suppose Hulda were having tea right now 
with your parents.’’ He pointed across the 
water to a little group seated on the lawn. 
““Your mother would be staring at her as if she 
were a freak. For Hulda would be talking in 
her best British movie accent and putting on 
her God-awful lady act.” 

Sophie was becoming irritated. ‘‘Do you 
never regret turning your back on the past, 
Mr. Livingston ?”’ 

“Call me Jay.” 

haves 

‘“You mean, am I sorry that I changed my 
name? I picked it when I was young.” 

“I didn’t mean just the name. I meant the 
whole Jewish tradition.” 

He laughed, but without resentment. ‘“‘Do 
you know what the worst kind of anti- 
Semite is, Sophie? It’s the man who says: ‘I 
don’t mind a Jew who’s proud of being a 
Jew. It’s these name-changers I object to.’”’ 

Sophie was disturbed at the imputation of 
bias, and ashamed to catch herself reflecting 
that she was a true Livingston, a descendant 
of Chancellor Robert. “I suppose I care too 
much about the past.” 

‘Well, at least your family has a past to 
live in.” 

Sophie turned to watch her mother’s plump 
by Louis Auchincloss, published by Houghton Mifflin Company. 
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heute detach itself from the group bounds she 
tea table and move toward the water’s edgs 
Hilary Knowles, large and handsome, hac 
followed her and was climbing into the row. 
boat. Her mother called across the water. — 

“Sophia! Sophia, dear! It’s getting cold. 
I’ve asked Hilary to row you and Mr. Liv- 
ingston in.”’ 


Sophie hurried across the lawn to escap 
her mother’s reproaches and join her father 
and brother. Eben Shallcross was a magnifi- 
cent-looking old man, gaunt, brown-skinned, 
with an aquiline nose and cold blue eyes. He 
must have been talking about the Supreme 
Court when interrupted by his wife’s depar- 
ture for the water’s edge. Hilary Knowles and 
Jay Livingston, walking on either side of Mrs, 
Shallcross, rejoined the little group, and he 
resumed: 

“The Court’s chief characteristic is to nd 
behind the times. The Dred Scott decisio: 
brought on civil war, and judges in the “ 
pression damn near killed the New Deal. An 
today, when our states are desperately try 
to cope with an unprecedented wave of crime 
our consistent Court trots-out every worn- 
out liberal formula of the 1930's to turn polieg 
detection into a parlor game.”’ 

The Judge loved to point out that tha 
Shallcrosses were so old a family that they 
had been twice impoverished and twice en-: 
riched during their two and a half centuries 
in New York. When Eben Shallcross was 











_born in 1888, the family property had shrunk 


to Shallcross Manor, a boarding house run by 
his grandmother, and a scant ten acres rented 
out for a sheep pasture. So total had been the 
deterioration of Eben’s family that most of 
their Van Rensselaer and Jay cousins across: 
the East River were no longer aware of thei 
existence. But Eben never lost sight of the 
glories of the past. He was infernally proud, 
and had become much respected, even feared, 
by his fellows at the bar. 

Sophie jumped up to get herself a glass of 
iced tea. She hated this mood of her father’s. 
Her brother Martin was at the bar table on 
the porch, pouring himself whiskey. 
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Elly 
Kay | 
Martin was 
the realist 
of the fam- 
ily, a thin, slight, clerkish-| 
looking man in a dark suit. 
‘How did you and Livingston get on? Did 
you like him?” | 
“T simply hope that he isn’t going to get 
Shallcross Manor. Oh, Martin, father’s not 
going to sell the house, is he?” 
“‘Nobody’s going to do anything that’s not 
in your best interests, sweet.’’ 
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Sophie stood by the north window of her 
father’s office on the fortieth floor of the Pan 
American Building, looking up the double 
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ibbon of Park Avenue, and waited for the 
amily conference to begin. She always felt 
lain and awkward in the presence of her 
sister Elly. Elly’s golden blond hair, the way 
she allowed her sables to fall about her el- 
bows, bottled up Sophie’s spirits. Martin 


took papers out of his briefcase. His mother 


regarded him with affection. 

The Judge began: “You are all aware that 
title to Shallcross Manor is in me and me 
alone. However, I believe that moral title is 


in the family. That is why I have called you 
_ together to hear Martin’s proposition. Mar- 


tin, the floor is yours.” 
-Martin did not look up from his papers. 
“What it all boils down to, Dad, is that Jay 


Livingston is ready to put up $400,000, all 


cash, for Shallcross Manor. Considering the 
state of the house and the neighborhood, and 


_ the cost of our upkeep, I think it’s the best 


offer we can expect.” 
“What will he do with the place?” Elly 


demanded. 


“He will turn it into a veterans’ housing 


_ development.” 


“And the Manor, of course, will be pulled 
down. Or could it be converted?” 

-“Into a high-rise apartment? Use your 
bean, Elly.” 

“Elly’s question was perfectly proper,”’ 
Eben Shallcross was saying testily. “‘You 
don’t care about historical landmarks, Mar- 
tin; all you care about is making a fast buck. 


How much do you estimate your friend 


Livingston will make out of this deal?” 
“Hard to say. All these things are gam- 
bles. He might lose his shirt.” 
“Ah, but he won’t.”” The Judge rose and 
took a stand by the book cabinet, the court 
lawyer again. “Let me instruct the ladies, as 


he _ simply as possible, how these things are done. 
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Mr. Livingston, once in possession of our 
ancestral acres, will borrow what he needs 


_ from Uncle Sam to erect high-rise apartment 
_ houses. He will then rent his apartments to 


veterans at a price that will cover taxes, in- 


- terest and amortization, plus a tidy extra for 
__ the ‘risk-taking’ landlord. At the end of the 


leasehold, with everything paid off, Mr. Liv- 
ingston should come into full title to a project 
for which he hasn’t put up a penny. The 
$400,000 which he pays to me, of course, will 
be carved out of the housing loan by the use 
of cheap building materials. His profit will be 


' ten to twenty millions.” 


“Father, you always exaggerate,” said 
Martin. 

“All right, five. What’s your cut, my boy?” 

“Ten percent,” said Martin. “I’m not try- 
ing to hide anything.” 

“Ten percent! Why not a hundred? Why 
not do the project yourself? Why give it all 


‘to Livingston?” 


_ “Because he has the necessary know-how 
in contracting, and it’s still the best deal you 
can get for the place.” 

Marian Shallcross now spoke for the first 
time. ‘‘Poor Martin has taken a lot of abuse 
for caring about the money,”’ she said to her 
husband. “‘What about you? Aren’t you anx- 
ious to stop invading your capital? And I 
don’t mind saying that I’ll be delighted to 
relax in a nice, manageable apartment.” 

“In Elly’s building,” the Judge said slyly. 

“What do you mean, in Elly’s building?” 

“Are you going to deny, Marian, that 
you’ve already looked at the vacant apart- 
ment directly below Elly’s? So long as we’re 
going into real motives?” 


Baia 
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Elly intervened. “‘Isn’t Shallcross Manor 
really a symbol of pride? It’s time we joined 
the twentieth century’ 

Sophie discovered that she was trembling 
with anger. She might forgive the others their 
motives, but how could she pardon Elly? 
Elly, who was rich, who had no housekeeping 
problems? ; - 

“Each of us has a different twentieth cen- 
tury, Elly,” she burst out. “I don’t see why 
mine, on Flushing Bay, has to be any less real 
than yours at some charity ball.”’ 






Thad Kay 


“Of course it’s 
just as real, 
dear,” Elly 
said quickly, 
shocked by 
her sister’s 
tone. “‘But 
it’s less—shall we say, characteristic?” 

“Would I be more characteristic if I hired 
a press agent to get my name in the papers?” 

Eben Shallcross looked up. ‘‘Does Elly do 
that ?”’ he asked. 

“Of course she does!’ Sophie said. ‘She 
likes to read all those blurby praises of her 
beauty and graciousness!’ 

“Really, Daddy, this discussion is becom- 
ing ridiculous,” Elly said. ‘‘I’m afraid Sophie 
doesn’t know what is commonly done today.”’ 

“Girls, girls,” the Judge interrupted, walk- 
ing back to his desk to face them all again. 
“Let us cease this wrangling. It is sufficiently 
clear to me that Elly has a press agent.”’ 

““T was simply trying to explain, 
Daddy se 

“I don’t even want you to try, my dear. 
That you, born a Shallcross and married to a 
millionaire, should adopt the_tactics of the 
commonest social climber, while your brother, 
educated as a gentleman, should go into part- 
nership with an unscrupulous contractor, 
seems to me the epitaph of an era. In Russia 
it took a revolution to destroy the aristocracy. 
Here, just hand us the rope!” 

“I think we came here to discuss the dis- 
position of Shallcross Manor, not to be in- 
sulted,”’ Elly said angrily. “And I believe 
that four of us have indicated approval of 
Martin’s proposal. You, Sophie, of course, 
are against it?” 

“Oh, what do you care about me?’’ Sophie 
burst out passionately. “How can I stop 
you ?”’ She hurried to the door, through their 
embarrassed silence, and rushed out to the 
waiting room. But who was this taking her 
arm, impeding her? 

“Leave me be!’ she almost screamed. 

“Sophie! What is it?” 

For a moment she stared in astonishment 
at those peering green eyes. 

“Mr. Livingston!’ she cried. In a second 
she saw her last chance. ‘““You won’t really 
tear our house down, will you? Couldn’t you 
Save it? Couldn’t you use it as a clubhouse 
or something? Oh, please!” 

He blinked. “That might be possible. Sup- 





pose we go downstairs and discuss it over a 
sandwich? I guess your old man isn’t ready 
for me yet.” 


At Columbia Jay had cultivated his pro- 
fessors and sought out the prominent mem- 
bers of his class. He could be snubbed, but he 
could never be crushed. In his sophomore 
year he particularly wanted to join a three- 
some, Hilary Knowles, Martin Shallcross and 
John Grau. Grau, a surly, industrious youth, 
was not much of a magnet, but the other two 
represented everything that Jay thought that . 
he wanted in social life. Knowles was a big, 
handsome, popular fellow, and Martin Shall- 
cross came of an old and distinguished New 
York family. When they talked of their fu- 
tures, Martin was frank. 

“You hear a lot of chatter of what you’re 
supposed to contribute in life,’ he told Jay. 
“What does it all add up to? My old man is 
a successful lawyer, but he’s made his reputa- 
tion defending shady characters. I intend to 
be a stock broker, my friend. It is a profession 
that is devoid of hypocrisy. One attempts to 
make the most ,;money with the least work. 
It is clean. It is without cant.” 

For a young man to talk in that way of the 
stock market in the late 1930’s was unusual. 
The Exchange was still a discredited organi- 
zation. But Martin never asked Jay about 
iis future. And Jay wanted to get on a per- 
sonal footing. When he discovered that Mar- 
tin was having a birthday party at the old 
family homestead in Queens, Jay asked if he 
might drop in to drink a birthday toast. 

“Come in at cocktail time,’ Martin said. 
“T’m having some people for dinner, but I’m 
afraid “we’ve reached Ma’s capacity. But 
there’s always plenty of gin.” 

So it was that Jay had his first vision of 
Shallcross Manor, and he was dazzled by the 
aristocratic grace of the people who gathered 
on the terrace and lawn. The Judge, so dis- 
tinguished-looking, was splendidly benign; 
his wife was vaguely gracious; the young 
guests seemed entirely at ease with the older 
generation. Jay had pushed his way into the 
party, and he was treated accordingly. Mar- 
tin nodded pleasantly enough, but he was 
busy being host. Hilary was the center of a 
laughing group, and John Grau was absorbed 
with the Judge. But it was Elly Shallcross, 
the older daughter and spoiled beauty of the 
house, who gave Jay the worst time. 

When he took his timid stand before her, 
she deigned to chat, but in the cool, mocking 
tone of the popular girl who has no intention’ 
of being monopolized by lesser guests. In the 
end Jay was obliged to content himself with 
the company of Sophie, her thirteen-year-old 
sister. When he had taken his leave of Mrs. 
Shallcross, he suffered the final humiliation 
of hearing her say to the guest departing im- 
mediately after him: ‘Oh, do stay for sup- 
per! There’s heaps of food.” 

Not long after the Shallcross party, Jay 
was invited to supper by the Robert Isaac- 
sons, his mother’s brother and sister-in-law. 
They lived with their daughter Hulda in 
Queens, where his uncle owned a number of 
tenements. Jay saw—as his sonless uncle in- 
tended him to see—that a business opening 
might be in the offing. It took only a month 
to establish the habit of going regularly to 
the Isaacsons’ on Saturday nights. 

Outside of his small real estate domain, 
Uncle Bobbie had no interest in life other 
than to sit in his shirt sleeves sipping beer and 
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listening to comic programs on the radio. 
Aunt Tessie, totally concerned with the occa- 
sional problems of her housekeeping, seemed 
even drearier. In Hulda alone there was a 
spark. She had a full figure, rapidly verging 
on the stocky, and roving, suspicious black 
eyes. She was yearning for love, but was so 
fearful of rejection that she was rude to any 
man who was even passingly polite. Her par- 
ents were afraid of her, and she, a philosophy 
major at Hunter College, scorned their intel- 
lectual poverty. 

-She saw that her cousin Jay was out to get 
what he could from her parents, and that her 
father would stipulate marriage with his 
daughter before taking him into the business. 


Hulda took a high tone with her cousin, and. 


sneered at what she considered his intellec- 
tual pretensions. 

World War II was an interruption. After- 
ward, a thinner, more disciplined Jay Liv- 
ingston went to work for his uncle. Isaacson 
owned a couple of good corners and a whole 
street on the eastern border of Queens, but 
rent control was depriving him of income. 
The buildings had to be razed or modernized; 
to accomplish this, they had to be emptied of 
holdover lessees. Jay made himself an expert 
in the methods of inducing stubborn tenants 
to go elsewhere. He studied the art of pesky 
bell-ringing, of noisy party-giving, of simu- 
lating muggings in corridors, of creating the 
impression of dope rings and prostitution in 
the immediate neighborhood. Within two 
years after putting these courses into prac- 
tice, Jay had cleared out every holdover. 
_ There were appeals to the police, appeals to 

courts, but he won them all. When his uncle 
saw the profits, he took in his brilliant nephew 
as a partner. Hulda agreed to go along with 
the offered terms, which included herself; Jay 
had to marry her. 

They lived together for six months, without 
a single happy day. When she heard of his 
first infidelity—or what she supposed was his 
first—she made a half-hearted attempt to 
stab him with a kitchen knife, and he re- 
turned her to her parents. There she stayed 
for years, stubbornly refusing Jay a divorce, 
except on ruinous financial terms, and bank- 
ing the large allowance that she exacted of 
him. Jay blandly~continued his habit of sup- 
ping on Sundays with the Isaacsons, and the 
myth was circulated that Hulda lived at 
home because her husband ‘“‘traveled.’’ 


Hulda, on those stiff Sunday nights, would 


stare at Jay like a brooding Cassandra. “I 
should love to see you get your come-up- 
pance,” she would mutter. ““But how does a 
man ever get that unless he cares about 
something?” 

Yet Jay cared about a lot of things. He 
cared about his business, and all the new 
businesses he hoped to get into. He cared 
about his girl friends, the long succession of 
compliant creatures who were difficult only 
at the break-off. He cared about his automo- 
biles, his clothes, his parties in the big pent- 
house overlooking the East River. He cared 
about being in control of his destiny. 

When he ran into Martin Shallcross again, 
on a small housing deal underwritten by 
Thaddeus Kay & Sons, he felt a mild surprise 
that this plodding customer’s man had ever 
impressed him. He looked back to his sopho- 
more year, when he had been so dazzled by 
Shallcross Manor and Elly Shallcross, as a 
time of jejune susceptibility. So it was more 
kindness than nostalgia that induced him to 
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take Martin out to lunch to discuss their old 
days at Columbia. 

And then he had learned that Maren had 
the shrewdest kind of business sense. And 
that his sister Elly, with the instinct of self- 
preservation so often found in the females of 
old families, had married none other than 
Thaddeus Kay himself. In fact, the Shall- 
crosses were in 1959 what they simply seemed 
to be in 1939. Jay found that he was very 
glad indeed to be asked back to the Queens 
manor house for dinner. 

After dinner, with only Martin and his 
parents present, Martin had taken Jay out- 
side for a stroll to the water’s edge. When he 
broached the idea of selling Shallcross Manor, 
Jay was actually shocked. 


Martin Shallcross was a rather jaundiced 
guest at the farewell party for Shallcross 
Manor. He could hear his father holding 
forth to a little group of men, mostly lawyers, 
of whom John Grau, the youngest partner of 
MacManus & Shallcross, was an obviously 
dissenting unit. 

“Don’t talk to me about lawyers’ ethics,”’ 
Eben was saying. ““The modern client has to 
engage in a certain amount of clandestine 
price-fixing and trade-restraining in order to 
survive at all. Every successful lawyer knows 
this. Don’t blame the bar!” 

“I’m afraid, sir, you’ll have these gentle- 
men thinking we’re all shysters,”’ John Grau 
reproached him. “I certainly have found no 
difficulty conforming to the canons of ethics.” 

“Oh, the canons! They can be interpreted.” 
The Judge winked to his little circle. ‘““We 


_ have an ivory tower in the Pan Am Build- 


ing where we keep John Grau.”’ 

Elly Kay’s practiced eye noted that the 
talk was getting louder, the laughs more fre- 
quent, the drinks more rapidly consumed. 
One was never very far, she reflected, from 
the days of the Roman arena. And it occurred 


mae to her that if she 
A could assemble 
the scattered 
spite in that 
party into one 
block of judg- 
ment. / she 
would interpret 
It. ‘thuss.> bhe 
funny thing 
about Elly Kay, 
my dear, is that 
she’s absolutely 
; sexless. She has every- 
thing else—the figure, the manner, even the 
clothes. And, of course, she has brains. She 
made $30,000 for St. Agnes Hospital on that 
Modigliani benefit. But my Harry says he’d 
as soon go to bed with a wax doll...” 
Doctor Silverman said all this was non- 
sense, that people didn’t say that sort of thing 
about her at all. But how did he know? He 


ep 
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didn’t live in her world. And wasn’t he ae , 
paid $50 an hour for his efforts to shore up — 


the failing purpose of her life? Did anyone 
really imagine that psychoanalysis was fun? 

There was Thad now. He had come, after 
all. He was listening to old Miss Jay, smiling 
the vague, amiable smile that indicated his 
mental blankness. Miss Jay would be glad to 
supply all the talk while he supplied the looks. 
Everybody liked Thad, as everybody liked 


Laura and Lila, their daughters, now in love 
with horses and boarding school. Kays were 


lovable. Thad could fish and sail and drink 
away his early promise, and people would 
simply nod and wink and speculate: ‘‘Every- 
thing might have been different if he hadn’t 
married a frigid wife.’’ 

Naturally, Dr. Silverman disagreed. There 
was no such thing as a frigid woman. Oho, no! 
Only an unaroused one. Hadn’t Thad been a 
clumsy lout? Hadn’t he turned to cruder, 
easier women? But, really, what was the dif- 
ference between one’s analyst and one’s hair- 
dresser? One could always buy flattery. 


Jay Livingston came straight across the - 


room. “‘You don’t remember me, Mrs. Kay.” 
“Of course I do. At Dad’s office.” 
“Oh, I don’t mean then. I mean nineteen 


years ago, at your brother’s birthday party, — 


right here at Shallcross Manor. You were the 
most beautiful girl I’d ever seen.” 
Elly tried to smile. ‘“You’re very gallant, 


_ Mr. Livingston. Is that why you bought the 


old place? Was it the effect of my beauty? 
What did we talk about at that first meeting ? 
Was I inspiring?” 

“No. You were very snotty. Short and 
clipped and snotty.” 

‘Really! I guess it’s lucky I was beautiful.’’ 

“Oh, yes. And you still are.” 

“Still! A beautiful ruin!” 


“You’re not aruin. You can’t be more than | 


thirty-eight. I suppose marrying young and 
having children young makes a woman feel 


old. But if I were your husband, Mrs. Kay, - 


I wouldn’t spend so much time sailing and 
fishing.” 

“What on earth do you know about my 
husband, Mr. Livingston ?”’ 

“Quite a bit. He’s the titular head of the 
firm that does my brokerage.”’ 

“Titular? Don’t you think you’re being 
rather impertinent?” 

“I’m being honest. Do you object?” 

She gasped, realizing with astonishment 
that he was angry. Actually angry! 

“T’ve put up with a lot from your family, 
Mrs. Kay. First, with your snottiness at Mar- 
tin’s birthday party. Then with your father’s 
sarcastic cracks that he thinks aren’t repeated 
to me. Then with the general attitude that 
I was some kind of Hun to buy this old shack 


that all of you were itching to sell. Who the 


devil do you think you all are?” 

Elly found anger exciting. “What do you 
want me to do, Mr. Livingston? Apologize ?”’ 
She moved quickly to the aggressive. “I sup- 
pose we could pay money damages, but they 
say you’re rich.” 

“Does it ever occur to you that I might 
want to be treated like a human being?” 

“Ah, now you're asking for the moon,” she 
cried passionately. “‘Who can expect to be 
treated like a human being? Have I ever 
been?” She was suddenly indignant. “‘All my 
life I’ve wanted to be treated like a human 
being! Has anyone ever tried? Has my 
mother? My husband? My daughters? No, 





never! You can feel as sorry for yourself as | 
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t, but the boat you’re in is so jam- 
it will probably sink.”’ 

y Livingston’s ire seemed to dissolve al- 
ether. He clapped his hands. ‘‘Bravo! You 
e treated me like a human being. I bet you 
and I could be friends, Mrs. Kay.” 

_ “T have no friends. No real friends.”’ 

He smiled. “May I call and ask you to lunch 
ometime?”’ 

4 “Of course. Any time.” She turned away to 
pick up a cigarette with a shaking hand. “If 
ou’ll excuse me now, I must get back to my 
of helping Mummy.” 

Her mind a chaos, she crossed the room to 
mother. ““You’d better take Mr. Living- 
m around and introduce him,” she said 
b eathlessly. “TI don’t think he knows man 
ople.”’ 








could feel the buttons of Doctor Silverman’s 
couch in the small of her back. It was the 
heerest ecstasy to suppose there might be no 
ier between the tinsel affairs of her daily 
-and the black, turgid, drowning tide of 
ssion. She had told Doctor Silverman of the 
eam-world Elly who rang for the elevator 


vers to park in dark streets, who had brief, 
netic couplings with house painters and 
indow cleaners. But could one graduate 
rom fantasy to reality? She glanced in Mr. 
ingston’s direction. He was leaving. Thank 
goodness! Now he could be relegated to the 
ghostly cast of characters who performed 
ee mornings a week at 11 o’clock in Doctor 
ilverman’s green Office. 


Within a month after the farewell party at 
llcross Manor, the old house was leveled to 
ground. The historical societies got wind 
the impending destruction too late, and 
found himself vilified in the public prints 
er large photographs of the wreckage. In 
10ther mood he might have laughed at the 
ypocrisy of the family’s press statements. 
The Judge issued the following: ‘Our tax 
having reached a parallel to that of 
mce just prior to the Revolution of 1789, 
ere the honest wage earner pays greater 
osts than the millionaire bondholder, we 
old families who still live by the sweat of our 
brows must surrender our heritage to the 
iconoclasts who enjoy the fickle graces of a 
tasteless Revenue Service.”’ 

_ The beautiful Mrs. Thaddeus Kay, inter- 
iewed by the Mirror in her apartment, con- 
tributed this threnody: “I simply can’t imag- 
ime Flushing Bay without the old house. 
gone out of our heritage. I know we must all 
live in the present, but I shall never be able to 
drive by the site of Shallcross Manor without 
looking the other way.” 

_ Jay telephoned Elly Kay to ask if she 
would stand by her agreement at the party to 
have lunch with him one day. 

“Why, certainly, if you want,’’ she replied. 
“T love Ludovico’s. Suppose we meet there on 
Tuesday at one? I go to my analyst that day, 
and it’s practically next door.” 

When he arrived at Ludovico’s at the ap- 
pointed time, she was.already seated at the 
table he had reserved. 

“I adore clams,”’ she said, as he took the 
seat opposite her, ‘‘but I hear they give you 
hepatitis. Do you believe that ?”’ 

_As she proceeded in this same tone to chat- 
ter about the ball that she was running for 
erebral palsy, and what company would give 
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at midnight, who urged sturdy taxi. 


Something beautiful and precious will have ' 


the liquor and what one the flowers, he stared 
at her with renewed surprise. For, truly, her 
beauty was astonishing. She might have been 
much nearer to thirty than forty. Everything 
about her was perfect—the golden hair, the 
manicured nails, the plucked eyebrows. 

“You were wonderful when you were angry 
that day,” he said. ‘‘Are you often angry?” 

“Dear me, I hope not.’’ Her eyes were eva- 
sive. ‘“What an odd thing to say.” 


Marian Shallcross 


“But I think I prefer 
you angry.” 

“People are always want- 
ing me to be something 
I’m not.” 

She turned to the clams 
that she had, after all, been 


_ persuaded to order. Clams are never easy for 


a lady to consume delicately, but Elly did not 
even try. She ate them greedily. 

“Why do you care for society?” Jay ached! 

“What makes you think I do?” 

“One’s always reading about you at balls 
and parties.”’ 

“T like good manners,”’ she replied, after a 
moment’s consideration. “I like good food. 
I like elegance.”’ 

“Even when it’s artificial ?’’ 

“It’s always artificial. If I may say so, 
Mr. Livingston, you are still in the ranks of 
the psychiatrically uninitiated.” 

‘““Won’t you please call me Jay?” 

“T'll try.”” She did not counter with a simi- 
lar invitation. 

“Do you really mean that you can know 
something’s just a front, a hollow thing, and 
still care about it?” 

“Certainly.” 

Jay contemplated her expression of bland 
earnestness with perplexity. “Would you pre- 
fer a valentine to true love?” 

“Ah, there you go!” she exclaimed, sud- 
denly moved. ‘True love indeed! Lots of 
people are afraid of it. Doctor Silverman says 
lots of people like society because it offers 
only the appearance of love. They’re willing 
to settle for that.” 

“But what’s the point ?”’ 

“It works, that’s the point. It protects one 
from loneliness and fear.”’ 

Jay returned to the subject of charity balls 
and did not change it for the rest of their 
meal. He even volunteered to contribute, 
through a press in which he had an interest, 
some of the printing expenses. Elly was de- 
lighted at this and at once became very 
friendly. In parting, he asked when he could 
see her again, and she was unexpectedly 
precise. 

““Come to dinner next Wednesday, if you’re 
free. Eight-thirty and black tie.” 

Walking back to his office, he wondered if 
she always had a dinner party she could use 
to put a man off with. 


The Kays’ apartment, in a spacious old 
building on upper Fifth Avenue, had an eight- 
window view of Central Park. Jay, the first to 
arrive, had the living room to himself for ten 
minutes before his hostess appeared, and he 
studied the place with a practiced eye. Obvi- 
ously, Elly was a spender. The furniture, all 
French eighteenth century, was in the very 
best condition. The upholstery, in vivid pinks 
and yellows, was absolutely spotless. 

The only jarring note was Elly’s portrait 
over the marble mantel, done after the style 
of Dali by a fashionable artist. It showed her, 
in what looked like a pink nightgown, stand- 
ing before a flat, green sea on a beach strewn 
with fantastic shells. Jay laughed aloud. 

“That’s a fine start for my evening! To 
hear a man laughing at my portrait!” 

He had never seen her so assured. She was 
clad in gold mesh, with a necklace of rubies. 
He was immediately aware that Elly Kay at 
home was a very different person from Elly 
Kay abroad. The room backed her up. 

“Well, Mr. Livingston. Jay, I mean. It’s 
Jay and Elly now, isn’t it? So long as you 
were good enough to come so promptly, you 
can help me with my placement.” 

“Your what?” 

“The seating, dear boy, the seating.’’ She 


' was holding a little board with slits in which 


place cards had been inserted, and he sat 
down by her on the sofa while she checked 
names. She explained the peculiarities of her 
guest list, as if he and she, alone of the party, 
were normal human beings. 

“Can I be next to you?” he begged. 

“Oh, no, I’ve given you to Mrs. Lydig,’’ 
she whispered, for the first arrivals could now 
be heard in the hall. ‘She always wants to 
meet the coming people. So you see how I 
rate you.”’ 

The party, made up from the current world 
of high fashion, was of mixed ages and profes- 
sions: a young actor, an old Newport widow, 
a hugely rich oil man, a homosexual decora- 
tor, two editors of women’s magazines (one of 


each sex), a British diplomat, a Sprinkling of | 


Orientals and (to supply an audience) two 
neutral, well-dressed, middle-aged couples 
from the legal and banking world. Jay noted 
that all the women wore expensive clothes 
and that all the men deferred to the oil man. 
It was not, after all, going to be so difficult a 
group to understand. 

The only person to whom he took an imme- 
diate dislike was his host. Thaddeus Kay was 


a big, beefy man with thick, blond, curly hair 


who might once have been handsome. He 
greeted Jay with a casual comradeship that 
was almost insulting. ‘“God knows what gang 
of decorators and hairdressers my wife has 
assembled tonight!” he muttered. ‘‘A gentle- 
man is hardly safe today outside the Brook 
Club.”’ He, too, was easy to understand. 
Everybody else was polite to Jay, a bit 
formal, perhaps, but still polite. It was a 
world, he suspected, that would have no prej- 
udices except against failure, and it would 
assume, from the fact that he was there, that 
he had not yet failed. At dinner he was given 
a social lecture by the Newport widow, Mrs. 
Lydig, a magnificent old ruin with staring red 
eyes, whose big-nosed, overpowdered profile 
retained a certain chiseled handsomeness; 
“‘We don’t care any more who people were 
born or even how much money they have. All 
that’s as archaic as European titles. I’m 
prouder of the fact that my grandson is play- 
ing the trumpet with Sandy Redskin’s Band 
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than I am that my great-grandfather was 
minister to the court of Louis Philippe. That’s 
the note of society today. The new society. 
We care either for people who do things or 
people who amuse us. Mere money isn’t the 
open sesame it used to be.’’ 

“You mean I’m too late?” 

Mrs. Lydig blinked her eyes at him. “Not 
necessarily. Money always helps. But Elly 
tells me you’re amusing. At least, it appears 
you amuse fer.” 

“T wonder if that isn’t going to be my goal 
in life,’ he said. , 

How those red eyes took him in at this! 
“Well, I’m glad to hear it, Mr. Livingston. 
Darling Elly needs a good friend. She may 
not look it, but she’s very unhappy. Of course, 
he’s a brute to her, and always has been.”’ 
Mrs. Lydig did not indicate, either by a 
glance or a lowering of her voice, that she was 
referring to their host on her other side. “But 
take my advice, young man. Go slow.” 

Jay accepted the hint that Elly did not 
have a lover, perhaps had never had one. ‘““Do 
you think her analyst does her any good?” 

“Of course not. But all her friends have 
one. It’s the thing. I’m of the’old school. I 
think love is best.”’ 


That he was not on the threshold of any 
ordinary affair had been apparent from the 
beginning. For some time now, Jay had been 
coming to the end of his various roads, not 
only in his personal life, but in his business 
career as well. It was high time to look around, 
to take stock, to be bigger. 

He felt the need even in his office, the suite 
of rooms rented in the name of his holding 
corporation, World, Inc. Now, seeing it 
through Elly’s eyes, he could imagine her dis- 
dain of the circular desk, the gold knick- 
knacks strewn about, even of his portrait 
showing him in rather sinister profile. No, she 
would approve of nothing but the view from 
Fifty-first Street, sweeping down to the tip of 
Manhattan and exploding into the glory of 
the harbor. And, looking out his window on 
the cold January morning after her dinner 
party, he decided that she was right. 

Alone, his door closed and telephone shut 
off, he was fitting in the pieces to the puzzle 
of the Atlantic Corporation. This new project 
was on a much larger scale than earlier ones. 
At stake in his proposed raid on Atlantic were 
the assets of its subsidiaries: a dozen parking 
lots, six movie theaters, a chain of cigar stores, 
three shopping areas, a bus line, all strung 
along the eastern outskirts of the Bronx and 
Queens at intervals that would mesh with 
properties that he now controlled or influ- 
enced. His vision was to be nothing less than 
master of the boundary between the city and 
Nassau County, with magnificent bargaining 
power, between the political entities, as to 
what, improvements were placed on which 
side of that line. 

On an impulse, he dialed Elly’s number. 
Then he remembered that she had said she 
was going to Wildenstein’s to look for a small 
French painting. When he arrived there, a bit 
before noon, he was promptly ushered, to his 
surprise, into a private room. Elly, seated in 
an armchair before a small eighteenth century 
fete scene, was taken aback. 

“Why, Jay! Whatever brings you here?” 

“T just wanted to see you. Nobody asked 
me my name.” 

“They must have thought you were Felix, 
my interior decorator. He sometimes advises 
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me about pictures. But now you can. How 
pleasant!” 

For the next half hour, warm in that warm 
chamber and utterly happy, he said hardly a 
word, simply staring from Elly to the can- 
vases, brought out and placed one by one on 
the velvet-covered easel. As she now began to 
ask his opinion on the paintings, he was sure 
that she was not being simply polite. 

The man showing the paintings had gone in 
search of more, and they were alone. Elly was 
smoking a cigarette, looking at a tiny Vanloo 
of a church interior. 

“T love you,” he said. 

She did not turn, only shook her head 
quickly. ‘Please don’t say it, Jay. I can’t 
cope with that. Truly. I’m not being coy. 
Truly!’ 

“Does Doctor Silverman tell you that?” 

“Now look here, Jay. You told me you 
wanted. to be my friend. That’s fine. But I 
don’t want to talk about love.” 

“For now.” 

“For now and a long time.” 

“All right, a long time.’’ He laughed again, 
in the pleasure of scoring so ancient a point. 
“Just answer me one thing more, and then 
we'll go back to the eighteenth century. Have 
you told Doctor Silverman about me?” 

“T tell Doctor Silverman everything.” 


Most of Jay’s time he now spent roving the 
city in his red limousine, paying calls on 
Atlantic stockholders, in constant touch with 
Martin by automobile telephone. He called on 
trustees, on guardians, on executors, on wid- 
ows; most of Atlantic’s shareholders lived in 


greater New York, but there were several . 


thousand of them. When not traveling, Jay 
worked with public relations men on the mail- 
ings, entertained at. cocktail parties in hotels, 
gave press interviews. Control of this corpo- 
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‘remote, elusive thing. 
ed any of his evenings were 

spent working on legal details 
with John Grau. John’s identification with his 
client’s cause was fierce: he seemed now actu- 
ally to dislike the “gang of idiots’? who con- 
trolled Atlantic. He paralyzed one large block 
of securities in the enemy camp by lodging 
price-fixing complaints against a group of 
textile companies to which ownership of the 
Atlantic stock could be attributed by certain 
obscure Federal regulations. 

Jay and Elly had reached a high, dry pla- 
teau. She talked with rather too much candor 
of her never-ending psychoanalysis. She also 
discussed, at equally fatiguing length, the 
problems of her two daughters, 15 and 16. He 
had gone slowly. Even in the furor of the 


_ your hired hacks. I want you.” 


- tion was mutually satisfactory.” { 







































proxy fight he had found time to call 
flowers on her boring old mother. He had gon 
twice more to the Kays’ for dinner, and sub 
mitted to the indignity of being obviously 
considered by Thad Kay as one of his wife’s 
“‘nansy pals.’”’ He had taken a Sunday walk in 
the park with Elly and her sarcastic old fath er 
and suffered under his barely veiled wise- 
cracks. And all for what? All to be told by 
Elly, in that high, brittle tone, that he was the 
only true friend she had ever had! : 
One morning, he called at John Grau’s 
office. ‘(Let me ask you a question that’s not 
about Atlantic. Do you handle divorces?” | 
John’s glance seemed to suggest that his 
query was in poor taste. “I imagine we could. 
I’ll speak to Al Zimmérman. He does that 
kind of work.” 
“T’ve told you before; I don’ t want any of 


“But I’ve never handled a suit for divor ce 
in my life!’ 
“IT don’t care. You’re my lawyer. I need you 
to hammer some sense into Hulda’s cre 
head. She wants my shirt.” 
“Why do you want a divorce all of a oil 
den?” John asked. “I thought your separ 


“It was. But now I want to get married.” 
“May I inquire who is the Cleopatra that’ s 
done this to you?” 
“Elly. 
“Elly! You don’t mean Elly Kay?” 
“Certainly I mean Elly Kay!” 
“But she’s my senior partner’s daughter!” 
John jumped to his feet. “She’s got a hus- 
band. She’s got children!” 
‘She has a husband who’s treated her like 
filth. And two daughters who live for horses.’ 
John’s hardened countenance slowly re 
laxed. ‘‘I’ll speak to Judge Shallcross. If he 
agrees, we'll go ahead.” . 
“But he’ll never agree! Elly doesn’t have 
to be involved, or her father. This is purely 
between Hulda and me.” . 
“But won’t Elly come to this office for het 
divorce?” : 
“How should I know? I haven’t asked her. 
How can I, until I’m free?” 
This unexpected delicacy seemed at last te 
engage some part of John’s active sympathy. 
“T have to go toa meeting now on that textile 
company’s suit. Come back this afternoon, 
and we’ll work out an offer to Hulda. I sup: 
pose, like any woman, she has her price.” 
“Sure, the moon.’ ; 
“Well, at least you’re willing to pay of 
Hulda before you’re sure of Elly. I like that. 
Will Elly give up Thad’s money before she’ 
sure of yours?” 
“Damn you, John, are you implying shell 
a mercenary witch?” 4a 
“I’m implying she’s a society woman, 
John retorted. ‘Which has nothing to do with 
the sincerity of her feelings about you.” 


Standing in the velvety darkness of Lu 
dovico’s lobby, Jay watched Elly for a mo 
ment, sitting at their corner table, in a white 
blouse and purple toque. ks 

“You don’t need a psychiatrist,’’ he said, 
as he joined her. “It’s all hokum. Just look al 
yourself in that mirror over there. Do you 
honestly think Silverman’s helping you?” 

‘Of course I do! I wouldn’t have been ca 
pable of a friendship like ours a year ago. I’m 
in the process of rejoining the human race. }} 
don’t want to be a phony princess. I want ' 
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1 of tears, and he marked, with his first 
astonished realization that he was going to 
succeed, that she didn’t look about to see who 
was watching. “Give me time, dear. I’m such 


an odd mixture.” 


Jay pressed his advantage. “‘I should think 


- even a second-rate witch doctor would have 
_ made it possible for you to have a lover by 
now. Or is he saving you for himself?” 


“Don’t be revolting. Doctor Silverman? 
What an idea!”’ 
~“T’m jealous of the guy! You lie on his 
couch and tell him the most intimate things 
you can imagine, and if I so much as hint that 


we translate our present talky-talk relation- 


ship into something we both want, you squeal 
like a Victorian virgin who’s just seen her 
_ father in his shirt sleeves. Come off it, Elly!’ 

“How long will you give me to decide?” 
y she asked. She seemed to have entirely re- 

covered from her initial shock. 

“How long do you need ?”’ 

“Days, anyway. It can’t be here.”’ 

“Here?” He glanced about. 

“In this country. I’d. have to be away, 
somewhere. Some romantic place.”’ 

“Morocco maybe?” 

“Maybe Spain. Yes, I think Spain. There 
now. Talk about something else. Tell me 
some gossip. Please, Jay. Gossip!” 


Elly, in Paris, ostensibly to buy clothes, 
telephoned to none of her friends, and for 
_ three nights dined alone in her room at the 
-M eurice. In the mornings she shopped; in the 
afternoons, walking, she had delicious glimpses 


ofan early spring. She slept well and enjoyed 


‘ 


: 


her aloneness. She had made no final commit- 


- ment to meet Jay in Madrid, but she had told 
_ him that she might be in the Ritz there on 


_ Friday. Would he fly the Atlantic on such 


: 


~ 
tri 


slender assurance? 
Her need for Jay’s love, so far concealed 
from him, had become her sustaining preoc- 


_ cupation. But she was still ashamed of him. 
__ At restaurants she was embarrassed by his 
_ ruby cuff links and his diamond ring, by his 


. 


_ 


familiarity with waiters, by the frank way he 


_ stared at other women. At her own parties 


she was mortified by his informality and over- 


_ formality. He bowed from the waist, for ex- 


> 
9 
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ample, when he greeted Mrs. Lydig, and then 
called her by her first name. 


“T don’t like your young man,” Evalina 


_ Lydig had snapped to her. ‘‘Livingston is the 


_. kind who’s always looking over your shoulder 


te 


‘when he shakes your hand to see if there isn’t 


somebody more important behind you. You’d 
better watch out.” 
In Madrid, away from her friends, Jay 


could be judged by simpler standards. It 


| 
| 
| 


. | 


a 


might even be that together she and Jay 
‘would find something so much more impor- 
tant that she would no longer be afraid to 
face her old set with him at her side. Left to 
herself, she had her own vulgar streak. 

Things happened now very fast. She ar- 
rived on a Thursday in Madrid. All the next 
day she spent in her room at the Ritz, smok- 
ing and reading magazines. At seven he called. 

“Oh, hello!’ she exclaimed lightly. “I 
didn’t expect you for days. Where are you?” 

“Two doors down from you.’ 

Her laugh was not quick enough to dis- 
guise her, gasp. ‘“‘Why, how cozy! How about 
meeting me in the bar at nine? Or aren’t you 
used to Spanish hours?” 

“T haven’t flown two thousand miles for 
any drink in any bar.” 


, 


“What have you flown them for 2”” 

“Let me come and tell you. Now.’ 

She did not try to conceal the sharp intake 
of her breath. “Give me fifteen minutes.”’ she 
said, and hung up. 


It was a shimmering union of flesh and 
fantasy. Or was it love? Was that, possibly, 
what love was? It appalled her to think that 
she might have swept giddily into her forties 






7 Martin Shallcross 


without ever knowing that week of tumul- 
tuous nights in the quiet gray bedroom of the 
Ritz. Her mind became a brilliant series of 
colored slides from the romantic history texts 


. of her school days. One moment she was some 


great lady captured by Tripoli pirates and 
stripped for the auction block; in another, 
Bathsheba, spied on in her bath; then Helen 
with Paris, on the ship to Troy. The tour of 
legends made actual Madrid seem dull. 

Not so for Jay. He loved the sight-seeing. 
They drove on day-long excursions to the 
Escorial, to Toledo, to Segovia; they dined 
splendidly; they went to a bull fight and even 
to church. Elly gave hardly a thought to her 
daughters or to Thad, and she was utterly in- 
different to being seen with Jay. 

“I never thought you’d throw it off’so 
fast,’ Jay told her one night, as she nodded 
to a couple leaving the restaurant—cousins 
of Evalina Lydig. “You don’t think Thad 
might kick up a row? I was perfectly willing 
to go to a quieter place.” 

“But I like doing things openly with you, 


_ Jay. What can Thad do? Divorce me? Let 


him try! With all I’ve got on him!” 

“Wouldn’t it be all right to let him? So 
you could marry me?” 

Ah, there it was, she thought, it had been 
bound to come sooner or later. ““But, darling, 
I thought you had a wife.”’ 

“Oh, please, Elly, say you’ll marry me 
someday!’’ 

“You want to coop me up, just as I’m en- 
joying the first real fling of my life.” 

She was not even able to contemplate the 
possibility that she might not be in love with 
him. She could visualize a return to her old 
life, even a resumption of her sporadic sexual 
relations with Thad. She felt ready, indeed, 
for anything. But none of this seemed to af- 
fect the wonderful quality of the moment. 
What filled her heart at the sight of Jay was 
gratitude, boundless gratitude. 

Perhaps she would marry him in the end. 
After all, he was the only man who had ever 
really wanted her, and he was full of pleasant 


surprises. She had never expected, for ex- 
ample, that he would be so ardent a sightseer. 
He had started by knowing less of Spanish 
history and art than she did, but he had read 
all the guide books and retained what he read. 
He seemed particularly to enjoy the Prado, 
which they visited several times. 

“They had style,” he said of Velasquez’ 
little sad-eyed hoop-skirted Infantas. ‘‘In- 
credible style.” 

“Oh, lover!’ she exclaimed, slipping her 
arm quickly under his. “‘I think you have 
greatest style yourself. More so than any old 
Velasquez.” 

He whirled about and seized both her hands. 


.?? 


“Elly, I love you! Promise you’ll marry me! 


To Thad Kay, the bitterness of Elly’s de- 
fection was more than the simple humiliation 


of being a cuckold. It dazed him with the rev- - 


elation of failure. Could one be a failure at 
42? What had he accomplished but, as a 
fleshening stockbroker, to have increased 
slightly the family fortune, to have bored his 
wife and daughters and his girl friends? He 
and Elly had never achieved mutual 
satisfaction in bed, and with extrava- 
gant spending she had made him pay for 
the infidelities to which her reticences 
had driven him. He had become a heavy, 
ruddy fellow, a man who had turned from 
a wife, who never seemed ready for love, to 
women who always were, or made a point of 
seeming so. . 

It was unbearable that Elly should be the 
one to find passion! He had not been even 
suspicious when she had gone to Europe 
alone. She had done that annually, anyway, 
for clothes. He had hardly pricked up his ears 
when he had heard that she had been seen 
lunching with Livingston in Madrid. Was he 
not one of her regular luncheon pals? But 
one morning when, in the steam room of his 
club, he heard from his best friend that Elly 
and Jay were generally talked about, he 
awoke to his asininity. 

“They say she’s absolutely mad about 
him,’’ Charlie Bradley told him. “‘It must be 
one of those things that happen to women her 
age. Now’s your time, Thad, if you want to 
shed her cheap.”’ 

Even in his stupefaction Thad was sur- 
prised—and somewhat relieved —by Charlie’s 
assumption that his news was good. All his 
friends evidently supposed that Elly held 
him against his will. Thad muttered some- 
thing about going to see his lawyer, and hur- 
ried off to have three strong drinks at the bar. 
Then he left the club and went home. There 
seemed nothing else to do. 

In the dark front hall he paused and lis- 
tened. He could hear Elly telephoning. She 
was still in bed. He tiptoed toward her room 
until he could make out her words. 


“T’li have to ask Thad. Oh, I know he loves 


the Kernans, it’s not that. I’m sure he’d 
adore to come. But I have a horrid little 
memory that he may have his Harvard Club 
dinner that night. And you know, my dear, 
we wives hardly count beside that. I’ll let you 
know. Goodby-ee!”’ 

He was suddenly overcome by the idea 
that, despite her lover, she should still be sit- 
ting at home, keeping up her brave pretense 
that all was well. He half-staggered into the 
bedroom and fell on his knees by Eily’s bed. 
She screamed as she pulled up her covers. 

“Thad, what are you doing here? Oh, 
Thad, you’re drunk!” 
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“Elly, couldn’t you and I work things out 
again? Really work them out—go back to our 
beginning? You’re as much a woman as any 
of the ones I’ve been with, and I must be 
worth half a dozen of your cocktail parties. I 
_ know all about Livingston, and I’m not going 
to blame you. But what can he give you that 
I can’t? Weren’t we all right in the beginning? 
The very beginning? Let me get into bed 
with you, honey . . .” He reached for her, but 
she sprang out of bed and tied the cord of her 
robe with angry vigor. 

“How dare you burst in this way in the 
middle of the morning?” she cried. ‘Go to 
your room! Sleep it off!” 

He was suddenly sick with fear of rejection. 
“Elly, have a bit of mercy! Can’t you see the 
state I’m in?” 

“Only too well. And it’s no state for eleven 
o'clock in the morning. Now get out!’ 


In his office, Thad took four aspirins. He 
had told his secretary that he would see no- 
body, but he could not avoid the intrusion of 
’ his partners, and at noon Martin came in to 
- suggest lunch. Martin had developed an ir- 
ritatingly sleek look since Jay’s victory in the 
proxy fight for control of the Atlantic Cor- 
poration. But he did notice Thad’s pallor. 

“What’s wrong, old man?” 

“Your sister’s wrong. I daresay you're 
wrong. What do you want?” 

Martin had never been one to push his way 
into private fields, particularly when he al- 
ready knew what was going on there. “I won- 
der if you might not consider picking up 
some more Atlantic stock. There’s a batch 
that’s just come on the market. It’s at 198, 
but it may be worth it. Jay says he has con- 
trol already, but Jay’s an optimist.” 

“Buy more? I will! Vll buy every share I 
can get, and vote it for the old management!’ 

Martin’s face became very calm, as it was 
apt to do ina major crisis. ‘‘But we need your 
stock for control. Have youand Jay hadarow?” 

“A row!” Thad shouted. ‘‘Don’t you know 
what that louse is doing to me?” 

“T think I should know it better than any- 
one. After all, Elly’s my sister. But what has 
that to do with Atlantic?” 

Thad looked curiously at his suddenly in- 
scrutable brother-in-law. ‘‘Is business every- 
thing to you, Martin? Is honor nothing? 
Can’t you understand that a man can hate?” 

“Thad, we’re engaged in developing At- 
lantic. If Jay succeeds, we'll all be rich.” 

“And that’s all you care about?” 

“Listen to me, my friend.’’ Martin came 
swiftly over to Thad’s desk, his voice rattled 
with emotion. ‘‘You and Jay both cheat on 
your wives. I don’t cheat on mine. I am not 
asking either of you to be virtuous. I am sim- 
ply suggesting that you make yourself rich 
cheaters instead of poor ones.” 

Thad rose from his desk and moved away. 
“I give you fair warning. I intend to join 
Jay’s opponents, and fire him the hell out of 

Atlantic. Even if it ruins me, too.” 


Jay listened intently as. Martin talked. 
Then he walked to a large chart on a wall of 
his Office, drew a line through the circle 
marked “Thad Kay” and added a similar 
circle to the row representing the old but 
now resurgent management. 

“Well, at least we’ve got Kay out in the 
open,” he said. ““We know where he stands. 
I wonder if I don’t prefer it that way. I’ve 
always despised your brother-in-law.”’ 
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“Can you afford to despise him?” 

“We have to deal with facts.’’ Jay studied 
the board. ‘‘What do you advise?” 

“Duck out,’’ Martin said promptly. “‘At- 
lantic’s at 198. We’ll make a killing if we get 
out in time.” 

“You think it’s.impossible for us to win?” 

“Impossible? I think it’s unlikely. Who else 
can we borrow from?” 

“T might bring Linotex into our pool, ” Jay 
said. ‘‘That would give us 28 percent.” 

“But you’ve got to have 30,” 


Jay studied Martin’s doleful countenance ~ 


as he considered how best to try out a new 
line of thinking. “We have one untapped 
source of funds.”’ 

‘“‘What’s that?” 

“Atlantic itself.” 

Martin stared. ‘“‘What do you mean?” 





* John Grau 


‘*Simply 
that I as 
president 

and you as 
secretary 
have power to 
draw checks. 
And if we have power to draw checks, we have 
power to buy stock. And if we have power to 
buy stock, what’s to prevent us from buying 
Atlantic stock and voting it?” 

Martin studied Jay’s smile, trying vainly 
to read a joke into it. ““You want to plunder 
Atlantic for your own benefit? Surely that’s 
some kind of crime!” 

“‘Who’s plundering? And where’s_ the 
crime? It’s not stealing, for Atlantic has title 
to the stock. It’s not embezzlement, for At- 
lantic has possession of the stock. And it’s not 
wasting corporate assets, for I’ll see that the 
stock goes up.” 

“But it’s wrong! It must be wrong!” 

“It’s in excess of our authority, and we’ll 
be liable for any loss. But there won’t be any 
loss if we win. And we will win if we buy the 
stock. In this kind of row, you must con- 
stantly recalculate the odds and always 
play your best chance.” 

“Shall we ask John Grau whether we’d be 
breaking the law?” 

“Grow up, Martin! Every time you breathe 
you break a law. In this crazy century you 
have to decide what taxes you’re going to 
pay, what wars you’re going to fight, what 
sort of sex you want. Everyone has to make 
his own compromises.” 

Martin looked hard at the floor for a long 
minute. ‘“‘Could we go to jail?” 

“We can always take the position that we 
were acting in what we deemed Atlantic’s 
best interest. Probably the worst that could 
happen would be a stockholder’s suit.” 

“All right, Jay, if that’s the case ——” 

“You'll go along?” 

“T’ll go along.” 

“Well, don’t look so sick about it.’’ 


Po te 


The apartment-house doorman let him go 
up without calling, and the startled maid told 
him that Mrs. Kay was with her mother in 
the living room. He found Elly standing be- 
fore the empty grate, looking oddly gaunt in 
the pale morning light. Mrs. Shallcross was 
sitting on the white divan, holding her bag in 
her lap like an old woman in the subway. 

“Jay! Elly exclaimed harshly. ‘‘What are 
you doing here? Don’t you know Thad may 
be having this place watched ?”’ ‘ 

‘‘What’s all this about?” ; 

““He’s going to sue me for divorce, that’s — 
what it’s about! On you-know-what grounds. | 
Go away, please!’ 

“Elly, don’t get hysterical.’”’ Jay tried to 
put his hands on her elbows, but she pulled 
away. She was shivering with fright. ‘Calm | 
down,” he said. “You say Thad is going to 
divorce you. What evidence does he have?” 

“‘Well, he may not have any, that’s just — 
it!” Elly cried. “That’s what Mr. Bry says. 
That’s why you mustn’t come here any 
more. Please! Go away.”’ 

“Bry? Don’t tell me you’re going to that 
shyster!’ 

“All my friends say he’s the best divorce 
lawyer in New York.”’ aq 

Jay realizéd that he had never seen her in — 
a panic before. The hold that he had on her — 
was, after all, a fragile one. “‘All right,” he . 
said in a placating tone: “‘I’ll go. But tell me — 
this. Is Thad’s threat unconditional? Does he ~ 
offer an alternative?” a 

“Only on the most humiliating terms.” 

“What are they?” 

“They’re not acceptable, Jay!” 

“Why don’t you tell him, Elly?” It was 


Mrs. Shallcross’s first remark, and Jay felt — | 


the force of her unexpected alliance. ‘al 
“Very well. If I agree to get out of this — 
apartment, leaving everything behind but | 
my clothes and jewels, and if I agree to divide — 
custody of the girls on a fifty-fifty basis, and | 
if —listen to this one!—I agree to a beggarly | 
settlement of $10,000 a year—well, then His 
Gracious Majesty, King Thaddeus, will al-,- 
low me to creep quietly down to Mexico and — 
get my divorce without scandal. Did you ever © 


_ hear the like?” 


“I suggest you refuse the alimony,” Jay 
said calmly. 

“Are you mad? Do you think for one soli- 
tary second that I —— 4 
“Listen, Elly,’ he interrupted firmly. “Be 
quiet for just one minute. The part about the ~ 
girls is fine. They’ ve reached an age, anyway, — 

where they’re going to stay with the parent 
they want to stay with. And what do you 
need money for? You can have all of mine. — 
I’ll make any settlement on you that you 
want. Go ahead. Get the divorce in Mexico. q 
It’s the best way out.” 4 

“Listen to him, Elly!’ Mrs. Shallcross said. — 

Elly stared from her mother to her lover — 
with a small, frozen smile. ‘‘Do you really — 
believe that a woman of my position can ac- 
cept a settlement from a man who’s not her © 
husband? What do you think I am?” 

“But I'll be your husband, Elly!” 

“Are you free? Has Hulda agreed?” 

“Not yet. But I’ll go to Mexico, anyway.” 

“‘And get an invalid divorce so you can of- 
fer me a bigamous marriage? No thank you. 
Mr. Bry offers better counsel. By the time — 


I’m through with Thad he will rue the day he || 


ever walked into his lawyer’s office.” 
““Can’t you see what Bry’s doing to you?” 7 
Jay asked. “‘Can’t you (continued on page 124) — 
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largest direct-by-mail film processor — United Film Club. We want you to try our 
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you will then agree with over 2,500,000 other people, nationwide, that dealing- 
direct with United Film Club is economical; makes good money sense. But even 
more important, your custom developed pictures will sparkle with lifelike color 
...look better than you ever imagined possible. 


Offer expires Saturday, March 1, 1969. To receive your free S&H Green Stamps, 
send us your color film for developing in the valuable, safety film mailer (shown 
at right). Sorry, but we cannot promise to send free S&H Green Stamps with 
orders postmarked after offer expires. 


You must agree that your custom developed pictures are the finest looking pic- 
tures you’ve ever seen...or your money will be cheerfully and promptly refunded 
—no questions asked. 


This iron-clad, money-back guarantee is made by United Film Club, the world’s 
largest direct-by-mail film processor...serving over 2,500,000 satisfied customers 
through 45 convenient coast-to-coast locations. 
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For fastest service, remember to send your color film for 
developing to our location nearest you. (45 convenient coast- 
to-coast locations.) Address all letters or inquiries to: Pat 
Blair, Director of Customer Service, United Film Club, Inc. 
National Headquarters, 4901 Stenton Ave., Philadelphia, Pa. 
19144. Telephone 215/457-4000. 
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A WORLD OF PROFIT continued gotten the listening pair in the next room. 
It occurred to Jay, looking at the white- 
see he wants the biggest, dirtiest fight so faced, crumpled old lady before him, that 
he can get the biggest, dirtiest fee?’ Elly, who had seemed so liberated in Spain, 
The maid appeared, to say that Mr. Bry was now binding herself back into her old 
was on the telephone, and Elly hurried into. world of fear and hate. When she came 
the library. Through the open doorway Jay back she had the same set look of assurance 
and her mother could hear her eager mono- that Jay remembered from the days when 
syllables in response to what was evidently they met for lunch following her appoint- 
a progress report. She seemed to have for- ment with Doctor Silverman. 


“Mr. Bry says you're to go right now,” 
she told him. ‘‘He says you're not to come 
here again.” 

“You mean I can’t see you at all?” 

“We can meet occasionally in public 
places if Mother’s present.” 

Jay stared incredulously into hostile blue 
eyes. ‘Come out in the hall with me, any- 
way. Even a litigant should be able to see 
a caller to the elevator.” 


al. dhe body spa. 


Presenting Sardo—a true undiluted, the last time your skin felt so soft and 
undilutable, bath oil. Water can’t dilute smooth? What ordinary liquid or bead 


Sardo’s unique formula. That’s why 3 out could make skin feel the way Sardo does? 


of 4 women treated saw and felt the So tonight. Right away. Slip into something 
smoothing difference after one Sardo bath. — soft. A new smoother skin. Just one precious 
Thirsty dry skin just loves Sardo’s rich — capful and...it’s a beauty resort in a bathtub 
body emollients. Honestly now. When was _ ...iU’s the body spa...it's the Sardo bath. 
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She followed him to the fo 
and seemed to relax once he 
actually opened the front d 
“It won’t be forever, you kno 
she said. 

“But darling, I can’t get 
without you now. Can you go 
without me? Really? I thoy 
we'd learned more about 
selves in Spain.” 

“Jay, what else can I do?” 

“T’ve told you.” 

“But you won’t understan| 
She seemed distraught at his | 
reasonableness. “And I was 
counting on your help and gs 
pathy!” 

He looked at her in total 
plexity. How could he have 
thought that he was in contr 
such a woman? But his failur 
no way diminished his d 
“We could meet, honey, in 
that would baffle any detee 
You’ve no idea what resoure 
have in this city. If you'll 
leave it to me ——” 

“No, Jay! I won’t risk it. 
meet my way or not at all.” 

“Tf I get my divorce, will 
listen?” 

She hesitated. “A valid 
vorce?”’ 

“A valid divorce. If I g 
valid divorce and come back 
pared to make a settlemen 
you larger than any Bry 
extort from Thad, will you 
sider going to Mexico, as 
suggested?” 

“You make me sound so 
cenary,’ she protested. ‘It’s 
fatten 

“But would you?” he repe: 

“T shouldn’t consider any 
tlement while I’m marrie 
Thad. How could I? I don’t 
your money, Jay.” 

“Td much rather have 
want mine than his.” 

“But he owes it to me!” 
cried passionately. 

“And I don’t?” 

At last she looked at hi 
only for a moment, as she 
looked at him in Spain. ‘‘Oh, 
poor boy, you owe me not 
It’s all the other way round. 

Jay was dimly aware, in 
dark little vestibule, that he 
forgiven her everything for t 
words. “Elly, if I get a py 
divorce, will you discuss a 
with me?” 

“When I’m divorced and y4 
divorced, Jay, I’ll discuss it. 


le was too familiar a &G 
at the offices of McMant 
Shallcross to be announced bj 
receptionist. She simply smil 
answer to the kiss he blew h¢ 
his way to John Grau’s offiel 

Bad news,” Grau said. “E 
wants cash. Her price is st 
million.” 

“But she'll have it!’ Jay 
claimed indignantly. “If 
only wait. Can’t she take a} 
mitment?” 

John shook his head. “ne 
yer says cash now, and I’m 
he means it. Of course, she ki 
that everything you’ve got is 
up in the proxy fight. She’ 
Thad Kay. She’s not ou 
money, she’s out for your 
Now, listen to me, Jay! Dro 





divorce business until you’ve won the 
battle of the Atlantic. What’s the hurry, 
anyway ?”’ 

“The hurry is that I’ve got to get Elly 
out of this mudslinging contest she’s get- 
ting into with Kay. She won’t listen to 
me until I’m free. Well, then, I’ve got to 
be free. If I can’t get a divorce in New 
York, I'll leave New York.”’ 

“And this new proxy fight?” 

“T can run that anywhere. Look, man, 
this is the age of the jet and the tele- 
phone. I can fight from Timbuctoo!’’ 

John sighed as he filled his pipe with 
tobacco. ‘‘Look,”’ he argued in a reason- 
ing tone, “if Elly spends a little time 
litigating with her husband while you 
finish up your proxy fight, is that so ter- 
rible? I’ve known her longer than you 
have, and she’s tougher than you think.”’ 

“But that’s just the point! I don’t 
want her to get any tougher than she is. 
Elly and I discovered something about 
ourselves in Spain, and now it’s about to 
go down the drain. She’s panicked, and 
she’s fighting like a beast. She sees her- 
self stripped of her dough and her repu- 
tation, with nothing left but a 
whom everyone sneers at.” 

“Then how will it help for you to get 
a divorce?” 

“Tf I can’ offer 
money when everything else is gone, 
won’t she jump at it?” 

John puffed at his pipe intently as he 
held a lighted match over it. “Nevada, 
then. You’ll have to make it a real resi- 
dence, though. None of this six weeks 
business. Not if Hulda won’t consent. 
You may have to live there a year.” 

“T’m on my way. I'll leave you and 
Martin as my lieutenants. There’s no 
objection, I suppose, if I hop back here 
every couple of days?” 


lover 


her marriage and 


Bin 7 found that the business of liti- 
gatiag a divorce could very comfortably 
fill a day. She rose late, breakfasted lei- 
surely, and telephoned Mr. Bry at half 
past ten. He always had some bit of 
news for her. If it happened to be good, 
he made it seem a great victory. Fre- 
quently he took her to lunch at a good 
restaurant, or stopped by the apartment 
for a drink. Jay Livingston’s name was 
never mentioned. He became simply one 
of the “single gentlemen” with whom it 
was wisest not to be seen alone. Elly be- 
gan to learn that a woman with a good 
lawyer and a dash of boldness had little 
to fear, either from the courts of justice 
or from the judgment of her peers. 

What Thad was trying to do to her, 
in his action for a judicial separation (he 
was too vindictive to let her get a di- 
vorce), was simply what she had always 
suspected that society was trying to do: 
annihilate her. And now she was fighting 
back! Thad, bloated, beefy bull that he 
was, might well be acting as society’s 
surrogate in his lewd and filthy suit! 
And the glorious thing about Bry was 
that, instead of eternally asking her to 
understand herself, as Doctor Silver- 
man had done, he taught her the art of 
self-defense. 

She learned quickly. She refused Thad 
access to the apartment, even to get his 
clothes. She sent for her daughters and 
swore that Jay was simply an under- 
standing friend, while revealing to them 
every detail of their father’s sex history. 
The girls, vociferously partisan, pro- 
tested they would never see him again. 
Elly counterclaimed for a divorce, nam- 
ing every one of Thad’s girl friends 
whose names she could remember, a list 
extending back 15 years. The evening 


papers obliged their old friend Bry by 
printing every word of her petition, 
right down to the supporting affidavits. 
And finally Bry obtained an allowance, 
pendente lite, of $500 a week, exclusive 
of the support of the girls. It was pleas- 
ant to imagine Thad Kay howling in 
pain and cursing his lawyers. 

Elly was astonished by her new fear- 
lessness. It seemed to her, when friends 
called to protest the appalling publicity, 
when the Kay sisters-in-law came to her 
in tears, when her own mother begged 
for moderation, that she was living in a 
popping fairyland where one paper 
dragon after another was going up in 
smoke. And by denying Jay, even he 
began to seem deniable; the gray bed- 
room in the Ritz of Madrid retreated 
into the back of her mind like a remem- 
bered stage set of some favorite old play. 
That had seemed reality at the time; 
maybe the ultimate reality. But now 
she was like a soldier in his first battle, 
to whom the whole of his military indoc- 
trination seems a children’s tale. 

It was a good deal harder, however, 
to deny Jay when he was in New York 
than when he was in Reno. He was ex- 
hausted from his cross-country shuttling 
and very tense, so she dared not put 
him off altogether. She met him once 
for lunch, once for tea at the Plaza, once 
at an art gallery. It was in the gallery 
that they had their most serious talk. 
Before them, on an easel, was a Martin 
Heade of two hummingbirds, hovering 
above an enormous spray orchid. 

“T think it’s beautiful,” he said. “I 
mean, I feel I really get it. But I can’t 
buy anything now. I'll have to wait till 
I’m sure of Atlantic.” 

“How is it coming?” 

“Oh, we’re going to win, of course. 
And you?” 

“T’m going to win, too.” 

“And then?” 

She was about to say something 
brusque, but the circles beneath 
eyes evoked pity. ““Then we’ll see, Jay.”’ 

“Elly, I wish you'd give it up,’ he 
wish you'd take Thad’s 


his 


pleaded. “I 
original offer. 

“Tt’s too late for that now.” 

“Tt’s terrible what you’re doing to 
yourself. Why can’t you and Thad call 
it quits? I’ve been in some dirty fights 
in my life, but they’ ve always had a kind 
of dirty common sense to them. But this 
spectacle of wrangling for dollars and 
children and furniture—it’s degrading!” 

“He started it.” 

“But you want his money!” 

“T’m entitled to it, Jay!’ 

“All right. But if this mess ever clears 
up, and if you ever marry me, you're 
going to have to settle every penny you 
extort from Thad on those kids of yours. 
If I take you at all, I’ll take you naked 
as a jaybird.” 

Elly stood up and turned away so that 
he should not see the sudden tears in her 
eyes. For her heart was torn with the 
suspicion that he might be right, and she 
had her first untrammeled glimpse of 
what it was that he might be offering 
her. He was more than an adroit lover, 
more than an oddly congenial friend. He 
was a man, in short, and how many of 
them had she known? Very possibly the 
only notable thing that Elly Shallcross 
had accomplished in her trumpery life 
was to engage his affection. Affection? 
His love! ‘Things may work out,” she 
murmured. ‘“‘Who knows?” 


Victory in the Atlantic proxy fight con- 


tinued to elude Jay, and then, suddenly, 
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one of his basic defenses shuddered. 


Martin Shalleross was waiting in his 
office late one night when he arrived 
from the airport, and Jay saw at once 
that he was in for it. 

“You told me you were going to buy 
Atlantic for Atlantic!’ Martin 
cried in an anguished tone. “‘You didn’t 
tell me you were going to buy it for 
yourself !”’ 


stock 


“That’s only a technicality,” Jay re 
plied with a shrug. “I did buy a thou 
sand shares for Atlantic, but one of Kay 
people brought a stockholder’s suit to 
Atlantic 
stock. They smelled us out. So, to be on 


enjoin from voting its own 

the safe side, I had the next 500 shares | 

bought registered in my own name.”’ 
“That may be a technicality, but it’s 


one that'll send us to jail.”” (continued 
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perspiration 


An antiperspirant that really works! Solves 
underarm problems for many who had 
despaired of effective help. Mitchum Anti- 
Perspirant keeps underarms absolutely dry 
for thousands of grateful users with com- 
plete gentleness to normal skin and cloth- 
ing. This unusual formula from a trust- 
worthy 56-year-old laboratory is guaran- 
teed to satisfy or your drug or toiletry 
dealer will refund purchase price. So get 
the positive protection of Mitchum Anti- 
Perspirant. Liquid or cream. $3.00, 90-day 


supply. 





THOSE HORRID 


_ AGE SPOTS* 
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FADE THEM OUT 
*Weathered brown spots on the 
surface of your hands and face 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
counters. $2. 
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FEVER BLISTERS 


Helps promote fast healing. Early application 
aids in preventing unsightly cold sore-fever 
blister formation. Effectively curtails irritation 


of nose-mouth-chin cold zone area. 


A most highly medicated lip balm. Quick heal- 
ing combats infection. Keeps lips smooth, soft, 
moist in wind, cold or sun. In plastic case. 
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Dress, Repair and M 


DOLLS for oe 
Pare he en: 
ooKie 
Let your love of dolls make cash for “ 
you! Start Bai own business at that tells 
home, in spare time. We show 
you HOW ! There are thousands 


you about 
of dolls that need repair... ene 
and you can have your good S 
share of the business in your SB 
own Doll Hospital. Now a 
YOU CAN MAKE MONEY wf, 
in the world's most fascinating ‘ 
hobby-business... DOLL CARE! 






Norm & S Morris’ s 
LIFETIME CAREER SCHOOLS, Dept. D-556 Do it NOW! 
2251 Barry, Los Angeles, Calif. 90064 





More Security With 


FALSE TEETH 


At Any Time 


Do your false teeth embarrass 
ping, dropping or wobbling when you la 


talk or eat? Then sprinkle a little FASTEETH 
on your plates. FASTEETH holds dentures more 
firmly, more comfortably. This alkaline pow- 
der doesn’t sour. No gooey, pasty taste. Helps 
check denture odor. Dentures that fit are 
essential to health. See your dentist regul y 


Get FASTEETH today at all drug coun ers 
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A WORLD OF PROFIT continued 


Martin’s panic filled Jay with icy con- 
tempt. “Not you,” he said. “The re- 
sponsibility is entirely mine.” 

“But if what you’ve done ever gets 
out, Atlantic stock will drop to nothing. 
We'll lose our shirts, even if we win the 
proxy fight.” 

“Why should word get out?” 

“How should I know? We’re watched, 
aren’t we? And what about the new 


stock in the name of Tallard & Co.? 


Isn’t that one of your nominees?” 

Stussy 

“How’d you dig up the money for 
that? You didn’t get it from Atlantic. I 
know, because I checked.” 

“T got it from World, Inc.” 

“From World!’ Martin’s voice rose. 
“Man, you will go to jail!” 

“Tt’s perfectly possible—if every- 
thing goes wrong—that I may face some 
disagreeable consequences. But I don’t 
expect it to occur. What I do expect is 
that all my companies shall work for me 
in this crisis. It will certainly be to their 
benefit if I pull it off. As president of 
World, Inc., I consider myself entitled 
to invest its cash so as to ensure a profit. 
For Atlantic and for World!” 

“Unfortunately, the law might put 
your action in a different light.” 

“T can’t help that. I’ve got a proxy 
fight to win, and one that has been un- 
necessarily aggravated by your lout of a 
brother-in-law.” 

“At least the stock Thad votes is his 
own,” Martin said. 

“Oh, dry up, will you,” Jay snapped 
in a sudden eruption of anger. “I take 
all the risk, and you get the profit. 
What’s wrong with that for a deal?” 

“Tf there is a profit. I’ve half a mind to 
dump what I’ve got and scuttle.” 


Mesa Shalleross stood with John 
Grau, their backs to the big window in 
the file room of World, Inc., and watched 
the two detectives going through a 
drawer. At the door stood a policeman 
drinking coffee. Beyond, in the big pas- 
sageway, secretaries and clerks walked 
rapidly to and fro on artificial errands, 
casting furtive looks within. Martin re- 
membered how he had felt before a 
hernia operation the year before. After 
the preliminary shot, on the way to the 
operating room, there had been a sus- 
pension of all fear. 

“You mean that’s all Jay told you?” 
John asked. 

“That’s all. He called last night. He 
said he was getting put of town for a 
couple of weeks. Going to Lisbon. Well, 
he was just in time.” 

“What’s all this bust talk? You and 
Jay still have your Atlantic stock, 
haven’t you?” 

“Yeah. What’ll you give me for it 
today?” 

“Well, intrinsically, 
some value.” 

“Tntrinsically!’’ Martin’s laugh was 
shrill. “There’s no such word on the 
money market. Atiantic’s down to zero. 
Do you think the news isn’t all over 
the Street? Hell’s bells, man, the dis- 
trict attorney got here at 10 A.M., and 
it’s now three..”’ 

“OK, so there’s a panic. But hang on. 
Things will come back.” 

“How do I hang on, John? You’ve 
got to have capital to do that. I tell you, 
I’m cleaned out. Bankrupt. I’ve lost 
everything I’ve made in sixteen years.” 

John Grau seemed to wax almost 
angry at Martin. ‘““Money isn’t every- 


it must have 


thing,’’ he lectured him. ‘As a matter 
of fact, I don’t have any. My wife and I 
and Uncle Sam dispose of my income.” 

Martin shook his head stubbornly. 
“To a money man, John, money is 
everything. In your case, professional 
ability is your capital.” 

One of the secretaries came over to 
them. “I’m sorry, Mr. Shallcross, I 
know you said you wouldn’t take any 
calls, but. Mrs. Kay says she must 
speak to you.” 

Martin went over to the desk to 
which she pointed, and picked up the 
receiver. ‘Yes, Elly?” 

“Ts it true?” 

“T don’t know what you’ve heard...” 

“Jay’s gone? He’s ducked out?” 

“He’s gone.” 

“And he’s a criminal? Is that true? 
He’s stolen money?” 

Martin felt a twinge of sympathy for 
his absconded partner. ‘‘He did it for 
you, Elly.” 


RECIPE 


Here is a listing of recipes appearing in this 
issue, including those from the Journal 


kitchens and advertisements. 


BEVERAGES 

Bayou Coffee, page 104. 
Charlemagne Quaff, page 96. 
Cranberry Alexander, page 60. 
Molasses Nog, page 104. 


BREADS 
Ensaimada Pretends, page 96. 


DESSERTS 

Chocolate Soufflé, page 101. 

Chocolate Walnut Torte with Chocolate 
Walnut Filling, page 102. 

Cinnamon Chocolate Pie, page 101. 

Crinkle Cups, page 101. 

Eggnog Mousse, page 96. 

Filled Florentines, page 101. 

Fruit Slices to Dip in Chocolate Fondue, 
page 60. 

Mexican Molasses Dulce, page 104. 

Moravian Cookies, page 104. 

Nevada Dark Chocolate Cake, page 102. 

Nubian Chocolate Roll, page 101. 

Péche Flambée in Melba Sauce, page 60. 

Peanut Butter Bumps, page 96. 

Quick Rice Pudding, page 98. 

Somersault Cake Pie, page 103. 

Swiss Chocolate Pudding, page 102 

Taffy Ice Cream, page 103. 

Waldorf Cake, page 102. 


ENTREES 
Alsatian Pork and Sauerkraut, page 98. 





“For me! How in Heaven’s name 
could it help me?” 

“He wanted to be free to marry you.” 
Martin laughed dryly. ‘‘He wanted to 
lay the world at your feet.” 

“Did I ask for that?” 

“No, Elly, you asked him nothing, 
and you gave him nothing. You wouldn’t 
take the smallest risk.” 

“T had my girls to think of!” 

“Oh, your girls.” Martin snorted. 
“A fat lot you think about them. If you 
had any decency you'd fly over to Lis- 
bon to give some comfort to the one 
man who’s ever cared about you.” 

“Martin!” Elly’s voice had shrunk 
to a hollow gasp. “How can you talk 
to me that way? Suppose I’d got my 
divorce the way Jay suggested? A fine 
pickle I’d be in now, with him off in 
Lisbon and Thad off the hook! A girl’s 
got to look after herself. How can I 
depend on men who steal, like Jay, or 
men who publish outrageous (continued) 


INDEX 


Cheese Fondue, page 60. 

Chicken Breasts au Vin, page 98. 

Chicken in Avocado Shells, page 96. 

Conky-Doodle, page 96. 

East Indian Masalah Chops with Pilaf, 
page 103. 

Eye Round of Beef and Paté, page 100. 

Forgotten Pork, page 100. 

Ham and Cheddar Casserole, page 100. 

Hasenpfeffer, page 98. 

Irish Rarebit, page 104. 

Jiffy Rice Casserole, page 98. 

San Francisco Stroganoff, page 97. 

Shoulder Lamb Provencal, page 98. 

Turkey Andaiuz, page 96. 

Turkey San Francisco, page 4. 

Veal Stew Italienne, page 98. 

Yams and Ham Flambée, page 96. 


MISCELLANEOUS 

Cocoa-Pistachio Whipped Cream Filling, 
page 101. 

Chocolate Sour Cream Frosting, page 102. 

Molasses Barbecue Sauce, page 104. 

Muriel’s Corn Relish, page 96. 

Sweet and Sour Potato Salad, page 104. 

Thin Chocolate Glaze, page 102. 


SOUPS 
Beer Soup with Snowballs, page 103. 


VEGETABLES 
Brussels Sprouts with Grapes, page 96. 
Glazed Sambai of Vegetables, page 103. 
Molasses Glazed Beets, page 104. 
Parsnips with Cream, page 96. 

JANUARY 


Journal Shopping Center 


NEWS IN ARRAY—pages 52 and 54: 
Hobart ‘‘Instant-Hot’’ sink water dispenser. 
Frigidaire 30-in. range with hot water tap 
(available spring, 1969). Republic “Tear, 
Tote & Toss’’ trash container. Glad Bags 
30-gallon plastic trash bags. Amana table- 
top Radarange; Tappan Electronic Cooking 
Center, Model 7715; General Electric Versa- 
tronic Range Model JE896. Fedders 
MedicAir Electronic Air Cleaner. AIWA 
(Selectron) Cassette Monaural tape recorder, 
Model TP-726 with Foot. Pedal, Model 
FP-206. Frigidaire freezer-refrigerator with 
adjustable doors, rollers and automatic de- 
frosting. Sylvania Color Slide Theater, in- 
cluding color TV, slide-showing and _ tape- 

Wear-Ever Cerama colored cook- 
Hotpoint Duo-Load Automatic Washer 
Whirlpool Jack-Vac cen- 

Clairtone Mini Hi-Fi 
radio. Tappan Elite 70 gas range with 
thermo-resistant glass top. General Electric 
refrigerator-freezer with ice cubes and ice wa- 
ter door dispenser, Americana Model TFF24. 
Philco-Ford Portable Mini Phono/Radio Model 
1379GR. 3MCeraglo Inira-Red Heater (3 models 
available). John Oster Cutlery Center #530-01. 
Norge Clothes Dryer with extra large capac- 
ity, Model DGK-1850 (Gas) and Model 
DEK-1850 (Electric). 


playing. 
ware. 
Model LW 3X1. 
tral vacuum system. 


SCENE OF THE SEASON 

Page 60: Fabric for tablecloth, 45 in. wide 
Paisley pattern cotton sateen by Liberty of 
London, $5 yd. Belgian Linen napkins in 
“Blueberry” by Fallani & Cohn, 80c ea. Silver- 





plated flatware by Royal Worcester in ‘‘Queen 
Anne" pattern $24.95 6-pc. place setting, and 
““Thread and Shell’’ pattern, $29.95 6-pc. place 
setting. Pewter plates, 12 in. dia., $31.50 ea. 
Delft plates, $17.50 ea. Delft sugar shaker, 
$9.50. Pewter porvingers, 5 in. dia., $9. ea. 
Baluster crystal goblets, $9.50 ea. Pewter 
candlesticks, low, $7.50 ea. and tall, $17.50 ea. 
Pewler measures (used for flowers), 32 oz., 
$36.50, and 16 oz., $24. “‘Smorgashoayd’’ of 
teak endwood by Dansk Designs, 13 in. dia., 
$13.95. “Zinnia Toile’’ pattern wallpaper, $9 
roll, available through decorators from Brun- 
schwig & Fils. 


IT’S JUNE IN JANUARY 
Page 88: Stevens’ 50/50 cotton and polyester 
“Flower Patch’’ no-iron sheets in twin size 
fitted, $6.99, flat, $6.79 (double, queen and 
king sizes available), and pillow slips, $2.40 
ea.; cotton towels, bath size, $4. and hand 
size, $2.; drip dry dress fabric, 65/35 Avril 
rayon and Avlin polyester, 45 in. wide, $1.59 
yd. Matching ‘‘Flower Patch”’ dust ruffle by 
Perfect Fit Industries, twin size, $8. (comes in 
larger sizes, too), from Marshall Field, Chi- 
cago; Halle Bros., Cleveland; Titch-Goettinger, 
Dallas; J. L. Hudson, Detroit; Robinson's, 
Los Angeles; Dayton’s, Minneapolis; Bloom- 
ingdale’s, New York; Strawbridge & Clothier, 
Philadelphia; Stix Baer Fuller, St. Louis, and 
Woodward and Lothrop in Washington, D. C. 
Also available in ‘‘Flower Patch"’: tablecloths 
by Stevens; closet accessories by Henry A. 
Enrich; bathroom accessories by A. Fein, and 
wallcovering by Birge. 


eat 





HOSPITALITY MAGAZINE, Dept. LH-1, 310 West 9th St., Kansas City, Mo. 64105 


FREE SUBSCRIPTION to HOSPITALITY 


co cow MAGAZINE 


Hospitality Magazine, Symbol! of Dependable Prod- 
ucts, has chosen the ELECTRIC GOLDEN HIBACHI 
as the most unusual new cooking aid of the decade. 
Right at the table is smokeless, quick, cooking... 
at your fingertips. With each order you get a FREE 
SUBSCRIPTION TO HOSPITALITY MAGAZINE. 





UL ELECTRIC HIBACHI 
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Laboratories) 


















/ 





DENTAL 
PENCIL GOLDEN HIBACHI Makes 
MAKES 
TEETH Super-Cooks RIGHT at the Table 
PRETTIER P 
Tartar Removing Pencil zips Electricity has revolutionized the Hibachi... and infra-red now 
Re eee coca inca heats hors d’oeuvres without smoke, without steam or spatter... 
presto. . . your teeth are clean! and broils steaks, cooks wieners, burgers. $15, we pay postage. 


5” long, lasts long. $1.90 ppd. 






Johns-Manville ASBESTOS-LINED 
seuaiats STEEL FIREMAN’S SAFE 
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Japanese 
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UNITED NATIONS PEACE MUGS 


A real beauty. 3% inches high, says in emblazoned letters the word ‘“‘PEACE”’ in 
the language of a!l nations of the U.N. A 12-page booklet comes with each mug. 
In the booklet is the Preamble to the Constitution and all Nations of the U.N. show- 
ing the word “‘PEACE"”’ in each language. A most appreciated gift and a good influ- 
ence on the table. $1.50 for one, 4 for $1.25 each (total $5), 8 for $1 each (total 
$8), please add 60c packing charge to all orders of any size. We pay postage. 


BLAST DRAINS OPEN FAST 


INSTANT PLUMBER blasts drains open with 60 pounds pressure 
thru hydraulic rocket action... all it takes is a gentle push from 
_ yeu and you get quick action on laundry tubs, bath tubs, kitchen 
| sinks, showers, etc. A quality steel tool, only $5.95. We pay all 
| shipping costs. 







Made to with- 
stand any house- 
hold or building fire, this double- 

walled chest of steel features Johns-Manville 

asbestos lining, is about 14” long by 9” wide and just 
under 4” high. A heavy barrel lock with two keys protects 
contents from theft. The lid has a full length piano hinge like industry 


seldom makes anymore. You get five valuable paper folios . . . for insurance, 
cash reserves, social security records ... children’s health certificates... 
personal family records . . . priceless photographs . . . stocks and bonds. Baked enamel outer 


finish makes chest attractive and luggage-style handle makes it easy to carry this 814 lb. 
UNDERWRITERS’ Safe. $15.95, we pay postage, and worth much more. Double Capacity Box 
(same rectangular dimensions but twice as deep) weighs 12 pounds. $22.00 ppd. 
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HOSPITALITY MAGAZINE ORDER BLANK 


(Satisfaction Guaranteed—Money refunded) 
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Kitehen Specialists 


The new shredders and choppers here speed some of the most tedious 
kitchen tasks. What is more, they chop, mince and shred foods with 
great uniformity, for better appearance. By Betty W adsworth. 


shredder 
Medium cutter in a 
group of three (all by 
Ekco) quickly shreds 
vegetables and a few 
fruits for salads, 
sandwich fillings, 
garnishes. 










corm cutter 

strips kernels from cobs with 

a single swipe. Of stainless steel, 
it has serrated cutting blades. 
Kernel Kutter. 






yrater 


Finest of three matching 
cutters, grates cheese, 
onion, garnishes. All in 
set have comfortable 
black handles with holes 
for hanging. 
















slicer-serrator 
Makes plain or fancy 
vegetable slices for salads, 
| casseroles or fresh-vegetable 
| relishes. All in group 
pune to the dishwasher. 
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chopping block 
One side has indented well, is used 
with curved blade for mincing; 
reverse is flat for slicing. Side 
indentations made for easy 
handling. Colebrook House. 

















A birch block 


on non-skid legs for chopping; 
handy removable metal half-cup 
measure in one corner. Three 
sizes: 8, 10 and 11 inches square. 
Mort Marton. 


food eutter 
Five cutting cones chop, 
slice and shred vegetables 
and other foods. Clever 
vacuum lock holds device 
firmly to flat table top 
until lock is released. 
King Kutter. 


Drawings by John E. Johnson 
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A WORLD OF PROFIT continued 


libels, like Thad? Martin, I’m alone in 
this world!” 

“You have Ma,” he said bitterly. 

“Oh, Ma. What can she do? My only 
hope is that Thad won’t be able to use 
this scandal against me in his lawsuit.” 

“He won't.” 

“How do you know that?” 

“Because Thad isn’t going to be able 
to pay a lawyer after the market in 
Atlantic stock breaks,’ Martin said 
coolly. ‘‘He’s in this up to his ears, and 
he’ll be just as broke as the rest of us!’ 

“Oh, no!’ Elly groaned. ‘Do you 
mean that we won’t be paid? Even if 
Mr. Bry wins? Martin! What will I do?” 

“Ma can look after you,’ he said 
wearily. ‘She isn’t in Atlantic. Nor the 
old man. He was far too coony. And 
don’t your girls have their own trusts? 
You'll be all right.”’ 

“Martin . 

He hung up the receiver and started 
out of the room. John Grau caught up 
with him. ‘‘Was that Elly on the phone? 
Is she going to Lisbon?” 

Martin stared at him and laughed. 


” 


“Dream on, my friend! Dream on! 


ie the first few days in Lisbon, Jay 
felt as if he had died and were visiting 
Purgatory. New York and bankruptcy 
and an Elly lost seemed too far away 
from this ancient capital to be even on 
earth. But he could not, even in dis- 
aster, remain idle. He bought a guide- 
book and sought out the monuments of 
old Lisbon with some of that same 
thoroughness that he had cultivated in 
Madrid. By the end of his second week, 
Lisbon seemed a parody of the Shall- 
crosses’ New York. What were its pale, 
implacable virgins, its damp, incense- 
heavy churches, its absurd baroque 
but the hatred of any real innovation? 

When John Grau flew over to see him, 
Jay surprised him by suggesting that 
they meet at the Ritz. The time had 
come to get on with things, and for this 
he needed the sumptuousness of a new 
hotel. “I think it’s rotten about Elly,” 
John said with feeling, as soon as the 
room waiter had departed with their 
order. “She should be over here with 
you. But that’s the way with that 
spoiled-brat type of New York girl. 
A fair-weather friend.” 

Jay shrugged. He appreciated John’s 
old-fashioned ideas of loyalty, but what 
could one do with them? ‘‘A girl like 
Elly has nothing to do with bank- 
ruptcies and indictments. She’d be 
wretched here, and she’d make me 
wretched. No, John, it’s better to break 
things off clean when they don’t work.”’ 

John stared in surprise. “I thought 
you loved her!’ 

“T loved her when I was a millionaire. 
But my life at the moment is right for 
nobody. I’ve got to be alone, John.” 
Watching his lawyer as he said this, 
Jay saw that John might, after all, 
understand. What had happened was 
desolating, but it was not unbearable. 

“What have you decided to do?” 
John asked. 

“What does counsel advise?” 

“That you go home and give yourself 
up.” The room waiter returned with 
their drinks, and John glared at the 
interruption. ‘‘Plead guilty, and I'll 
throw everything I’ve got into a plea 
for leniency.” 

‘How much will I get?” 

““Maybe a year. Maybe, with a bit of 
luck, a suspended sentence.” 


It was a good deal better than Jay 
had hoped. He lifted his Martini and 
took a long sip. 

“You know, John, even in the Ri | 
they don’t make these dry enough.” 
He plucked out the olive and swallowed 1 
it. “If I go back, it’s because there’s no 
place else I can go, unless it’s behind 
the Iron Curtain, and what would 4 
capitalist like me be doing there? Nel 0, 
an American today is a sort of civig 
Romanus. He can be reached, one way 
or another, almost anywhere. And if 
he wants to do business again, he has} 
to be able to go home.” 

| 





“You mean, you're not sorry?” 

“Oh, John, come off it!’ 

“You don’t think what you did was} 
wrong?” | 

Jay sighed at his friend’s densit | 
“It was wrong the way it’s wrong to ge 0 
through a stop sign on a country road i 
when there’s no one in sight. If thea) 
happens to be a cop behind the hay- 
stack, OK, you get a ticket. But no one| 
thinks the worse of you. That’s how the) 
world of business is today. You play it| 
by the law of chances, which is wha | 
your government expects.” 

“Then there are no morals anymore?” 

“Oh, I don’t suppose one should tor- 
ture a child or beat up an old woman, y 
if that’s what you mean.’ 

“What do you expect out of life, 
Jay? After all this is over. Will you go} } 
for another fortune?” 

“T’ve used up a lot of luck, and luck 
is capital. But it may interest you to 
know that I’ve already had an offer of 
a new backer.’’ 

How John stared now! “May I ask 
who it is?” 

“Hulda.” ; 

“Hulda! My God, man, I thought she 
was after your neck!” 

“But now she’s got it, she’s more 
merciful. Her letter was in the mai 
you forwarded to me. She’s been saving 
and investing through the years, and 
she’s got enough to stake me to a new 
start. A modest start, but you'll agree 
that even a modest start is more than ] 
could have looked for.” | 

“Jay, you're prodigious! What is it 
that makes you tick? Obviously, it’s 
not religion or love or ambition. I don’t 
think you even care much about mone 
Here you've lost it all, and you’re gay: 
as a cricket.” ‘ 

“Not quite. The only thing that keep: 
a man going is energy. And what i 
energy but liking life?” 

When John had left for his plane 
Jay took a bus out to Estoril. There, by 
a glittering sea, along a coast that migh 
have been Miami, he visited a develop 

| 


ment of motels and pondered on th 
triumph of the civilization of that one 
distant new world, recoiling eastwart 
to overwhelm the land of Henry thi 
Navigator. When he returned to Lis 
bon he paused by a shop window i 
which was displayed a Madonna tha| 
struck him with astonishment and “i 
It was a painting, very old, vaguely i 
the manner of El Greco, showing th 
Virgin with a long, melancholy face “yl 
upturned eyes. There was no point i 
asking the price, for he had no money 
but he jotted down the address again 
the day when he might. EN 












Every once in a while you realize an 
old friend can be as uncomfortable as 
an old shoe, too! 

—Poor Woman’s Almanac 





Aristocrat of Dress Forms 


. professional precision adjustment form (DuPont 
eoprene) gives body material great flexing and 
olding power. 





® “dial” your measurements into size computer— 
clip lock—form becomes YOU. 


@ Adjusts to regular, half sizes . . . many varia- 
tions 8 to 20 (also model 20 to 50). 


_® Each shoulder raises, lowers. Each bust ex- 
pands, contracts, raises, lowers. 


| @ Waist narrows, widens, shortens, lengthens, 
Hips widen, narrow, raise, lower. 

_® Entire form gains, reduces with you—adjusts 
te other family members. 

® Strong steel stand—and form—take apart easily 
—stow away in drawer. 


If you're without a dress form—just ¢rying this 

ne (at our risk) can change your life. 

This form guarantees a custom-fit expensive look 

) each dress you alter or make—or no cost. Yet it 

aves yOu money so fast it often pays for itself the 

st or second time used. 

This custom fit form saves hours adjusting 

atterns and fitting clothes—up to 50% of sewing 
. It saves struggling, twisting, turning—trying 

) get the right fit. It saves ripping out seams for a 

mple alteration, or just because your skirt didn’t 

ang properly the first time. 

It’s perfect for beginners. Here is why all of this 


THE SECRET OF CUSTOM FIT 


_ Would you like every dress you alter or make 
raised for its custom-fit expensive look? . 
hile you smile—inside—at the money and time 
‘ou’ye saved—at the end of embarrassment of poor 
t “home-made” clothes—or the success of your 
st dress making attempt. 

The secret is custom adjusting of standard pat- 
‘mms to your differences (there’s only one you). 
VYhen you pin the pattern to an exact duplicate 

you, this adjusting is simple and easy. 
_ And this custom-fit life-size dress form becomes 
exactly YOU—with YOUR waist—YOUR shoul- 
2rs—YOUR neck—YOUR bust line—YOUR hips. 
This is because in each body area an ingenious 
ze computer “dials” your correct inch measure- 
ients. A Tab (like a tape measure) slides through 
slot under the area answer window. When your 
\€asurements appear in each window, just clip lock 

position. Automatically the DUPONT NEO- 
RENE processed body material has already ad- 
sted—in each body area—to become YOU! Custom 
justing of patterns to you has become as easy as 
fore it was difficult. 


A LIFE-SAVER FOR BEGINNERS 


Because the hardest part of home sewing is mak- 
g adjustments—exactly what ADJUST-O- MATIC 
lakes so simple. 

With it beginners easily make hems—adjust hem- 
nes—make alterations so perfectly, store-bought 
othes fit like made-to-order. You save the $3 to 
5 paid before to fix a shoulder line—shorten a hem 
take in a waist line. You’re more satisfied with 
€ way your clothes fit. 

Fitting in this form is so easy you quickly form 
ld dresses into new. Too tight or too loose—too 
_Tge or too small dresses fit again. You easily alter, 
design, remodel your own dresses, coats, skirts, 
ouses. You begin to make your own simple 


“esses then more complicated ones. Later, you 
ren design your own styles, and all on this form. 
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DOES MORE THAN ANY OTHER FORM 


This master pattern-maker’s form has every 
possible professional dressmaker trick and short | 
cut built right into it. 

It’s unlike any other form. To adjust there’s no 
maze of wire and bolts to struggle with. Simply 
slide, adjust and clip lock. It’s pinnable—throughout. 
No gaps down front or side or around neck give 
difficulty. 

Scientifically placed guide lines let you know 
when your dress is perfectly centered on the form. 

The light steel stand is so adjustable, raises or 
lowers precisely to any point 4’ 2” to 5’ 6” (add 
length of your head from neck up to measurements 
of any form). It’s handsome, rubber-tipped, gives 
steady support. It assembles, takes apart easily. 






















































The inventor has built a 
lifetime as master pattern 
maker for leading pattern 
companies into this form. 

All his life—he designed 
dress forms—some of the 


world’s most expensive—to 
give custom fit to the very rich. 


But he built this custom 
dress form for you—to adjust more precisely 
than any other—do many dressmaker tricks 
others can’t—yet costs a fraction of the others. 


Work with this form anywhere. Lap, table, chair. 
Want to work on shoulders—back—underarm seam 
—front—waist—hips? Presto! One hand lifts form 
off stand. Without ever seine up from your chair 
you can take ADJUST-O-MATIC apart and work 





in sections. Stand 
Every adjustment—each contour line—the height 
range—the angle of the darts—posture angle of the recommended 
form—all have been checked and rechecked by f 
fashion fit leaders, home dress-making authorities or 
and fashion editors. best 
AMAZING NO RISK OFFER results 


Instead of bulky, heavy cast-iron framing and 
body, ADJUST-O-MATIC uses DUPONT NEO- 
PRENE processed body material. Shipped direct 
to you disassembied it costs a fraction of ordinary 
forms. There are several parts to each section— 
only 15 in all. To assemble, adjust or take apart 
each step is simple and fun with clear can’t-go- 
wrong directions. 

When you try it for 30 days without obligation 
you'll realize why it’s so amazing. Full refund if 
not delighted. 

All ADJUST-O-MATIC costs is $5.49 yet it has 
many features dress forms costing six times more 
do not have. Try at our risk. Reserve yours today. 










SDUPONT Neoprene processed body 
@ material and its own PATENTED FEATURES 
§ makes this form possible! 



















A CUP OF TEA 


continued from page 84 


kindly. “Oh no,” he said, serenely. “I 
have a great deal of work to do.” 

Dr. Vines’s young assistant, who was 
homely as a woods pig but gentle among 
the flasks and pipettes, said, “‘Every- 
body wants to take him to lunch.” 

She rounded on him, jumping up like 
a tiger from her couch of shy distress, 
and said, ‘‘I’m not everybody!” 

Meanwhile, Dr. Vines had put the 
envelope of reports down on his desk, 
unopened. “I look forward to reading 
them,” he said. “Thank you so much 
for the invitation, Mrs. Kerns. I’m sim- 
ply unable to get away.”’ 

You're a liar, she thought, but then, 
you are an eminent man. She was not 
awed by his eminence, but annoyed by 
it, for it seemed to prevent any kind of 
communication between them. 

“Are you coming up to the flower 
show?” she asked. 

“The what?” he asked, faintly incred- 
ulous. 

“I’m setting up an educational ex- 
hibit, with our plant, here,”’ and she in- 
dicated the envelope that contained her 
reports, plus her poems, and in the ensu- 
ing silence she read off inside her head 
two of her best poems, which she dedi- 
cated to Dr. Frederick Paine Vines, with 
all her heart. 

“Oh, are you?” he said. With one 
hand he brushed back his dark hair, 
which was filling with silver. It was the 
first gesture of discomfort she’d seen 
him make, and it pleased her. Suffer, she 
implored him. After all, why should I 
suffer alone? 

The pig boy moved in on them. 
“Flower show?” he repeated, and gave a 
snuffle. 

“Yes,” she said, turning to him with 
the full power of her public charm, which 
was enormous, and she saw him falter 
before it. “‘I’m sure no one has invited 
Dr. Vines to a flower show before.” 

“As a matter of fact, yes,’ Dr. Vines 
said, exchanging vague smiles with her. 

“T daresay I shall never be first with 
anything, but I don’t think it matters,” 
she said tartly, coming further and fur- 
ther into view as his extraordinarily 
impersonal solicitude began to inflate 
her. She knew it was happening and 
tried to control the effect, which was 
like that of being slowly stretched up- 
ward, until she was on her toes, at any 
moment ready for take-off. She realized 
one of her full take-offs would be unfor- 
tunate, given as she was to sailing about 
at high speed and using Elizabethan 
epithets. 

“Well, you've certainly been first with 
our little herb,” he said. 

“Herb,” she murmured. ‘‘Not the sort 
I’d care to cook with.” If you could only 
taste my peach pie, Doctor, you would 
swoon, it’s as good as any poem I’ve 
written. 

“We hope it’s going to do a great deal 
for some very disturbed people,”’ he said. 

The herb, mixed with several syn- 
thetic compounds, and properly admin- 
istered, had begun to be experimentally 
used to soothe and ease the mentally un- 
balanced. Although in its raw state, as 
Daisy Kerns knew, it was good for noth- 
ing but bellyaches and lip blisters. She 
bit her lower lip. She was getting hun- 
gry, and there was little point in hover- 
ing any more, since he had already re- 
fused her. 

Dr. Frederick Paine Vines glanced out 
of one of the windows and saw that the 


clock on the tower of University Hall 
was about to strike noon. 

“Do come and have lunch,” Mrs. 
Kerns said to him, with an open and de- 
lightful smile. “‘It’ll be months before I 
get down this way again, and there’s so 
much we should talk about rather than 
writing letters. I always feel that writing 
those letters must be a great waste of 
your time.” 


Fae glanced at Mrs. Kerns. She 
didn’t look like a poet, but then he 
didn’t know any poets, except Arnold 
Veitch, in the English department, and 
Arnold now wrote nothing but criticism. 

“Do you know Arnold Veitch?’’ he 
asked Mrs. Kerns. 

Her full lips shut together, crumpling 
like petals, and her blue eyes became 
fiery. ‘“Are you aware that Mr. Veitch 
loathes my work and gave me the worst 
possible review in the University 
Forum?” 

“Oh dear, of course I didn’t know,” 
he said, taking her hastily by the elbow. 
“Please forgive me, I wouldn’t have 
mentioned him. I thought since you were 
fellow poets 4 

“That titmouse?” she said. ‘“‘That lit- 
tle pothole? I’d fry his brains for my 
cat’s breakfast.” 

Frederick’s assistant emitted such a 
churlish guffaw that Frederick was in- 
spired to give him a good kick, but 
Frederick had never kicked, punched, or 
even tried te assault anyone since his 
early college days. He was sorry he’d 
mentioned Veitch, though. 

“Lunch,” he said politely, still holding 
her elbow, and now turning her toward 
the door. “I don’t think the cafeteria 





will do.’’ He escorted her to the next - 


block, where his car was parked, sat her 
into it, and went round to the other side 
with boyish speed. 

“Hscargots?”’ she asked, as he started 
the ear. “Spaghetti? Chow mein? What 
do you favor?” 

‘*Whatever you like. I don’t, as a rule, 
eat a large meal at midday.” 

“T don’t either, it makes me sleepy 
and then it takes me all afternoon to 
work up to some work. Although Dan, 
that’s my son, gets home at three-thirty 
and that’s the end of that day’s work.” 

“Yes, it must be difficult,” he said, 
although he was trying to think of a 
place to take her where none of his col- 
leagues might be, ‘‘and then dinner for 
your husband, too.” 

“T’m a widow,” Mrs. Kerns said in a 
shocked voice, and he glanced at her, 
surprised, for he had envisioned her as a 
sort of domestic empress, rather lush as 
she was, warm, blonde, freckled, a good 
cook he might be sure; perhaps writing a 
poem in the evening after the dishes 
were done. 

“‘And what is your marital status?” 
she asked in a tone that he knew was 
deliberately impertinent. 

“Tt’s a divorced one, and has been for 
several years.” 

“Do you see your children?” 

“We don’t have any,” he said, swing- 


ing the car in to the curb in front of Billy 
Imm’s Chop House. 

“I hope you'll forgive my outburst 
over Veitch,” she said, as they went in. 

“Tt’s all right, I don’t like him either,”’ 
Frederick said. 

She had Dubonnet on the rocks and 
he had a glass of grapefruit juice. He 
was not at ease, and the more comfort- 
ably she settled and smiled at him, the 
more distressed and preoccupied he felt. 
Theself of his emotions, stiff and cramped 
as it was from being restrained, began to 
race about in its labyrinth. 

“What led you to this kind of re- 
search?” she asked. 

“One thing and another. Botany to 
chemistry and then around again.” 

“That’s a rather large circle,’’ she 
said. “I’ll have the lamb chops and 
they’ll put me to sleep.” 

He gave their order, sipped his grape- 
fruit juice, and thought to himself, How 
do I find myself here? 

“T tried crossing our friend on monks- 
hood and larkspur, but of course neither 
worked a 

“T should think not,’ he interrupted, 
enthusiastic for this turn of conversa- 
tion, and began to tell her just why it 
couldn’t have worked, when he realized 
in the middle of his discourse she had 
already succeeded in producing a hybrid 
of two plants that were not closely re- 
lated and therefore most unlikely to 
produce anything but empty pods. 

“Aren’t you going to the flower show?” 
she asked. ‘‘T should think you’d enjoy 
Gene 

“T would enjoy it, and I plan to go. I 
shall certainly look up your educational 
exhibit.”’ 

“Oh, please do. I’ll be staying at the 
Borden House, right across from the 
armory.” 

This did not sink in until he had al- 
most finished his lunch, and by that time 
it was far too late to react to it. Or per- 
haps she hadn’t realized what she’d said; 
it didn’t sound as if she had. One must 
be so careful not to misinterpret inno- 
cent remarks. 

Daisy Kerns laid her knife and fork 
down across her plate. If I can’t blister 
you with hybrid seeds I'll fix you up 
some other way, she thought. Everyone 
who came in from out of town for the 
flower show stayed at the Borden House 
and he would be in the register. 





ele had not signed the register when 
she arrived at Borden House a month 
later, but the desk clerk told her he was 
expected. She lugged her big carton of 
plants across the avenue, and into the 
armory, where they were setting up the 
gardens. 

“Daisy, darling,’’ Nan Morse screamed, 
her auburn hair tousled, coming full 
tilt up the aisle with her arms full of 
begonias. ‘‘I haven’t seen you in months. 
How are you, how’s Dan? Congratula- 
tions on your prize,” and, still talking, 
Nan leaned over the spotted dark leaves 
to kiss Daisy on the cheek, then contin- 
ued full speed along the aisle. 

























































Daisy was fond of Nan, but hoped she 
would be kept busy. She set the parent 
plants on a raised wooden shelf, with 
their name cards, and the successful hy- 
brids a little lower on another shelf, with 
their names, and then a placard flat on 
the table that described the plant fam- 
ily. She had obtained permission from | 
the university to write up another card 
that briefly described the work Dr. 
Vines was doing with these hybrids. 

Then she had time to go back to 
Borden House, but she met several peo- 
ple in the armory and had to talk with 
them, and got carried away watching a 
clump of birch trees being planted and 
then surrounded with hyacinths. It’s 
already afternoon, she thought. I won- 
der if he’s arrived yet. 

He had not. Her feet were going to 
hurt pretty soon, she thought, once 
again crossing the avenue to the armory, 
and then, as she reached the curb, she 
suddenly stopped. Whatever are you do- 
ing? she asked herself. He’s an eminent 
man, and you’ve published a couple of 
books of verse mostly ignored by every- 
body, and you can bet your best peach 
pie he’s never looked at one of them. 

The trips across the avenue from the 
armory to the hotel became more absurd 
and tiring as the day went on, and Daisy 
alternated between laughing at her own 
behavior and bitterly previewing the 
reception he would probably give her if 
he ever did arrive. 

“Yes,” the desk clerk said imme- 
diately, seeing her approach. ‘‘Would 
you like to call him?” 

“What room is he in?” 

The clerk gave her a proper look, and 
said, “I suggest you use the desk phone.” 

You would, you cold clam, she 
thought, and picked it up. In a moment 
she heard his voice, and she said cheer- 
fully, ‘“‘Dr. Vines, it’s Daisy Kerns. I 
thought if you aren’t too busy you might 
like to come down to the bar and havea 
drink with me.” 

“How nice of you to ask,” he said, 
sounding horrified. ‘““But I don’t think 
T’ll have time.” 

“A short one. It’s good for the circu- 
lation.” 

“T’ll meet you in the bar,’’ he replied 
in a doomed voice that cheered her up, 
because if he felt doomed by merel 
having a drink with her, surely tha 
augured well for later on. 

She sat in a booth near the door. Soo 
he came in and walked to her, wher 
upon she stood up to greet him, althoug 
she’d planned to smile, coolly, and le 
him do the standing. 

Her motion brought them eye to eye 
as she was quite tall and he was onl 
medium, so that if they must mak 
smiles, it had to be at each other. 

“How nice of you to ask me,” Dr. 
Vines said, sitting opposite her. hat 
are you having?” 

“Gin. I love gin. If it’s very cold it’ 
like a block of ice and I sit inside it and 
melt out my shape.” 

“Oh, do you?” he said. ‘“Wouldn’ + you 
like something with it?” 

She could have said a peanut butter 
sandwich, but did not. ‘‘Tonic,’’ she 
said, and he ordered two. 

“And how have you been?” he asked) 
putting his hands down on the black glass 
table. He seemed more cool, alpine, an¢ 
eminent than she had ever seen him. 

“Do you find the balance betweer 
work and everyday problems at all dif 
ficult?”’ she asked. 

“No,” he said blankly. “‘No, I don't 
think so.’’ Then a sweet (contin 


MAZING MINIATURE TREE-GROWING DISCOVERY FROM FLORIDA! 
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These are marvelous true miniature trees, little botanical gems grown and developed 
for planting INDOORS where they blossom and thrive all year ’round. All are true trees, 
not grafts but rooted cuttings of good well-known varieties, and they grow full-size fruit 
indoors, right in your own home! Adaptations of Bonsai, the Japanese art of growing 
miniature trees that dates back to 1868, they are the oldest yet newest and most 
exciting gardening thrill. Just imagine—when they bud, burst into beautiful fragrant 
blossoms, and then bear fruit, you’ll be able to pluck and eat your own fresh oranges, 
lemons or limes. Trees bear many pieces of fruit at a time and continue to bear fruit 
indefinitely. Nationally advertised in House & Garden Magazine, all these miniature 
trees have glossy, green foliage easily trimmed and shaped. Beauties to have and give, 
you’ll find they are real conversation pieces. 





Now you can produce plump, 
tasty clusters of prime coffee 




















Imagine the thrill of produc- 
ing these delicate, fragrant, 
snow-white blossoms right in 
your own living room! Un- 
doubtedly America’s most ro- 
mantic flower, they are easy 
to grow, have lustrous dark 
green foliage, up to 18 mag- 
nificent blossoms at a time, 
and an unforgettable fra- 
grance. You can even make 
your own corsage for special 
occasions. 


A touch of tropical Florida in 
your home all year. Versatile, it 
is America’s easiest-to-grow in- 
doors tree. Simple growing in- 
structions will permit you to be 
the sole judge of the tree size 
— from 10 inches to 6 feet! 
Palms love deep shade and thrive 
where other plants refuse to 
grow. 





An exotic touch of the West 
Indies, a slow easy grower that 
Produces really magnificent 
blossoms. Famous as Hawaii's 
national flower, the Hibiscus 
flowers profusely. There is al- 
ways a formation of buds be- 
hind each bloom that blooms 
itself shortly thereafter. You 
have your choice of red or 
golden. 


beans nestled among snowy 
white blossoms, and when 
the Central American coffee 
tree buds, then bursts into 
beautiful fragrant blossoms 
(with an unforgettable scent 
of jasmine) then grows 
heavy, aromatic clusters of 
beans, you even will be able 
to make your own coffee, 
fresh every day! 





SHIPPED FROM FLORIDA GROVES IN BEAUTIFUL 4-COLOR GIFT BOX 


Just think what a wonderful and really unusual gift these trees make. Each is in its own pot, individually boxed in 
an especially nice, bright, colorful package that enhances the tree. All are shipped directly to you from Florida 
groves... You can have your own little grove if you order now. This year’s planting is limited. 


10-DAY MONEY BACK GUARANTEE 
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EVERY PLANT COMES 
WITH THIS 
NURSERY CERTIFICATE 


“This is to certify that the nursery 
stock in the nursery to whom this 
tag was issued has been inspected 
and meets the requirements of the 
Florida nursery stock regulations pro- 
mulgated under Chapter 581i, Florida 
Statutes.’ Signed, Department of 
Agriculture, State of Florida. 
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MADISON HOUSE, Nursery Sales 


_. | understand 


__Gardenias 


___Holly Trees 


| Dept. 405, Box 454, Ft. Myers, Florida 
' Each tree, $2.98; any 3, $7.98; any 6, $14.98; all 10, $22.98; all 
ppd. Enclosed is check or m.o. for $ = 
if I’m not completely satisfied, I may return within 10 days for 
| a full refund. 
i __Orange Tress ___ Florida Palms 
__\Lemon Trees ___Red Hibiscus 
| ___Lime Treés _ Coffee Trees 
not shown: _ Miniature Roses 
NAME 
ADDRESS 
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licht dawned on his face. ‘““But, of course, 
must; it’s so different for a woman, 
who 1s domest ic.” 

She thought it was an abominable 
comment to make (in spite of her peach 
nies), as though he saw her perpetually 
Phrouch a fog of stews, laundry water 
and floor mops, as though she did noth- 
ing else, while at the same time she re- 
alized she had asked for it, since she tried 
hard to present him an 


toward the dining room. He had glanced 
through her book, found a few poems 
that surprised and pleased him, and put 
the book away in a file where it did 
not belong and where he never managed 
to find it again. 

Ernest Howe was waiting at a table, 
and reluctantly Frederick went to meet 
him. He received the inevitable slap on 
the arm, and they ordered dinner and 
began to talk about the article. Howe 
would pick his brains for all the super- 





image of a real woman, 
floor mops and all. It 
would be too bitter to 
be put down as a poet, 
in truth. 

Frederick glanced at 
the clock over the bar. 
It was nearly six, and he 
had to meet Ernest 
Howe at six-thirty for 
dinner, to discuss their 
forthcoming article for a 
popular scientific publi- 
cation. He did not much 
care for popular writers 
like Howe, but on the 
other hand, he thought, 
they do us a certain 
service now and then. 

“You know,” Mrs. 
Kerns said, “‘if you in- 
vent a star, then I can 
write a poem to praise 
it.”’, Alarmed, he lifted 
his drink. She went on, 
“T mean, without you I 
have no star, and with- 
out me no one will know 
what a wonderful dis- 
covery it is. The star is 
metaphorical, of course.” 

““Ofe course;,. he 
agreed. For a moment 
he wondered if she had 
him confused with some 
astronomer. 

“T only meant I feel 
that some collaboration 
between science and art 
could lead to mutual 
advantages.” 








Pee thought, I 
guess I could look at 
Howe in that way, if I 
tried very hard. “How 
is your exhibit? Is it 
drawing notice?” he 
asked. ‘I'll be over later, 
to look at it.” 

“Yes, it’s all right,” 
she said, looking crushed, 
and he wondered if she 
had hoped to have din- 
ner with him, which, 
now he thought of it, 
would be better than 
Ernest Howe slapping 





passed the banks of hyacinth, which had 
such a thick smell of sweetness that he 
hurried on. 

A large, auburn-haired woman sitting 
behind a table massel with begonias 
said to him, as he approached her plants, 
“Tf you're looking for Daisy, she’s up the 
ramp and around the corner,” and he 
backed away from the awful vigor of her 
directions. 

“Taisies?’’ he asked. 

“Daisy Kerns. She said you'd be along 


When people count on you... 


you have to keep going... 


Even with a virus cold / 


So keep going with Dristan Tablets. Dristan gives you a full dose 
of aspirin foraches and pains...a decongestant for stuffy head... 
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him on the arm between 
courses. But it couldn’t be managed. 
He stood up and said, ‘‘I’ll try to get 
over around half-past eight. You’ll be 
there, I suppose?” 
“Oh yes, I will,” she said, looking up 


at him again with that nice, open, inno- 


cent expression of pleasure, which 
warmed him. 

It’s just that I’m not used to poets, I 
suppose, he thought as_ he ent back 


Is there any way to eat } 
without getting sticky ? 
Poor Womai 


ficial details, put them into a prose as 
smooth as cream and leave the real meat 
of the matter to be written up in Freder- 
ick’s own rough style, for some technica! 
journal. 

In the course of their long talk, it 
crossed Frederick’s mind that Mrs. 
Kerns might be able to put it into read- 
able prose (in spite of being a poet) while 
retaining the full strength of the matter 

It was nine o'clock by the time Fred- 
erick crossed the avenue to the armory, 
and then he lingered over the displays 
near the doors, feeling increasingly reluc- 
tant to meet Daisy Kerns and increas- 
ingly disturbed by his. hesitation. He 


this evening. Aren’t you the man who 
makes all those weird drugs?” 

Mrs. Kerns was there, sitting on a 
wooden chair behind the small table that 
held her exhibit, almost obscured by the 
slow file of people moving past. The 
women looked at the plants, and most of 
the men, Frederick noticed, looked at 
Daisy Kerns. She ought to be over with 
the rosebushes, he thought. 

“Hello,” she said in a most amiable 
voice. ‘Come around to this side.”’ Then, 
under her breath but loud enough for 
him to hear, she said rapidly, ‘‘Ladies 
and gentlemen, this is the famous Fred- 
erick Paine Vines, artificer of green 











Sympramoric relief of 
COLDS & MAY FEVER 
SINUS CONGESTION 


wrrtina\| anpua TDS owe 


goods, first cousin to Dr. Rappaccini, 
only a little lower than the angels, the 
first man to discover metacillin para- 
florin ” He pressed his fingers gen- 
tly on her shoulder to make her stop, and 
she did, and looked up laughing. 
“They might hear you,” he protested, 
“Not in this racket, and, anyway, it’s 
mostly true, and you should be part of 
the exhibit. Would you like to stand on 
an upturned pot, or shall I wrap you ina 
doily and put you under the table?” 
The woman is mad, 
Frederick said to himself, 
and beamed down at her. 
“T’drather not,” hesaid, 
“Tt’ll close soon, won’t 
syed 
“Just about now,” she 
said. 





AP ies came into the 
lobby of Borden House 
together, and Mrs, 
Kerns said, “I always 
travel with one of those 
little pots for boiling 
water, and bring coffee 
and tea bags with me, 
Would you like a cup of 
hot tea?’”’ She gazed se- 
riously at him. 

Frederick said, “How 
nice of you to ask me, 
But I feel it might lead 
to trouble.” 

“Oh, alas,” Daisy 
Kerns said to him, ‘“‘your 
trouble is my pleasure. 
Good night, Doctor,” 
and she moved smoothly 
off across the carpet of 
the lobby toward the el- 
evator, while he watched 
her go. 

He felt very tired. He 
took the next elevator 
up, and went to his 
room, where he sat 
down on the edge of the 
bed. He took one shoe 
off and dropped it on 
the floor. I don’t know 
her room number, he 
thought, even suppos- 
ing I wanted to know it. 
He looked at the tele 
phone, and after a mo- 
ment, he called the desk 
and asked. 

“Tl connect you, 
sir,’ the girl said, and 
he nearly dropped the 
receiver back. Daisy an- 
swered before the first 
ring was completed. 

“This is Frederick 
Vines,”’ he said. 

“T know your voice.” 

“T have just felt,’ he 
said, and paused. He 
kicked the shoe across 
the room. “I have just observed in 
myself a craving,” he said, and paused 
again. “Daisy, Id like that cup 
of tea.” | 

“How nice of you to call,” she replied.) 
“T’ll put the water on to boil. It’s room 
404. If you hesitate too long, all that) 
boiling water will boil away into steam.) 
It does that, you know.” 

“T know. I won’t take that long,”’ he 
said. END 





How come tension mounts—but in- 
stead of dismounting, it eases ? 
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TO MAKE 
R HUSBAND LIVE LONGER 


nued from page 75 


er for men with high cholesterol 
s than for males with normal read- 
... and the risk is 10 times greater 
en with high cholesterol readings 
are substantially overweight. High 
1 pressure doubles the risk. 

at personality traits lead to heart 
ks? 

diologists say: drive and com- 
veness, the compulsion to take on 

than one person can _ handle. 
o0dy you know? 


His Too Solid Flesh 

lieve it or not, men usually make 

r dieters than women. But first 
ve got to make him realize hé’s over- 

it. 

full-length mirror, the splitting 
s of his favorite golf pants, or teas- 

om an attractive divorcée can help. 
Jexample, say to him: “Francine 
iis you don’t look a day over 32 
>t for that paunch.” 

at if it’s his first time on a diet and 
is only a few pounds to shed? 

ike it as painless as possible. Serve 
‘filling meals, imaginatively spiced 
(garnished on smallish plates (to 
+ the meal look bigger). 

haps he’s never counted calories. 
7 him his own small, inconspicuous 
lie-counter. 
Jsights : Calorie-lows: lettuce, celery, 
‘hes, cucumber, low-calorie soda, in- 
4, broth in a packet, diet gelatin, 
itloupe, herbs and spices, horserad- 
lea and coffee. Calorie spectaculars: 
‘p almonds, 424 calories; 1 cup hash 
(nm potatoes, 470; 4 oz. pork sausage, 
(‘1 cup baked beans, 320; 1 lb. prime 
+, 1,300 to 1,500 calories. 
les: boil, broil, grill or barbecue; 
) sauté, fry or deep-fry. Shellfish, 
sod, veal and chicken are relatively 
‘in calories. Go easy on beef, lamb 


and pork. (If reducing cholesterol is also 
a must, remember that low-calorie is not 
necessarily low-cholesterol. ) 

Get him to keep a list of everything he 
eats for a few days. Calculate every calo- 
rie. He may be shocked. 

Is he an icebox raider? Rearrange the 
refrigerator. Keep celery, carrots and 
other raw vegetables cleaned and soak- 
ing in salted ice water—at eye level. 
Wrap high-calorie foods in uninterest- 
ingly taped or tied packages—or stash 
them out of sight in the vegetable 
bin. 

What about alcohol? One stern diet- 
master allows three to seven drinks a 
week, one at a time or all-in-an-evening. 
Low-calorie mixes only. No cocktails. 
Drink slowly. Remember, tall drinks 
last longer. 

Dr. Morton B. Glenn, author of How 
To Get Thinner Once and For All, says 
that ‘fa wife can easily sabotage her hus- 
band’s diet. Some wives resent seeing 
their husbands succeed where they have 
so often failed.” 

Stick to his doctor’s diet dictate, Dr. 
Glenn urges. Be willing to prepare his 
food in a Teflon pan—without extra 
butter. Serve his meals on time. Clear 
the house of junk foods. The first time 
you tell him how much sexier he seems, 
the motivation is reinforced. 

Recent studies suggest that eating fre- 
quent, very small meals keeps down 
cholesterol levels. 

Snacks are “in’’: A cup of hot bouillon. 
Celery stuffed with blender-whipped 
cottage cheese, sprinkled with dill or 
chive. Or Bull on the Rocks: 6 oz. of beef 
bouillon and a dash of Tabasco. Try a 
grapefruit-juice highball: 1 oz. unsweet- 
ened grapefruit juice on ice plus 4 oz. of 
low-calorie citrus soda, a slice of lemon 
and a bouquet of cherry tomatoes dipped 
in coarse salt. 

Last but not least, urge your husband 
not to tell people he’s dieting. His best 
friends may try to sabotage him. No- 
body likes a successful dieter. 


His Libido 

How can you make your husband feel 
10 years younger sexually? 

Sex scientists Dr. William Masters 
and Mrs. Virginia Johnson found six 
factors responsible for a loss of sexual re- 
sponsiveness during later years: 

1. Monotony; 2. Preoccupation with 
career; 3. Mental or physical fatigue; 
4. Overindulgence in food or drink; 5. 
Physical or mental infirmities; 6. Fear 
of failure. : 

Wives can also cause sex problems for 
husbands. ‘‘A cold wife can dampen the 
most passionate nature,” says Dr. George 
Belham, an English psychiatrist. 

“Some women have subtle ways of 
destroying a man’s sexual desire,” a 
psychologist, Dr. Harold Greenwald, 
points out. “They do not realize that 
trying to control his behavior during the 
sexual act is a form of castration; a 
wrong gesture, indifference or irritation, 
an abrupt manner, a crude remark or a 
sign of impatience’? may be devastating 
to him. 

Every husband’s masculinity needs 
nurturing. For instance: 

You think he’s wonderful. ..sexy... 
beautiful . .. clever... sensitive... 
intuitive. ..a genius. But have you told 
him so this week? 

Catch yourself before you give him a 
teasing little putdown in front of 
friends or family. Or soon the children 
will put him down, too. 
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Fuss over his meals . serve the 
dessert he likes . . . surprise him with 
your best sterling instead of the every- 
day stainless flatware. This tells him you 
think he’s special. If your husband calls 
you “Mom,” that may be exactly how 
he thinks of you. 

When one gynecclogist was asked, 
“How can a woman make her husband 
feel 10 years younger sexually?’ he 
replied: “‘Look like she did 10 years 
ago.” 

Caution: ‘If you see him eyeing a girl 
in a purple satin mini dress with a tattoo 
on her thigh, that doesn’t mean he wants 
to see you in the same getup,” warns 
psychologist Greenwald. What he does 
want is a contemporary, flattering ver- 
sion of you. “It is important that a 
woman see herself as seductive,’’ says 
psychiatrist Dr. Donald Schultz. “‘If she 
looks dull, feels depressed and acts like a 
dowager, her husband will treat her 
that way.” 

Even in this era of supposed sexual lib- 
eration, inhibiting, old-fashioned ideas 
about what is “right,” “healthy’’ or 
“proper” between husband and wife 
may add to a man’s sexual boredom. 
Dr. Greenwald urges spontaneity. ““There 
is no right time, or wrong time or hour 
or place to make love,’ he says. ‘A 


woman must be more provocative, more 
aggressive,” suggests psychologist Dr. 
Wardell Pomeroy, formerly with the 
Kinsey Institute. 


(continued) 
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YOUR HUSBAND continued 
Gagnon, another 
former Kinsey researcher, says: “If you 
lead a boring, disinteresting, trivial life, 
your sex life will be equally boring. Exer- 
cise your capacity for compassion. Be 
more than just a culture consumer. Be 
creative. Spend one day a week tutoring 
a kid in Harlem. That’s a creative act.” 
This kind of involvement can only en- 
hance your life, Gagnon feels. 


Sociologist John 


His Hair 

Not since Delilah defoliated Samson 
has hair been so crucial. “Nothing makes 
a man look older than too-short hair, 
greased down flat, with the neck hanging 
out like a giraffe,” says Jerry Spallina, 
the Madison Avenue barber who keeps 
Leonard Bernstein, Johnny Carson and 
Tony Randall youthfully shaggy. 

Jerry’s adyice: Hair should be worn 
full. “A man should leave his barber 
looking like he needed a haircut two 
weeks ago.’’ No bare flesh behind the 
ear, an absolute minimum of bare neck. 
No sharp lines, no strictly defined part. 

Dye? Absolutely, says Jerry. “But 
subtle; leave it nicely flecked with gray, 
don’t leave the color on too long.” 

To tame a man’s full newly youthful 
mane, Jerry recommends hairspray. I 
tell my customers, “Use your wife’s. 
It’s better than most of the stuff they 
label ‘for men only.’”’ 

Don’t ignore sideburns and a mus- 
tache or beard as touches of masculinity. 
U. S. Ambassador to France Sargent 
Shriver dropped his sideburns a full inch 
to make himself look more youthful— 
on advice of his barber. Sideburns also 
make ears that stick out look flatter. 

If your man hasn’t the time or the 
ability to grow his sideburns, you can 
buy him ‘‘falsies” that glue on. 

To keep the hair a man wants: Fre- 
quent shampooing, urges one dermatol- 
ogist. ‘Even daily shampooing is not 
harmful,” he says. ‘Excessive brushing 
is bad. Brush to groom, not to treat.” 

Confiscate your husband’s comb. 
“Continuous pulling by combs may pro- 
duce permanent hair loss if traction is 
prolonged,’ notes dermatologist Dr. 
Norman Orentreich. Combs should have 
rounded teeth and no sharp crevices 
or points that might catch or scratch. 

A retreating hairline can age a man 
prematurely. ‘‘There are several ways to 
put hair where it isn’t,’’ says dermatolo- 
gist Dr. Hilliard Pearlstein, ‘‘hair 
transplants, hair-weaving, a toupee, or a 
combination of all three.” 

The best male hairpieces are hand- 
made of European hair; each strand is 
knotted individually to a transparent 
lace base and blended to match a man’s 
eyebrows as well as what hair he has 
left. Cost: $350 and up. A toypee can 
turn gray with its wearer, and can be 
cleaned and dressed in half an hour 
while a man’s real hair is cut. 


His Face and Skin 

Does your mate still think that only 
sissies use an after-shave that smells 
prettier than turpentine? Manufacturers 
are knocking themselves out to destroy 
that myth, packing potions, 
astringents in 
check, 


gels and 
burlap, houndstooth 
and 


names like: 


nubby tweed, tree bark 
knotty pine, with he-m 
3rand of a Man and Tom Cat. 
Moisturizing cream is highly recom- 
mended for a man’s parched skin by der- 
matologists: “Any moisturizing cream, 


anything his wife uses, is fine.”’ 


And what man doesn’t look years 
younger with a tan? Bronzing gel is a 
low-budget alternative to a weekend in 
Puerto Rico. A real suntan can make a 
man look younger. But the sun is two- 
faced: too much of it dries the skin, gives 
it that shoe-leather look, and may ulti- 
mately cause skin cancer. As a precau- 
tion, buy your husband a golfing hat or a 
yachting cap or safari slouch felt— 
kooky, classic, expensive. And buy the 


brand of suntan lotion he likes, some-~ 


thing “strictly for men.” Point out that 
it makes a deeper tan and underplay the 
screening agent. Offer to spread it on his 
back. Few men can resist a back rub. 

Does your husband have bags under 
his eyes? In a report on aging skin, Dr. 
Norman Orentreich notes that simply 
elevating the head of the bed (or elevat- 
ing your husband’s head) can reduce the 
“tendency to baggy eyelids frequently 
seen on awakening.” 

Some husbands may even consider 
plastic surgery. One top plastic surgeon 
urges men who seek face-lifts to consider 
eyelid repair only—a simpler, less expen- 
sive operation ($100 to $700 vs. $1,000 
to $5,000 for a total face-lift), it reduces 
crow’s-feet, sagging lids and pouches 
under the eye. 


His Image 
“A man needs a lot of guts and no gut 
to wear my clothes,’ admits designer 
Ken Scott, showing off his latest crea- 
tions for men: lounging pajamas and 
clinging jersey tunics. We live in a new 
era of style-conscious men. Comfort, 
fantasy and “‘doing your own thing” are 
young. Bad cut, repression and sober 
conformity are old. He doesn’t have to 
wear a turtleneck, but that shapeless, 
shiny suit has got to go! 

“Shape is the big news in men’s 
clothes,’”’ says designer Bill Blass. “‘The 
military uniform is the epitome of mas- 
culinity. Look how it fits. Shape!” The 
man in a shaped suit is less likely to fall 
out of shape. 

Is your husband locked into the dreary 
White Shirt Syndrome? ‘Black suit, 
white shirt and those awful hats,’ shud- 
ders designer Blass. ‘‘No man should 
wear them unless he’s an undertaker.”’ 
How about brightly colored shirts—with 
equally colorful ties (maybe even a wide 
Mod tie) and pocket hankies? 

Muses Blass: ‘Some women seem to 
prefer their men dowdy,”’ Are you re- 
luctant to give up center stage? 


re 


His Muscles 

‘Proper exercise as a way of life helps 
to keep healthy hearts healthy,” says 
the American Medical Association. 

Proper exercise means regular exer- 
cise. Jogging is ideal because it doesn’t 
require much athletic skill and produces 
only moderate stress. And, because it 
combines running and walking, jogging 
can help a man to control his exertion. 
But proper exercise must include some 
huff-and-puff: Swimming, cycling, walk- 
ing, run; ng in place (for a recommended 
period, at a recommended pace). Squash 
and basketball haye the added appeal of 
companionship and competition. 

If your husband is sedentary and 
chubby at 30, he wouldn’t dream of 
starting a strenuous exercise program 
without checking with his internist first, 
would he? Insist that he does. 

What miracle can provokea sedentary, 
indolent husband into exertion? There 
are womanly ways. You might be exces- 
sively solicitous the next time your hus- 
band wheezes after some exertion. If he 


was once magnificently fit and athletic, 
you may be able to pique his vanity. Get 
him to run or cycle along with you “‘for 
moral support.’ Start a jogging club on 
your block or in your apartment build- 
ing. Join the Y.M.C.A.’s “Run for Your 
Life” or ‘“‘“Swim for Your Life” programs. 

Too many men become exercise “‘drop- 
outs’”’ because they have no standards, 
no goals. Buy your ‘‘dropout”’ a copy of 
Aerobics by Dr. Kenneth H. Cooper of 
the U.S. Air Force. After evaluating 
5,000 pilots and astronauts, airmen and 
civilians, the active and inactive, the 
healthy and otherwise, Dr. Cooper offers 
answers to such questions as: What exer- 
cises to do? How much to do? How 
often? Smokers say that they either quit 
or cut down when they adopt the aero- 
bics program. Drinkers report finding 
exercise more relaxing than a highball. 
Calorie counters say they eat less. In- 
somniacs sleep better. Tensions flee. Vir- 
ility increases. And Dr. Cooper reported 
dramatic results with diabetes, ulcer, 
lung ailments, arthritis and cardiovas- 
cular conditions. 

Caution: If your man has a bad back, 
Dr. Cooper warns that running could 
aggravate the complaint. He advises 
walking, swimming or cycling. ‘‘More 
important, the man with a bad back 
should begin a program of calisthenics to 
strengthen h’s back muscles—specifically 
situps where the knees are brought up to 
the chest, plus pushups.” 

If your man is just a weekend athlete, 
you are probably in better physical 
shape than he. So when it snows, why 
not get the walk shoveled before he 
comes home? It’s inexpensive husband 


insurance. 


His Lungs 

The man between the ages of 25 and 
35 who smokes more than two packs of 
cigarettes a day can expect to have his 
life shortened by eight years, says the 
U.S. Public Health Service. Even the 
light smoker—half a pack a day—cuts 
four years off his life expectancy. But 
self?) of the habit? Dr. Donald T. Fred- 
erickson, who runs anti-smoking clinics 
for the New York City Board of Health, 
says a smoker’s wife can easily sabotage 
her husband’s efforts “by smoking in 
front of him, by indifference to his ef- 
forts, by embarrassing him in front of 
friends, by belittling his struggle.” 

Some smokers can quit cold. Most 
must gradually withdraw. Here are some 
tips from the Anti-Smoking Clinic: 

Say your husband has decided to quit 
smoking. Urge him to avoid long-term 
commitments. Hislong-range goalshould 
be to get through a day. His short-range 
goal: doing without that next cigarette. 

Wrap his pack of cigarettes in a sheet 
of loose-leaf paper. Put a rubber band 
around the package. He may smoke only 
from this pack. Before smoking, he must 
record the time, place, situation, how he 
feels, what he is thinking. Then he must 
rank this cigarette from 1 through 5— 
grade 1 for cigarettes he can’t do with- 
out; 5 for those he might easily skip. “If 
he can’t record, he can’t smoke,” Dr. 
Frederickson prescribes. 

Your husband should practice smok- 
ing without inhaling, and carry his cig- 
arettes in a different pocket than he usu- 
ally does. He may never carry matches. 
Beginning on the second day of this first 
week, he should choose a period when he 
normally smokes and then do without— 
7.¢., Skip the cigarettes he usually puffs 
before reaching his office. Best bet is to 


start dropping those cigarettes ranked 
least important. If he feels daring, he 
can select a day when he feels best able 
to go completely without cigarettes and 
resume partial reduction the next day. 

Try to avoid situations in which he 
tends to smoke heavily. Don’t linger 
over meals. Twice a week he must change 
brands—each time moving to a brand — 
with lower tar and nicotine. 

Crutches for a wavering husband: | 
Find him something to do, a puzzle in 
front of the TV, paints and an easel, 
whittling, even needlepoint. Put an 
unlit cigarette into his mouth; or some- } 
thing low-caloric: Gum, dietetic candy, 
seasoned celery sticks, a radish. 

Deep breathing is marvelous therapy, — 
Dr. Frederickson notes. Go limp. Then — 
inhale, slowly and deeply. When you’ve — 
taken in as much air as you can hold, — 
pause for a moment, then breathe out 
slowly. At the end of “breathing out,” — 
give an extra little push to remove the — 
last bit of air. f 


} 


His Psyche 

According to Dr. John A. Schindler, 
more than 50 percent of all illness is 
emotionally induced: 75 percent of your 
man’s back complaints, 90 percent of 
lumps in the throat, 50 percent of ulcer- 
like pain, 50 percent of the gall-bladder-_ 
like pain, 99 and 44/100 of gas: 80 per- j 
cent of dizziness, 80 percent of head- | 
aches, 70 percent of constipation, 90 per- é 
cent of fatigue. You can’t be your hus- | 
band’s psychoanalyst, but you can resist 
being swept into his depression, avoid 
being lured into paranoia, and fight liv- 
ing at a high-pressure pace. 

Tempt him with interests he didn’t | 
know he had. If you can entice him into 


ee 





the kitchen, he may discover the fulfill- 
ment of baking brioches or preserving 
beach plums. It beats seething over a full 
briefcase brought home from the office. 
Does he cherish some ridiculous child- 
hood dream .. . “‘too silly”’ to fulfill even 
though he can easily afford it . . . like 
Joey Bishop’s fantasy of having all the 
penny candy he can eat? Buy him jars 
and jars and jars of it. “A man is not 
old,” said John Barrymore, ‘‘until re- 
grets take the place of dreams.” | 
Perhaps what your man needs is i 
“Sensory Awakening.” Tapping, slap- 
ping, shaking, lifting, stretching—singly 
or in compatible groups—as taught at 
the Esalen Institute in Big Sur, Calif., 
may look goofy but, says teacher Bern- 
ard Gunther, these ‘“‘experiences”’ relax 
excessive’ muscular tension and “re- 
teach people how to touch and feel.” — 
You can sign up for a course at Esalen, 
instead of rushing off for 28 days in Eu-— 
rope. If it doesn’t work out, you’ll still — 
have something to talk about for months. 
Considering the vulnerability of a 
man’s psyche and anatomy, the burden 
of flexibility rests on wives. Some ad- 
vice: Bite your tongue. Anger is deadly. — 
Try not to needle him at breakfast or 
dinner. Avoid arguments before bed- 
time. If he isn’t handy and groans at the 
weekend’s schedule of do-it-yourself re- 
pair projects, try to hire outside help. 
Be firm about refusing invitations from 
friends and relatives he can’t stand; see 
them on your own time. If he’s late com- 
ing home, feed the children; everyone 
will be less crabby. Occasionally bring 
out a split of champagne and silver can- 
delabra—turn it into a special evening. 
Be sympathetic and interested. Let him 
blow off steam. If you insist on having 
the last word, one day it might very well 
be just that... the last word! END 
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By BOB GAINES 












ht Snacks: Thunk! A shaft 
light stabs the kitchen dark. 
lross the country, countless 
ericans are raiding the re- 
erator. Psychiatrists call the 
blem the “‘night eating syn- 
me.”’ Many midnight raid- 
eat little or no breakfast 
only a modest dinner. But 
edtime they become raven- 
ly hungry. 
r. Angel Fiasche, a psy- 
atrist at the Maimonides 
ontal Health Center, New 
rk, thinks the problem is, at 
/st partly, a cultural one. 
‘Jhen it comes to the patholo- 
's of the night, Americans 
‘fer more than any other 
amtry. So often, American 
‘xiety manifests itself as a 
htly regression into child- 
lod. The person about to go 
‘sleep craves something soft 
-1 sweet—the foods of child- 
ipd.”” 
The Argentine-born psychi- 
ist believes the problem ex- 
'; because so many American 
ies are bottle-fed rather 
n breast-fed. ‘The refriger- 
r has become, for many, a 
bol of the breast of the 
‘ther. Often just before bed, 
ple are tired. Their psycho- 
‘ical defenses are down. It’s 
n that the childish craving 
| the breast that was once de- 
them comes back.” 
ow can the “‘night eater’ 
Inbat this urge to hit the re- 
erator (or whatever it is)? 
Fiasche shrugged. “If a 
e snack makes you feel 
d and helps you sleep, then 
y yourself. Eat. It’s only a 
ious psychological problem 
nm you overeat.” 




















2p Sleep: Which is more 
dortant, the time you’ 
d dreaming or the time 
A spend in deep, dreamless 
p? 

“he dream partisans argue 
/t without dreams you 
bably would be a mental 
vck within weeks. Yes, but 
down on deep sleep and 
('ll flip in a few days, con- 
(d Drs. Wilse Webb and 
/W. Agnew of the University 
Florida. Webb and Agnew 
| the country’s most stal- 
Vt defenders of deep or 
‘ta’ sleep (named after the 
Wv electrical “delta” waves 
inating from the brain dur- 
|| deep sleep). 

‘hey find that if you are 
lited to only three or four 
rs’ sleep a night, you will 
nd most of it in deep sleep. 
2 100 or more minutes you 
i mally devote to dreaming is 
‘uced to 13 minutes. 
Juring recovery nights, 
‘en you can sleep as much as 
‘) want, you spend most of 


Man eating 





avocado 





Gusto’'s what you notice most. 
Relish. Also maybe you hear, 
“Why didn’t you make me this 
before?” It’s so easy, why not? 
All you do is top a baked potato 
with this easy guacamole: 


Mix a ripe California avocado, 
peeled and mashed, with 
1 tbsp. onion soup mix 


from an envelope, 

Ya tbsp. lemon juice, 

and 2 tbsp. sour cream. 
That makes almost a cup. 
Cover and chill it. 


Want more great avocado 
ideas? Send 50¢ to Box 2162, 
Costa Mesa, California for a copy 
of the ‘‘Avocado Bravo’ cookbook. 





The half-hot, half-cold taste’s 
part of the fun. 


And listen. 

When you're serving avocado potato, 
skip the fact the fruit’s full 

of 14 minerals and 11 vitamins. 

The taste’s too great 

to need that health-talk. 





When it's soft, it’s ripe. 


California Avocado Advisory Board 


cians were using shimmering lights as a 
technique for treating insomnia. 

Basically, they employed gadgets. The 
simplest was a miniature lighthouse that 
flashed beams of light into the insomniac’s 


the first six hours in “delta’”’and then begin 
to catch up on your dream time. ‘‘The 


longer you sleep, the more likely you are to 
dream,” says Dr. Webb. ‘But that period 
of deep, ‘delta’ must come first.” 

eyes and was supposed to hypnotize him 
into dozing off. Then there was a contrap- 
tion consisting of a clockwork-driven as- 
flashed a 


Psychedelia: Dazzling colors, flashing 
lights! There’s nothing new about psyche- 


delic light shows. Fifty years ago, physi- sortment of tiny mirrors that 









haze of flickering lights about the room. 

Even odder was a device called the Fasci- 
nator. This consisted of a headband with a 
swinging, bright-metal ball that reportedly 
dazzled the insomniac with a shimmer of re- 
flected light. According to one modern sleep 
researcher, these devices ‘‘would have 
either put 


deathly ill.” 


you to sleep or made you 


END 





Timmy and Jody are not very good at hugging. Their crutches get in the way. 


It’s a heartbreaking fact that these youngsters will miss many of life’s good 
things because they are among the estimated 250,000 American babies who 
are born every year with defects. 


We know you want these children to have as many chances for happiness as 
possible. And help them you can, by helping the March of Dimes to finance its 
nationwide programs of research, medical care and education. 


Fight 
birtl ‘ | 
defects! /MARCHeo DIMES 








Wine, Women and So On 


_ News Flash From Sherryland— 


Jerez, Spain 


Two interlopers are stealing the scene 
here in this hometown of sherry. They are 


Manzanilla and Montilla. The world at 


and-night difference between these and 
the dark, sweet wines that dear little old 
ladies used to sip in the afternoon and 
bluff but hearty English 
colonels relished with 
Stilton cheese as a 
savory after dinner. 
Formerly, it was con- 
sidered impossible to 
transport Manzanilla 
and Montilla, but times 
have changed, and these 
wines are now available 
round the world. So 
popular are they that all 
the great sherry houses 
are now bringing out 
Manzanillas and Mon- 
tillas under their own 
labels. Most important, 
they are stirring new in- 
terest in all sherries. 
Both of these newly 
| popular wines are com- 
_ pletely unsweet; in fact, 
| both have a subtle back- 
| lash of bitterness. They 
say in Jerez, ‘‘’Tis like 
the recollection of a love 
that was over and gone 
years and years ago.” 
Both are generally 
served well chilled and 
sometimes even on the 
rocks, plain or with a 
| twist of peel (lemon usu- 
ally, but also lime or 
even orange). Some afi- 
eionados consider them 
even better than ver- 
mouth for mixing the 
‘driest of dry martinis. 





Why Intruders? 

Why are these two 
| cocktail-type wines con- 
‘sidered ‘‘intruders’”’ in 
‘Sherryland? The rea- 
sons are technical. By 
definition and by law, 
only those wines can be 
ealled true sherries 
whose grapes are grown 
in a certain triangle of 
chalky earth between 
two rivers in An- 
dalusia, the southwest 
coast of Spain. The 
ancient whitewashed 
city of Jerez sits at 
one corner of this tri- 
angle, Santa Maria at 
the other. Sanlticar 
lies just outside the apex, on the sea. 

Manzanilla comes from Sanlticar, 
from vineyards on the seacoast. The 
wines of Sanlicar have for some mys- 
terious reason a different quality. 
They taste faintly salty—some_ peo- 
ple say it is because of the sea air. 

In fact, incredible as it may sound, a 
cask of wine brought from a bodega 
(winery) of Jerez in its infancy will, al- 
though it is made from exactly the same 
grapes grown in the same vineyards, 
adopt new characteristics and become a 
Manzanilla instead of a Fino, which is 
the palest and driest of the classic sherry 
wines of Jerez. 





large calls them sherries, but there’sa day- 


The Montilla wine, the least-known 
of the group in the United States, comes 
from a region that is completely outside 
the magic sherry triangle—from the 
province of Cérdoba. 


Palomino and Pedro Ximenes 
Only two kinds of grapes are used in 
making the sherries of Spain. Predomi- 


So incredibly delicious, you won't believe it’s real. 
Till you have another nibble. Then a good big bite. 
Mmm! Sheer magic, right out of the blue: delec- 
table Danish Blue. Absolute wizardry, all by itself. 
But please don’t underestimate the enchanting 
tang it gives hamburgers, snacks or steak. Live a 
little: conjure up your own mealtime magic with 


Danish Blue cheese. 
Try the other Danish cheeses, too. 


IMPORTED 


on esparto straw mats in the blinding 
sun, so that it takes on the rich syrup- 
sweetness of a raisin. Pedro Ximenes 
makes the must that is generally used to 
sweeten the dark or aromatic dessert 
sherries. Strangely enough, when picked 
before full ripening these same grapes 
produce Montilla, most austere of all 
the cocktail sherries. 


Tissue and Flowers 
The subject of sherry is fraught with 





You'll find it cut and 
packed in these 3 shapes 


Danish Blue Cheese 


Cheeses from the Fairyland Dairyland of Denmark 





nant is the Palomino, like the palomino 
a blond. Unlike most wine 
grapes, the palomino is excellent to eat 


horse . 
out of hand—makes an admirable table 
grape. Occasionally one sees the golden 
clusters massed with flowers as a center- 
piece at a party. But it is considered in 


these parts “‘.. . almost a sacrilege for a 


Palomino not to be destined for the 
winepress.’ 
The other sherry grape is Pedro 


Ximenes (pronounced he-main-ess), an 
When ripe, it has an 
slightly musky 


oval muscat type 
almost overpowering, 
perfume. This grape is allowed in most 


cases to become bursting-ripe, then dried 


oddities and mysteries. Begin with the 
flowers that bloom in the casks: These 


are called “‘flor.’”’ They form a yeastlike 
film on the surface of some, but not all, 
of these wines. Where the flor appears, 
the wines so blessed develop into the 
pale, dry elegants, known as Finos. No- 
body can prophesy which casks will pro- 
duce this “‘tissue of flowers.’’ The wines 
choose for themselves, they will tell you, 
whether they want to become Finos or 
flowerless Olorosos. 

In the cool, dim and airy cathedral- 
like bodegas of Jerez (probably the only 
“cellars” in the world that are above the 
earth), the flowering on the casks of 





wine takes place twice a year, in the 
spring and in the fall. Some people coi 
tend that this is because of temperatul 
changes; others are more mystical. 

Wine makers add to your bewilde1 
ment by pointing out that a few miles 
away at Sanlicar, where the tempera- 
ture is scarcely different, the flor grows 
on the wines all through the year. Un- 
doubtedly, according to the experts, this 
flower of yeast works upon the grape 
sugars and imparts to Manzanilla wines 
their Sahara-like char- 
acter. 


Most Versatile 

Sherries are the most 
versatile of wines. They 
vary in color from the 
faintest glint of yel- 
low for the Finos to the 
topaz of Amontillados, 
the amber of the drier 
Olorosos, and the rich, 
dark, sometimes almost 
mahogany depths of des- 
sert sherries. Their 
tastes are as different as 
their hues. So are their 
uses. 

In Andalusia, people 
compare the taste of 
Finos to almonds; 
Amontillados, to hazel 
nuts; and the fragrant 
Olorosos, to walnuts. 

Although sherries are 
most often served be- 
fore, -after or between 
meals, the dedicated 
fancier insists that sher- 
ries belong with as well 
as in food, too. There 
are sherries appropriate 
to every The 
dry, pale Finos go best 
with appetizers. Amon- 
tillado is traditional 
with—or a spot of it 
in—soups. Manzanillas 
and Montillas are mar- 
velous with seafood. The 
drier Olorosos flavor all 
kinds of poultry and 
meat dishes. Thesweeter 
types go in or with des- 
serts. And what a mi- 
raculous affinity sherry 
has for sliced oranges, 
peaches or strawberries. 





course. 


The Glass Shock 

Another shocker to 
the traditionalist 
cerns the right glass. If 
you have the small, 
flaring triangular glasses 
that bartenders like to 
fill to the brim, give 
them away or use them 


con- 


for sherbets or nose- 

gays. All types of sherry, 
say the experts, should be served in 
clear “‘tulip buds of erystal.’’ An all- 
purpose, slightly tapered 8-oz. goblet is 
always appropriate. For sherry, it should 
be filled 14 of the way. About 3 ounces 
makes a proper serving. 

Warning: No matter what you’ve 
read in English novels, a decanter of 
the 
not a good idea. Sherries are neither 


sherry standing on sideboard is 


everlasting nor indestructible. The pale 
the 


cocktail types, being least al- 


coholic, are the most perishable. Once 
opened, bottles should be kept in the 
refrigerator. 

Poppy CANNON 
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Serendipity award-winning home designs afford ultimate 
enjoyment in vacation or permanent living . .. begin 
a new way of life...send one dollar for color 
portfolio and select your ‘‘room at the top”’ 


\A 
SERENDIPITY ® 


Division/American Forest Products Corporation 


2550-Via Tejon, Palos Verdes Estates, California 90274 © 213/378-6286 
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starter set. 


Gy 





One of the very best ways youcan get Shares (sold in combination with E 


a new baby started in life is by buying Bonds) pay a full 5%. The extra in- 


him or her a U.S. Savings Bond. And terest will be added as a bonus at 


once you're started, keep on with it. maturity. 


As the baby crows. the B ynds vou 
yt ae you And now you can buy the Bond/ 


keep buying will grow, too. When the 7 eS 
ee See : Ve Freedom Share combination any 
baby is ready for college, the Bonds . | ; 
oe ) time — no monthly commitment nec- 
will be ready to help pay for college : . 
essary. Get the facts where you work 
NOW — High Rates! or bank, 


Savings Bonds now p: ) hen 


held to maturity US. Savings Bonds, 
new Freedom Shares 
: ar nt d , l TI 
@ p ‘the I b 7 















At-Home Show-offs 


Color-bright lounging costumes for you to make, all doubly blessed: seg 
stealing fashion, easy-care crinkled prints. All of machine washable, 
press polyester fabric (from Spilke and Sons, about $3 a yard). 


Striped Lounger 
Below: A long, sweeping wrap-up 
ruffled dramatically from neck to 
toe. Of neon orange, pink, green and 
blue stripes. Butterick 5035. 


Patehwork Print 
Below: Borrowed from grandmoth 
quilt, the patchwork print—stagin| 
a comeback here in new-fashioned 
hostess pajamas. Butterick 5073. 













Mille Fieur Duo 


Above: Tiny flowers sprinkled brightly 
over turtleneck blouse and belled pants. 
Jaunty matching ruffles circle 

ankles and wrists. Vogue 7359. 


Flower Fantas 
Above: Softly clinging shirt- 
waist demurely bowed. The 
fabric, a Japanese-inspired 
floral print. Butterick 4879. 


Drawings by Anne-Marie Barden 








Safety tub treads 

Protect yourself and your chil- 
dren with these skidproof treads 
that prevent any accidents re- 
sulting from slipping or sliding in 
your bathtub. The treads are self- 
adhering 16-inch strips that come 
with a floral pattern on a white, 
pink or blue background. Set of 
7, $4.95 ppd. (specify color). 
Holiday Gifts, Dept. LH-1, 7047 
Pecos St., Denver, Colo. 80221. 


Automatic bookmark 

This automatic bookmark clips 
on the back cover of your book 
and keeps your place with an arm 
that slips down to hold the page. 
When you turn the page, the arm 
flips up, then automatically re- 
turns to hold the next page. Book- 
mark is also useful to hold pages 
down in wind. $2, 6 for $9, ppd. 
Meredith Co., Dept. LH-1, 310 W. 
9th St., Kansas City, Mo. 64105. 


Easy calorie counting 


You can weigh your food to the 
exact ounce when you are count- 
ing calories with this 16-ounce 
miniscale. For liquids, an 8-ounce 
glass measures the ounces and 
a diet book gives the calorie count 
for 34 beverages. Sixty-four-page 
diet book and glass, $1.50. Diet 
scale, $1.49. Both for $2.49. All 
prepaid. Gracious Living, Dept. 
D 393, Berkeley, R.I. 02864. 


Christmas list organizer 


Next Christmas you'll look for- 
ward to sending cards if you have 
this space-saver organizer. Fill in 
names, addresses, year cards are 
sent and received over 10-year 
period on 3x5 in. cards. Holds 75 
cards, 10 index cards in red, 
green and white file box. $1.95. 
100 extra cards, $1 ppd. Bruce 
Bolind, LH-1, Boulder, Colo. 
80302. 
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A RARE GIFT FOR A LIMITED FEW-—ONLY 480 SETS 


WEDGWOOD 
America’s Cup 


Commemorative Plates 


President 


These are superb—original Wedgwood collector's plates in a Limited Edition of 480 sets 
ONLY. Magnificently mounted and displayed (or used), they are engraved in tan on Wedg- 
wood's “Lincoln” style round 1014” plate. A striking example of Wedgwood craftsmanship— 
2 famous America’s Cup winners and 2 other sailing vessels with every line clearly delineated 
and bordered with a virtual history of sailing. Depicts 15 different sailing ships from 1750- 
1900, ranging from tiny barques to 5-masted giants. Reverse has full history and rigging 
details, and Wedgwood seals. America was the first Cup racer built in 1851. Ranger defeated 
the British Endeavour in 1937 in 4 straight races. Union, built in 1794, was the only sloop to 
circumnavigate the world. Frigate President, built in 1800, was commanded by Stephen 
Decater against the Barbary Pirates. Distinguished gifts! Set of 4, $30 ppd. 


MADISON HOUSE, 402 Greenland Blidg., Miami, Fla. 33147 


SECRETS °Y duncan” MUSIC 

YOURSELF 

PES Z 

Revealed in Your Home ee 
This Money-Saving Way pres a 4 a 

ES! Now you can }p@ @ts# & 

teach yourself to 
play Piano, Guitar, ANY instrument 
in your spare time—even if you've never played a note in 
your life! Famous proven Course makes it simple as 
A.B.C. Pictured lessons show you how. No teacher. It’s 
amazingly fast and easy. Amaze friends by playing fa- 
vorite music. Write today for FREE new booklet. 
U.S. SCHOOL OF MUSIC, Studio A411, Port Wash.ngton, N.Y. 11050. 
(Est. 1898. Approved N.Y. State Educa. Dept.) 
Accredited Member NHSC. Tear out as a reminder. 


YOUR OLD FUR COAT INTO A 














race LOVELY JACKET, CAPE 
BOOK? OR STOLE. $27.95 


I.R. Fox, New York’s greatest fur 
remodeling specialist, restyles 
your old worn fur coat into a 
glamorous fur cape, stole or 
jacket. Our low 
remodeling price 
includes cleaning, 
glazing, repairing, 
new lining, inter- 
lining, monograms. 







x 


j Dozens of styles at 

é $27.95 (mink, 

: beaver, extras 

» add’l.). Shipping 

AF carton supplied 

£ free of charge. 

FREE! Write for FREE 
Fur Hat STYLE BOOK — 
to match 40 New Styles! All 
ey Work Guaranteed 


(on return) Regard- 





_ less Of Age Of Coat! 
| . R . FO X Dept.F-62, 146 W. 29th St., N.Y., N.Y. 10001 


“Leopard” Robe 


only $598 





HAS THAT 
JUNGLE EXCITEMENT 


If your only safari is to work and home every day, 
you'll derive special joy from this sleek ‘‘leopard’’ 
robe. Soft, cotton ‘‘fur,’’ but we defy you to dis- 
tinguish this from the real skin. Drape over couch 
or chair, hear the throb of native drums. Exotic! 
Import of West Germany. Hand washable. 51” x 61”. 
Only $5.98. (Add 50¢ each mailing). 


GREENLAND STUDIOS, 404 Greenland Bldg., Miami, Fla. 33147 
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pee Seeds 


and Everything for the Garden 


Enjoy your garden more! Plant 
Burpee seeds, plants, trees, shrubs, 
roses, fruit trees, grapes, berries. 
The 148-page Burpee Catalog has 
over 600 photos, 206 in living color. 
Grow the finest flowers, tasty vege- 
tables, fruits. Cut family food costs. 


Write Today for FREE 


Burpee Seed and Nursery Catalog 
W.ATLEE BURPEE CO., 457 Burpee Building 
Phila., Pa. 19132°Clinton, lowa 52732 Riverside, Cal.92502 











3 Gourmet Whisks 


Genuine wire w..isks, 8”, 10” 
pertect cakes, om 
vety smoothness 
quality. For perfect omelets, sau * 

ing loop. They're so dec 


ooking secret for 


, 12” will be your own ¢ 
s, and gravies. Whip in air for lightness and vel- 
rerlapping hoops are extra heavy 





cakes, puddings, etc. With hang- 


orative. Order *8148 


$1.00 for 3—add 25c¢ postage 


O€ The Country Gourmet tec. 


DEPT. 1L6, 545 S. FOURTH AVE., MT. VERNON, N.Y. 10550 





“We’re looking for people 
who like to draw!” 


Says Jon Whitcomb, 
famous illustrator 


Never before has there been such 
a demand for trained artists to 
fill high-pay jobs. If you have tal- 
ent, Jon Whitcomb and 11 other 
Famous Artists can train you at 
home. Find out if you ‘“‘have what 
it takes’ for a full or part-time 
art career. Thousands have paid 
to take our Art Talent test. Now 
you can take it free.If you show talent, you can enroll, 
but there’s no obligation.To get test, just mail coupon 


COUPON ENTITLES YOU TO FREE TEST | 
Famous Artists Schools | 
Studio A-6067,Westport, Conn. 06880 ' 


Send with no obligation the Famous Artists Tal- 
ent Test and information about your courses. 


I 
| 
| 
| Names oe 
| 
1: 





i 
i 


Age_. 





Address 
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now tells you how to 
prepare and serve the same 
elegant international cuisine 
enjoyed by the Kennedy 
household and guests... and 
on your everyday budget. 


Tk GLAMOROUS YOUNG CHEF who has 
cooked for the Kennedy family, Billy Rose and 
heads of states throughout the world, now offers 
her special recipes to you in a “very personal 
cookbook.” 


In her big new beautiful De Luxe Volume — 
in 340 huge 6” x 9” pages, Annemarie gives you 
scores upon scores of delightful international 
recipes, a feast of humorous stories, personal ex- 
periences and glorious full-color photos of table- 
settings and delightful dishes. Annemarie also tells 
you how to entertain with flair and elegance, and 
gives you priceless tips on glasses, tableware, 
dishes, table linen, candlesticks and candles, 
flowers, and bowls. And, for your extra reward, 

she adds shortcuts to 
' gourmet cooking worth 
many times the price of 
the entire book to you! 

THE JOYS OF: CRE- 
ATING FOOD is the 
theme of “Annemarie’s 
Personal Cookbook” and 
recipes are presented 
simply, to make your 
cooking hours more en- 
joyable than you’ve ever 





imagined. You’ll learn 
how to prepare “roman- 
ee tic dinners for two” and, 
: 3 ; i ‘tant f I ers 
Romantic Cooking age it for mother , 
for Two ROW Bas atte USh Ot 
kids. 

Very Special Recipes — Too Good to Miss 

Annemarie’s Super Drink — Ma 1 Tiger’s 


Vitamin B, Yeast, Honey and 1Ore¢ 
t an instant energy pick-me-up 
a and a new lease on life! 
rette Sauce — For marinating tid To 
1 heavenly flavor! 
rie’s Special Gourmet Menu — Imagine, 
r at least a dozen proposals of marriag: 





The World's Most Glamorous 
and Celebrated Chef; Former 


SEM Une 





Here Are a few of the most delectable of 


ANNEMARIE’S INTERNATIONAL RECIPES 


Antipasto Annemarie 


Annemarie’s Chinese 


Vegetable Soup 
Rindsrouladen 
Sauerbraten 


Sauerkraut with 
Bratwurst and 


Sunshine Eggs Annemarie’s Onion 


Kassler Rippchen 


Spaetsle 


Caesar Salad 
Annemarie 


Herb Butter 


hocolate 
Cheesecake 


inemarie Hus 
gourmet chef for 
e kind of cool 
gourmet chef ea 


Soup 

Asparagus in Ham Coq au Vin 
Larded Roast of Osso Bucco 

Venison 

é Vitello Tomato 
Ratatouille 
Poularde en Chaud- 

Spinach Souffle Froid 
Kasha Artichoke Bottoms 


with Petits Pois 


Salade Nigoise Blue Cheese Dressing 


Apfel Pfannkuchen Camembert Glacé 


Crépes Suzette Strawberry Crépes 


with Créme 
Créme Brdilee Chantilly 
rved in six European kitchens before becoming 


> Kennedy family and Billy Rose. She has written 
»0k you've always wanted! So now you can be a 
inexpensively and with flair and fun. 










*“4 Fun Cookbook” 


*“She Was to the Skillet Born”’ | 


BIG, 


© 1969 by Books and Periodicals, Inc 


MAKES GLORIOUS HOLIDAY GIFT. | 


















“My book will have accomplished 
real purpose if I can share with y 
not only my favorite recipes, but so 
of my enthusiasm for the joy and f 
of creative cooking’’—Annemarie. 





— The New York Time: 


— Time Magazin 


BEAUTIFUL, DE LUXE VOLUMI 


We could go on and on with such gourmet far 
Strawberry Supreme Soup, Homemade But 
Gazpacho or Leberklose Soup; Cheese Sou 
Boned Leg of Lamb with Stuffing or Pasta 
Clam Sauce; with such tempting desserts as 
nana Flambée or Chocolate Mousse; and w 
countless more. 
When you prepare — and enjoy — these sim 
but heavenly recipes, you will know why, at | 
24, Annemarie is the world’s most celebrated ¢ 
... and why her PER- 
SONAL COOK BOOK 
will win for you unstinted 





praise. 
Yes, with Annemarie’s 
big, glorious De Luxe 


PERSONAL COOK 
BOOK volume, you can 
now introduce your fam- 
ily and friends to a dar- 
ing difference by mixing 
the finest dishes of every 
country for the most deli- 
cious dining andentertain- 
ing they've ever known. 


Lobster Cocktai 








A BARTHOLOMEW HOUSE BOOK ' 
Order Extra Copies as IDEAL GIFT! |. 
= == MAIL NO RISK COUPON TODAY @ =) 
F. W. BOOKS, INC. Dept. LH-1 
Box 2800, Grand Central Sta., New York, N. Y. 10017 


Please send me ____ copy(ies) of ‘“Annemari¢ 
Personal Cookbook” at $6.95 each. (Publisher pa 
postage.) I may return book(s) within ten days at} ,}, 
receive immediate full refund. ii 


Enclosed is check or m.o. for $___ _ i 


ial I enclose $1. goodwill deposit. Send C.O.D. ai} ff" 
I'll pay balance and postal charges. i’ 
Name 


Hi 











| 





I}. 
I}. 
g Address Ah: 
| City & | 
State 


Lo Sa eee 








jome hair remover 

erma Tweez removes any un- 
anted hair permanently from 
ice, arms, legs and body in one 
tep. Automatic ‘‘tweezer-like’’ 
ction destroys hair root without 
uncturing skin. Professionally 
ndorsed, it gives safe and per- 
lanent results. $14.95 ppd. 
eneral Medical Company, Dept. 
J-1, 5701 West Adams Blvd., 
os Angeles, Calif. 90016. 


age magnifier 

his page magnifier doubles the 
rint size on an entire page at 
7e time—no line-by-line move- 
rent necessary. Magnifier 
akes all small print easy to 
ad, and also is useful for read- 
g maps, telephone book, stamp 
yIlections. Wafer-thin magnifier 
easures 7 x 10 inches. $1 ppd. 
arclay, Dept. LH-1, 170-30 Ja- 
aica Ave., Jamaica, N.Y. 11432. 


earn in record time 

hese long-playing records will 
elp you speak a foreign language. 
ach set includes 5 records plus 
structions. Available in Span- 
h, French, German, Russian, 
ebrew, Italian, Portuguese, Nor- 
egian, Danish, Dutch. $2.70 per 
st ppd. F. W. Books, Language 
ecord Division, Dept. LH-1, 
0. Box 707, Grand Central 
tation, New York, N.Y. 10017. 


amily photos 

aby yourself, friends and fam- 
, with photos. Order two 8x10 
. black and white enlargements, 
‘25 wallet photos and a 5x7 in. 
nlargement, or 12 wallet size and 
ree 5x7 in. enlargements. Send 
hoto, snap, or negative. $1.25. 
olored enlargements, 50¢ ex- 
a. State color of eyes, hair, etc. 
obin Art Studio, LH-1, New 
ochelle, N.Y. 10804. 


ersonalized silver ring 

ings on her finger are the fash- 
n—here’s one to add to your col- 
ction. Have this 34-in. wide ster- 
gsilver band engraved with any 
iree initials. Comes in sizes 4 to 
1—small enough for a pinkie fin- 
2r, or big enough for a man. 
decify initials and ring size, 
2.98; 2 for $5 ppd. Vernon Prod- 
cts, Dept. LH-1, 560 South Third 
le., Mt. Vernon, N.Y. 10550. 

; 

rilliant stones 

mthetic stones, cut and pol- 
ned, simulate the pure-white 
diant look of real gems. The 
jones are cut to 58 facets and 
‘€ guaranteed for life against 
ratching, chipping or discolor- 
ion. $22 per carat. Write for 
2e€ booklet showing settings 
vailable. Vega Company, Dept. 
1-1, Box 465, Radio City Station, 
2w York, N.Y. 10019. 


































The First New Top in 40 


Circling | 
Cain 


Op 4 


Colorful miniature 4- 
car train mysterious- 
ly whistles as it 
circles inside, 
while the outside 
dome stands per- 
fectly still. 
About 11” high 
and 9” in dia- 
meter, it keeps 
the kids and 
you too, com- 
pletely fascina- 
ted on each 
“trip’’ for hours! A 
new joy, this one! Ny 
Ea. $3.98; 2 for $5.98. 


Money back guarantee. 


Years—Amazing  * 






©1969 by 
Madison House 


| MADISON HOUSE 
| 403 Greenland Bldg., Miami. Fia, 33147 


Name 
Address 





Rush me___Train tops 
@ $3.98, 2 for $5.98 


Enclosed check or m.o. 
for $ 




























4555 Spruce Re vad 
Bangor, Maine 
o4401 


oo SEyE 
Jack D. Thomas 
1884 Maple Lane 
Bristol, Vt- Ont 













es Mrs. R. L. Monroe 
INSTANTLY yo MEBs = a 878 Beach Avenue 
geo ae Bueno, California 
GIVE HAIR HEIGHT §=* 

T TEASING! “LIVING”? ADDRESS LABELS + 1 
5 Your name and address with a design to fit your area. 
Adds distinction to your correspondence. To 20 let- 
oO n i 79Cc ters per line, 4 lines. Labels are 1Y%2xY2”, black ink $2 
y for 500 on white or 250 on gold. [Or on DELUXE size, 
13%4x%", for $3.] Packed in neat plastic box. Via air, add 
30c per box. Specify Palm, Roadrunner, Cactus, Pine, 











Add glamorous inches to your hair style instantly! 
Simply drape hair or fall over plastic Hair-Hill. Fits 


right into hair, stays in place with a bobby pin. Gull, Maple, Texas Flag, or any initial. [Also available: 
Mesh-pattern plastic is featherweight. 2” high, 5” Maple ieaf, Wheat, Corn, Liberty Bell, or Skyscraper.] 
across. Added grace and beauty for flowing falls. Prompt delivery. Bruce Bolind, 121 Bolind Bldg., 
Perfect for the popular bouffant styles! Only 79¢, Boulder, Colo. 80302. Thank you kindly! 


2 for $1.42. (Add 15¢ each mailing). 
GREENLAND STUDIOS, 401 Greenland Bidg., Miami, Fla, 33147 


POSTERS OF THE PAST 


Rare American posters, exact reproduction. New look 
for home, office, den & school. Exceptional values. 
K4-Lincoln Campaign poster 85c 
K6-Negro Slave Sale poster 50c 
P2-Stagecoach Travel poster 50c 
P1l-Jesse James Reward 25¢ 
P39-Barnum Circus program 

C63-Civil War Recruiting 

Rl-Amer. Revolution Recruiting 





Pl-Amer. Rev. British Recruiting QUICK.. .What’s the Date? The Answer? 
R4-1776, Warns Howe coming, etc. 

R15-Lincoln Funeral Poster Buy a Handy Watchband Calendar and you'll 
C52-Showboat, illustrated handbill know the. Gate es any mhere: ; pits at 
C58-Uncle Tom Cabin, illustrated poster men’s watches. ampagne color matches a 
C80-Movie Poster-1903-rare f watchbands. FINE FOR GIFTS. 12 Metal Calen- 
C186-Raffle of Horse and Slave Poster dars in Gift Box. CAN START ANY MONTH. The 


Price, Just $1.50/Set, 6 sets for $7.50. Doz. 
wi Sets—$12.00. HANDY CALENDAR CO., Handy 
Minimum order $2. Add 25c for mailing. Pioneer Hist. Bldg., Dept. LHJ-3, Scott City, Kansas 67871. 
Society, Dept. HJ, Harriman, Tenn. 37748 BUSINESS MEN: We Imprint. 


Complete catalog 












ZIP CODE HELPS KEEP Kodacolor 
POSTAL COSTS DEVELOPED & PRINTED 
D 20 EXP. ROLL $2.95 
Oo SURPRISE GIFT WITH FIRST ORDER 
Ww Sizes 126 (tor INSTAMATIC @® cameras), 127 & 
620. Introducing America’s Most Beautiful Color 
N Prints by One of the eons Oldest Photo Fin- 
ishers. Eastman Film Only. FAST SERVICE 
BEMONE RIF VOU eset: WILLARDS Box 857K, Cleveland, 0.44122 
SA IER Se eS AY 
| Oy mm 
UTNOLS! | BABY ROSESI0¢ “bs, 
@ Makes bouquet in aunimole with re ; 3 
Your book can be published, promoted, distrib- rnlntat ter sess, UeeLta deep rose 5 CS 
uted by successful, reliable company. Fiction, ppd pale hardy. MrAEd 1B bela BE hee 
non-fiction, poetry, scholarly, religious and even zero weather. Pkt. 10c. Order from et = a 
GURNEY Seed & Nursery Co., 4546 Page 4 ¥ 
St., Yankton, S. D. 57078, 


controversial manuscripts welcomed. For Free 
Booklet write Vantage Press, Dept. LJ, 120 W. 31 
St., New York 10001. 
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NEW FUR LOOK 
FABULOUS FAKE! 


LEOPARD gm 
COFFEE 





(NOT REPRODUCTIONS) 






from 
FRANCE 






| Wa na 
l Paintings 





“looks like real fur— 
no one will ever know!” 





Seascape by Haugh 
Come to You on Heavy Canvas 
Framed, Ready to Hang 


Each painting 
now yours for 


Amazing offer. 
originally $20, 


to you mounted and mat framed, with 
hanging bracket ready to hang and 


$2.95 on special closeout! Now beautify your home. Large 14” x 17” 

you can afford the finest. Not overall size. Country of origin is in- Onl 

reproductions but original framed dicated on the back. y 

oil paintings you al Re Proud 

to hang in your home. Not only $ 5 95 

for their exquisite full-color beauty 7 OFFER WILL NOT Seed 2 5 

but for their possible increase in ecause our supply is_ limited, 

value. The artists finally selected orders will be filled on a first plus 39¢ post. 


(after 2 years of searching) are 
from Holland, France and Austria. 
They are fine and unusually tal- 
ented craftsmen . . men who 
we think may achieve greatness. 
Each painting on extra heavy can- 
vas is signed by the artist. Comes 


come, first served basis. Offer 
will not be repeated. You must 
be delighted or return on our 
amazing 12 month exchange priv- 
ilege. 100% guaranteed. Each a 
$20 original value! Please indicate 
choice of subject matter. 





amEeeR STs AMAZING NO-RISK COUPON-----------.- 


WORLD ART Studio 1-LHJ 
Westport, Conn. 06880 


Please send me selections of ori: 





nal oil painting @ $2.95 each on canvas 
y back guarantee if 1am not delighted. 


' 

i 

i 

1 

1 and framed entirely free on full mone 
; My choice of subjéct matter is 

1 (€ )landscape ) 4 
' 1 1 for $2.95 2 f 
i Please add 

i | enclos 

i 

1 ADDRESS 

' ee 

: NAMES Se 
Ci as St 

: SAVE MORE 8 Paintings Only $ 

j Extra paintings make ideal gift 


( )seascape ( )Holland windmill 
5.50 |] 4 for $11 
nting for PP & Hdlg 





Zirk= sal 
$2 PP & Hdlg.) 


tpaid (Save 


Mak reno eps we] ce ces cose 






You're a jungle goddess — a millionaire’s wife — the talk of your next pa 
your fantastic leopard hostess gown! It’s an exotic housecoat or duster, a 
warm and cuddly. This is the spectacular fake-fur fabric you've seen in the fa 
magazines, the best shops, and it’s 
yours at a low price you don’t believe. ; WORLD COMPANY DEPT. 1-LHJ 

So soft, so sleek, it’s like caressing a ! Fee ee ee ne saa ay 


I 
leopard, and no one can say for sure | J enclose $ Sizes: 


it’s not real! Dressy black corduroy| Name. CSCS 
collar, cuffs, piping. New A-line back, wadtexe _i 


2 oversize pockets, brass buttons.! _ 
: i 1 City 
100% drip-dry flannel. Sizes S, M, L. 
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foarte cl 


Serer ey er to go 
from SC to tee 


ioe: lays ree a 
Mea ake for Conditioning. 
_ All in one wonder kit! 


RENO From gentle 
5 eae eto and 


that’s you and go, go ore Meera tats 


The Complete Blondé 
by Clairol 
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ee 
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when GM's Margare 
ys women want more in 
than just pretty colors? 


That’s why they perform 40 weeding- 
out tests on every fabric that ultimately 
ends up in over 3 million GM cars! 

Of course, it doesn’t take a design 
expert like Margaret to pick out blue 
fabrics that go with blue cars. Anyone 
could do that. But it does take her 
kind of training to understand the 
engineering-related items also. For 
instance, seat construction, ease of 
entry and exit, human dimensions and 
many more things. She handles her 


lor chips for the 1969 Genera} 


work like the professional stylist she is. 
But beyond that, just because she’s 
a woman, she makes sure Car seats are 
upholstered smoothly to avoid possible 
snags. And that the interior will look 
good to a fussy mother-in-law even 
after hauling the kids all over town! 
Margaret’s skillful woman’s touches are 
important reasons why so much of the 
buy is in the body. And Body by Fisher 
makes GM cars a better buy. 

General Motors Symbe 





Why don’t you 


become a 


professional 
Interior Decorator? 





BY JANICE TRIMBLE 


N’T THINK there is another profession 
ay that offers more pleasure or greater 
ds to a woman than that of interior 
ating. 
s the ideal place to put your natural love 
uty to practical use. You can prepare 
e of the many attractive positions avail- 
r decide to go into business for yourself. 
you enjoy doing your own decorating? 
you ever helped a friend solve a dec- 
g problem? Then you have the makings 
ccess as a professional decorator. 
n if you’ve done no decorating, you 
e one of many women with unsuspected 
in this direction—talent just waiting to 
overed. 
can now train for this work at home, 
r spare time. No previous skills or ex- 
fice are required for this training. Why 
ok into the many opportunities that in- 
| decorating offers you? 


_A tremendously expanded field 


id to be that only wealthy people em- 
\d professional decorators. That’s no 
‘r true. Increasingly large numbers of 
/nakers now rely on the services of dec- 
''s. They know that a decorator can pro- 
-yeauty and individuality—and can often 
>hem money, too. 

‘ir work as a decorator is varied and in- 
‘ng. It frequently takes you and your 
(} into plush showrooms and exclusive 
} filled with treasures. You move in a 
* of fashion, creativity and ever-new 
| nge. 

) igning and furnishing even a single room 


can earn you hundreds of dollars; larger assign- 
ments can earn you much more. Many women 
do extremely well in just part-time work; their 
own homes often serve as showcases for pro- 
spective clients. 

But decorators are busy in many areas be- 
sides homes. Their talents are employed in dec- 
orating hotel rooms, business offices, building 
lobbies, clubs and institutions. That’s why the 
profession has grown so enormously. 


What the LaSalle Course teaches you 


The LaSalle Course in Interior Decorating has 
been prepared by experts to give you complete 
and up-to-date preparation for this most ex- 
citing of modern careers. Lessons come to you 
by mail; they are as fascinating as the profes- 
sional work itself. Much of the study material 
included is absolutely unique in a course of 
this kind. For instance, you get an attractive, 
simple-to-operate slide projector with color 
slides that show interiors as big as life on your 
wall. You also get professional sketching equip- 
ment, coloring materials, stencils that make it 
easy for you to draw room plans and furniture 
arrangements, and much more. 

Step by step, you are shown how to develop 
your creative ability. You are taught the 
principles of color and design and the historic 
background of today’s decoration. You are 
trained in the selection and use of furniture, 
fabrics, accessories, lighting. You learn how 
to achieve beautiful settings that will delight 
your clients and build your reputation. Even 
before you have finished the course, you will 
be able to apply your new knowledge to glori- 
fying your own home. 


It's a high-income field where a woman is in her glory. The demand 
for decorating services Is at a peak, and opportunities are 
unlimited...even if you use only part of your time. You can train 
at home without interrupting your regular duties. 


At each step, you are given practical assign- 
ments which are then carefully reviewed by 
your instructors and returned to you. You are 
coached with thoroughness for your work as a 
professional decorator. 

The LaSalle Course in Interior Decorating 
is backed by more than half a century of leader- 
ship in the field of adult education. More than 
1,000,000 people have trained for success 
through home study with LaSalle. 


Mail coupon for free booklet 


If you are seriously interested in the new 
opportunities offered by a career in Interior 
Decorating—if you are prepared to devote a 
few hours of your spare time each week to 
conscientious study in order to achieve your 
goals—send for the free booklet offered in the 
coupon below. You may be surprised by the 
low cost of the course. LaSalle, 417 S. Dear- 
born Street, Chicago, Illinois 60605. 


LA SALLE EXTENSION UNIVERSITY 


A Correspondence Institution 
417 S. Dearborn, Dept. 86-071, Chicago, Illinois 60605 


“Careers in Interior Decoration,” describing the 


| 
| 
| 
Please mail me your free illustrated booklet | 
| 
LaSalle home study course. | 
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Fisherman’s Wharf 
Jambalaya starts 


with San Francisco's 
Rice-A-Roni 


In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, % tsp. each: black pepper and 
Tabasco Sauce, 1 tbsp. instant minced 
onions, 4 cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 
ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. 








Ps) New! Complete 
sd Noodle Roni 
ewe Dinners! 


a =. Parmesano, Romanoff, 
or «Stroganoff, Casserole, 
and Chick ’N’ Almonds, 
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| COVER PHOTOGRAPHS by Frank Teti (top left) and U.P.I. (bottom right). Photograph on page 92 by Tosh Matsumoto. In our Negien 
| issue, the photograph on page 114 should have been credited to Len Steckler. ‘‘Never Underestimate the Power of a Woman’’ isa regist 
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NOW 
YOU CAN 
CLEAN 
YOUR RUG 
THIS 


AFTERNOON, 


IRAN aeCiy 
- GUESTS 
TONIGHT 





95.C. Johnson & Son, Inc. 





Fi om 








Startling new high-speed rug cleaner! | 
Sprays fast-cleaning foam instantly. You sponge it in. Seats 
a wet mop. It dries fast; then just vacuum. A 10 x 14 rug | 
takes only minutes to clean, usually dries in two to four 


hours—costs under ce Glory! sie Johnson Tal 
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- DOCTORS RECOMMEND: | 
1. Rest in bed. 


SP Ao aaa tet | 


Cel cw 
to reduce fever and relieve pain. 
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just part aspirin. 
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Now, a whole collection of inspirational favorites 
that lift the heart and soothe the soul 


TENNESSEE 
ERNIE FORD 


“Inspirational S ae 





I SUL@OO®M GF 





Your number may be one of 1 nr winners! 
To find out, just tell us whether you want to audition this outstanding album value 


presents 


Al Sfeasuy of 


40 beloved hymns, gospel songs, and 


Spirituals sung with the warm reverence 
only Tennessee Ernie can give them. 


2n FREE for 10 days to these favorites rich in faith 


icomfort—in an exclusive 4-record treasury fer $995 


e being able, as you pause in the hustle 
astle of your day or as you relax in the 
g, to refresh your spirits with the in- 
jonal songs you love best chosen from 
own treasury of favorites richly sung 
mnessee Ernie Ford. Beloved hymns 


earer My God to Thee,” 
) and “Bringing in the Sheaves.” 


spirituals like 


)t,” “Joshua Fit the Battle,” 

Study War No More.” 
|) songs like “Were You There?,”’ 
)Me,” and “When the Roll Is 


“Rock of 


Heart- 

“Swing Low, Sweet 
and “Ain’t 

And reverent 

“Jesus 

Called 


songs and many more—40 in all—in Tennes- 
see Ernie Ford’s heartwarming 4-record col- 
lection, “A Treasury of Inspirational Songs.” 

You're invited to listen to this exclusive 
collection in your own home FREE for 10 
days—then keep it, if you wish, for only $9.95. 
And you can pay in three convenient monthly 
installments if you desire. What’s more, you 
also haye a chance to win one of one thou- 
sand $1,000 cash prizes, too. 

To audition “A Treasury of Inspirational 
Songs” free for 10 days and to find out if 
you have already won $1,000 cash, simply 
mail the coupon. What could be easier or 
more enjoyable? Do it today. 


) NUMBER IN THE COUPON AT RIGHT MAY BE A WINNER IN THIS $1,000,000 





JEPSTAKES. 


WHE SWEEPSTAKES WORKS: 


| Music Treasures will award up to 1,000 
izes of $1,000 each to holders of the win- 
umbers. The winning numbers have been 
at random by an independent judging or- 


‘ion and are known only to them. 


To find 


‘your official lucky number in the coupon 
a winner, just fill out and mail the cou- 
ou will be promptly notified by maii if 


> a winner. 


(Note: 


if you do not wish to 


IT’S YOURS AND YOURS ALONE! SO CLIP AND MAIL COUPON NOW! 


“A Treasury of Inspirational Songs’’ for 
at this time, check the “NO” 
You will still be eligible to 


receive 
free examination 
box in the coupon 
win a prize.) 
Employees of Capitol Music Treasures, its 
affiliates and advertising agencies, the judging 
organization and members of their families are 
not eligible to win. Sweepstakes is subject to all 
Federal, State and local regulations; void where 
prohibited by law. Entries must be received on 
or before May 31, 1969 to be eligible for a prize 

















40 treasured songs, including The 
Church in the Wildwood - Old Time 
Religion - | Love to Tell the Story 
« Get On Board, Little Children - 
What a Friend We have in Jesus - 
Wondrous Love - Go Down Moses 
- Sweet Hour of Prayer - Wayfaring 
Pilgrim » Shall We Gather at the 
River - and many, many more. 

















THIS IS YOUR 
LUCKY NUMBER 


(No one else has it) 
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Capitol Music Treasures 
Thousand Oaks, California 91360 


fe] WES: please tell me if | have won one of the 1,000 cash prizes of $1,000 
each and send me for 10 days’ free examination Tennessee Ernie Ford’s ‘‘A 
Treasury of Inspirational Songs,’’ your exclusive 4-record boxed set of 40 
favorite songs. If | am not delighted with these records, | may return them in 
10 days and pay nothing. Otherwise | will keep the records and pay only $9.95 
(plus a small shipping charge) in 3 easy monthly installments. 


Name 
Address 
City State 
Zip Telephone 
Pataieca Wisketalere se 
C] FOR EXTRA SAVINGS check here and return this coupon with payment of $9.95. (We will 


pay all postage and handling costs.) Same return privileges 


J No, | do not wish to receive 
but | would like to know if | have won a 


for free examination, 
5AUA 


“A Treasury of Inspirational Songs’’ 
$1,000 prize 

















What’s Happening /Gene Shalit « Poor Woman’s Almanac/Beryl Pfizer « Pet News/ Joyce Kuh 


&, thats 


hassenins 











THE E0i7OR'S DIARY 


BW john Davis’ credentials as author of The Bouviers (page 123) are 
unimpeachable: he is a member of the family he writes about 
§ and a cousin of Jacqueline Bouvier Kennedy Onassis. Davis says, 
‘An incredible amount of nonsense has been written about 
Jackie and her family,’’ so he sets the record straight in the 
definitive book on the Bouvier family and its most famous mem- 
ber, Jacqueline, based on years of research and a lifetime of 
personal observation. 

“T was born in New York City just weeks before the birth of 
Jacqueline Bouvier. During my youth, we would spend summers 


at my grandfather Bouvier’s estate in East Hampton, Long Island, with 
wae 
= 


the entire Bouvier clan—including the future first lady— , 
under one roof. It was my mother, by the way, the former 
Maude Bouvier, who introduced my uncle Jack Bouvier ™ 
(Jackie’s father) to his future wife, Janet Lee (Jackie’s 
mother). At times there would be as many as 17 of us in the 
house, all with radically different personalities. As a child, it 
fascinated me. And even then, I thought about writing a book , 
about the family some day. 

“When I finally did begin writing the book, after laying } 
aside plans for doing a novel on the family, I began with my 
grandfather’s book of family history, Our Forebears. This was his story of the 
Bouviers to be passed on to his children and grandchildren. According to grand- 
father, all the Bouviers were titled nobility from France, but when I started doing 
research based on his book, I found myself up a lot of blind alleys, getting nowhere. 
Then I realized that grandfather’s book was fictional. He’d transformed his an- 
cestors into aristocrats, when actually they were of very humble origin, just like 
most American families. Once I’d discovered this flaw, I then began getting some- 
where with my research. I found new relatives, all very fine, but again, not aristo- 
crats. I was a bit disillusioned, but at the same time happy to discover what the 
people really were—to find out their real story. 

“The chapters I enjoyed doing the most were those dealing with our reunions at 
‘Grampy’ Bouvier’s East Hampton estate, ‘Lasata’—we all agree that our years 
together there were the best we had as a family. Since his death, in 1948, the family 
has scattered. In fact, it was not until John F. Kennedy was inaugurated President 
that the family finally got together again—an emotional event in many ways.” 

What about Jacqueline’s remarriage to Aristotle Onassis, we asked. “It was a 
surprise to us, too. My cousin Michelle had a date to have lunch with Jackie, but 
at ten that morning, Jackie’s secretary, Nancy Tuckerman, called to cancel the 
date saying that Jackie had to fly to Europe. Michelle asked why and Nancy replied 
that she couldn’t talk because there were people in the room with her—but said 
that Michelle would know why soon.” And she did. 


Monti Rock, the singing hairdresser who styled the ladies hair for ““Meet the Wife 
of...”, page 69, was first ‘“‘discovered”’ by the Journal’s Managing Editor Bruce Clerke. 
‘ , “Everyone told Brucie she was crazy 
: to use me,” says Monti. Today, after 
again being “‘discovered,”’ this time as 
a singer by Trudy Heller, Monti is a 
well-known personality who sings, 
dances, models, designs clothes, and 
ae on TV shows. Monti, far 
left, with Art Director Herb Bleiweiss, 
reports, “I like working with the 





eople at the Journal, and I like 

doing a creative job with hair—it’s my 

personal therapy. Hairdressing makes 

me feel like a human being, not a 

eak.” The ladies were plea th the way Monti did their hair—and also pleased 

di ave to pay his ). Monti, a celebrity every time he travels, 

besieged by far sking graph when he landed in New Orleans, 
ve were photographing e 


sig il, and almost eve 
sfied. Everyone, except fo 


ooked up, saying 

















Musicals are in, so Hollywood’s flick- 
ing them out by the millions of dollars. 
Anyone can play it safe with a Julie 
Andrews or Barbra Streisand. But how 
about handing over $9 million for an 
actress with no real song-and-dance rep- 
utation, and a director who’s never even 
made a movie? That’s Sweet Charity, 
this month’s mammoth musical from 
Universal. The star is Shirley MacLaine, 
the director is Bob Fosse, and the bet- 
ting is that it will be a smash. Here’s 
Shirley frolicking across the page in two 
of the movie’s nifty numbers: She struts 
up Wall Street in “Brass Band” and she 
swings from a pole and is rapt in a wrap 
for “If My Friends Could See Me Now.” 
“Tt looks like a coat, but that’s really a 
white rug,”’ the crinkly Miss MacLaine 
tipped the Journal during one of her 
peppy talking sprees. “‘It was so heavy, 
I fell down three times.” Before this 
show, she hadn’t danced for 11 years, 
“So when this chance came I had to get 
back in shape. I danced every day for 
three months and then we began 
filming and I kept right on danc- 
ing. You really earn your 
money in a musical.’’ What’s 
it all about, Shirley? ‘““About 
love, about commitment, 













Everyone thinks he deserves at least 
one really sentimental Valentine, but 
wouldn't you love to get one from a 

“secret admirer,” too? 
—Poor Woman’s Almanac 


about how one young woman believes 
the world is less cruel than it really is. 
She’s a dance-hall hostess who keeps 
falling in love with no-good guys who 
keep taking her for her money. But she 
refuses to be disillusioned, keeps hopin 
she'll fall in love with a man who wi 
love and marry her.” 

Shirley travels the world (her husband 
and daughter live in Japan) and she 
seems always to be just leaving or j 
arriving—philosophizing all the while 
“You have to learn to live your life in 
each hotel room,” said Shirley Mae4 
Laine, ‘‘and keep your suitcase small, 
because you always end up carrying it 
yourself.” 






































THE SMALL SCREEN SCENE: 

What a-_night is Feb. 17th! First 
Bob Hope Comedy Special with the 
Supremes, Cyd Charisse and Jae 
Nicklaus. Immediately following: The 
Jack Benny Special (both on NBC)| 
Anyone who doesn’t laugh between 
and 11 p.M. Eastern Time should eithel 
see her doctor or get a new watch. . 
February’s dramatic highlight is Teach 
Teacher, starring David McCallum 
Ossie Davis, George Grizzard anc 
Billy Schulman. (What a year for echo 
ing titles. In movies, Rachel, Rachel. Or 
Broadway, Promises, Promises. Ane 
(continued on page 17 
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Sooner or later, almost every tooth- 
paste gets around to comparing itself 
to Crest. 

And for good reason. Crest’s ability 
to fight cavities has made it far and away 
America’s leading toothpaste. 

You know, it’s kind of nice to be 
the one toothpaste everybody tries to 
measure up to. 

Maybe you should see how your 
toothpaste stacks up to Crest. 

For instance, you might check to 
see if it has the American Dental Asso- 
ciation’s Seal of Acceptance. You can be 
sure Crest does. 

What’s more, Crest has shown it 
reduces cavities even where the water 
has fluoride in it. 

In fact, it’s estimated that Crest has 
caused millions of cavities ot to happen. 
We could go on, but you get the point. 

So have checkups, watch treats, and 
brush after eating with Crest. 

It's one great cavity-fighter. 

Every inch of it. 


re Yardstick. 









The mouth-watering ‘Moon Drops’ formula 
that makes dry lips a thing of the past! 


‘Moon Drops’ wet lipstick. A lick of glistening color that 
won't dull as the day goes on. Brights stay bright. Pales 
stay pale.(They won't change their mind on your mouth.) 
And the super-moist texture gives you fashion s favorite 
look. Wet. Wet. Wet. Spilling with shine. In dozens of 
pale-to-plummy fashion shades. 41 (count.them) in all. 





Moon Drops Lipstick by 
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The blushing generation wears 


‘Blush On 


the first anc I only ( cant-be- -copied ) 
totally transparent blusher 


Nothing turns on that ‘real thing’ glow like ‘Blush-On’. The 
sheerest breath of color you fluff on all over your face. Other 
blushers are obvious put-ons. Only ‘Blush-On’ looks sincere. 
Because the color is transparent. Like the real thing. It’s made 


a whole generation of beauties blush. As if they meant it. 


ie “Blush-On’ invented y 


a 








FR ARPEIS GOWN BY MR. MORT 


eV TD a) 


AUTHOR OF EXECUTIVE 
AND CASH McCALL 


153. THE STORY OF PAINTING 
H. W. Janson and Dora Jane 
Janson. Lavish history in- 
cludes 139 reproductions 
(Publisher’s edition, $15.00) 


210. COMPLETE STORIES AND 
POEMS OF EDGAR ALLAN POE 
68 stories, 47 poems by the 
master of suspense and fan- 
(Pub. edition, $5.95) 


335. SILENCE ON MONTE SOLE 
Jack Olsen. True account 


tasy 


of Nazis’ three-day annihi- 
lation of a small Italian 
village. (Pub. edition, $6.95) 


318. TELL ME THAT YOU LOVE 
ME, JUNIE MOON, Marjorie 


Kellogg. Powerful novel of 

utcasts living together 
Publishers’ edition, $4.95) 
340. STEPS, Jerzy Kosinski 
Power vel from au- 
thor 


284. THE SEXUAL WILDERNESS 
Vance Packard. Lively, best- 
selli analysis of current 
uy iva sex and marriage 
(Pu r dition, $6.95) 


15. CHRISTY, Catherine 
Marshall t ling 
novel rited young 
teacher t hia 
of 1912. (I 5) 


329. FORCE 10 FRO LS 
RONE, Alistair Macl 
Ne V Wa 
author of 
(Put 
291. THE VAL 
Peter Maas. 
crim jocun 
the Mafia a 
Valachi. (Pub 


161. THE ELECTR 
AID ACID TEST, Tx 


Be 


-selling re-cr 
hippie cult 
isher’s editic 


271. WHIPPLE’S CASTL 
Thomas Williams. Sw 
f a colorful fami 


gland of W. W 


eaidinaninuisunniane etcetera 


225. THE HURRICANE YEARS 
Cameron Hawley. By author 
of Executive Suite, new novel 
about an executive’s heart 
attack. (Pub. edition, $7.50) 


71. BRIEF AGAINST DEATH 
Edgar Smith. Introduction 
by William Buck Jr 
Con s 1l-year 


ley 





(Pub. ed., 


154. THE COMPLETE WORKS 
OF WILLIAM SHAKESPEARE 
All 37 plays, 154 nne 


and two long poems 


nes count as 1 choice 


243. EDUCATION AND ECSTASY 


eorge B. Leonard. How to- 
Ols prevent arn- 
y can be anged 
edition, $5.95) 
B. SE AGAINST CON- 
RE Pearson & Jack 
Ande pose of 
292. THE BEA funter 
avies. Live 
ng gr 





knows th photos 


26. THE ARMS OF KRUPP 1587- 
1968, William Manchester 
Horror, irony, in true story 
of family who armed Hitler’s 
Germany. (Pub. ed., $12.50) 


166. VANISHED, Fletcher 
Knebel. Best-selling sus- 
pense novel: three Washing- 
ton officials suddenly dis- 
appear. (Pub. edition, $5.95) 


84. ‘OUR CROWD”: The Great 
Jewish Families of New York 
Stephen Birmingham. The 
Loebs, Guggenheims, 
(Pub. edition, $8.95) 





Sach 


others 
178. ROSEMARY’S BABY, Ira 


Levin. Top best-seller of 
modern-day deviltry ina 
grand old-New York brown- 
(Pub $4.95) 


160. TRUE GRIT, Charles 


Portis. Salty humor in best- 


stone edition 


1 
selling novel of American 
West. Young girl catches a 


killer. (Pub. edition, $4.95) 


366. THE GENERAL!, Pierre 


Galante. Fascinating, infor- 


mal biography of Charles de 


Gaulle, the man who is 


regardless of the 


262. AIRPORT, Arthur Hailey 
Top best-selling novel by the 
author of Hotel. Secrets of 
modern airport woven into 
tense drama. (Pub. ed., $5.95) 


321. THE BEASTLY BEATI- 
TUDES OF BALTHAZAR B 

J. P. Donleavy. New novel 
from author of The Ginger 


Man. (Pub. edition, $6.95) 


384. THE SHOES OF THE 
FISHERMAN, Morris L. West 
Enduring best-seller; a 
Pope intervenes in world 


crisis. (Pub. edition, $4.95) 


240. TELL ME HOW LONG THE 
TRAIN’S BEEN GONE, James 
Baldwin. Novel of a Negro 
actor caught in a crisis of 
history. (Pub. ed., $5.95) 


358. SAVAGE SLEEP, Millen 
Brand. Novel of a psychi- 
atrist’s battle against the 
“savage sleep’’ of psychosis 
(Publisher’s edition, $6.95) 


3. MOSBY’S MEMOIRS & 

OTHER STORIES, Saul Bellow 
Six short stories from two- 
time National Book Award- 








The Literary Guild’s 


invitation to readers o' 
Ladies’ Home Journal 















Choose 


ANY FOUR 


of these books 


If 


retail cost 


ALL for ‘1 


if you join the Guild now and agree 
to accept only four selections or alternates 
during the coming year 





18. THE GREAT NOVELS OF 
ERNEST HEMINGWAY. The Sun 
Also Rises, For Whom the 
Bell Tolls, A Farewell to 
(Pub. eds., $13.95) 


228. MEMOIRS: Sixty Years 
on the Firing Line, Arthur 
Krock. Famed journalist re- 
veals news stories never 
before told. (Pub. ed., $10.00) 


Arms. 


403. NICHOLAS AND ALEXAND! 
An Intimate Account of the 
of the Romanovs and the Fa 
of the Russian Empire. Robt 
K. Massie. (Pub. ed., $10.00 


298. HERE AND HEREAFTER 
Ruth Montgomery. The au- 
thor of A Gift of Prophecy 
examines reincarnation. 
(Publisher’s edition, $4.95) 





BOOKS OF SPECIAL INTEREST FOR 
EVERY MEMBER OF YOUR FAMILY 


Include then, if you 
ANY FOUR 


145. THE STORY OF BABAR & 
THE TRAVELS OF BABAR, Jean 
de Brunhoff. Children’s 
classics. 2 vols. count as 

1 choice. (Pub. eds., $3.90) 
124. THE FRENCH CHEF COOK- 
BOOK, Julia Child. Complete 
recipes from 119 of famous 
cooking expert’s television 
shows. (Pub. edition, $6.95) 
137. Irving Stone: LOVE IS 
ETERNAL, THE PRESIDENT’S 
LADY, THOSE WHO LOVE 

3 volumes count as 1 choice. 


(Publichers’ editions. $17.85) 


wish, in your choice of 
... ALL for $1 


117. THE DOUBLEDAY BOOK 
OF INTERIOR DECORATING 

Albert Kornfeld. Colorful 
guide to a more beautiful 
home. (Pub. edition, $11.95 
139. THE COLUMBIA-VIKING 
DESK ENCYCLOPEDIA. 1968 

edition includes 4,117 new 
entries. 2 volumes count as 
1 choice. (Pub. edition, $9.{ 
158. BETWEEN PARENT & CH 
Dr. Haim G. Ginott. Psych 
logist’s best-seller: how to) 
communicate with your 
children. (Pub. edition. $4) 



















| JOMATTER WHERE you shop and compare the 

prices of new books, you'll find the great- 
st values right at home—through member- 
lip in the Literary Guild. Here’s why: 


» You start saving immediately. Only the 
iterary Guild starts you off with any four 
poks (including brand-new best-sellers) for 
aly $1.00. And since multi-volume sets count 
5 only one choice, you can actually receive 
ive, six or even more introductory books for 
dur one dollar! 


» You keep on saving. As a member, you 
‘ve $2, $3 or even more on the new best-sell- 
‘Ss you want. In fact, the Guild guarantees 
,at savings on books offered will average at 
vast 40%. And you need only buy as few as 
ur books in the coming year. 


~ You get advance news of books destined 
r the best-seller lists. Every month, you 
ceive the Literary Guild magazine which 
‘ings you advance news of important new 
90ks — many of which are destined to be- 


come big best-sellers. And the ones you want 
are delivered to you at the same time as the 
publishers’ editions go on sale in book stores. 
& A bonus-with-every-book plan. With every 
book you buy—beginning with the very first- 
you may choose a bonus book at a fraction of 
the already low Literary Guild price, often 
for as little as one dollar! 

B® How does the Guild do it? Months before 
publication the Guild obtains exclusive book 
club rights to exciting new books. Special 
Literary Guild editions are printed on high- 
speed presses in huge quantities, and savings 
are passed directly to you. Literary Guild 
books are handsome, hard-bound editions — 
the kind of books you'll welcome in your 
permanent home library. 


B® Send no money now. With so many out- 
standing new best-sellers and other fine 
books to choose from, there never was a 
better time to join the Literary Guild. Just fill 
out and mail the postpaid card today. 815 


NOTE: Guild editions are sometimes reduced in size but texts are full-length — not a word is cut! 


LITERARY GUILD OF AMERICA, Inc., Garden City, N. Y. 11530 


194. THE NEW YORK TIMES 
LARGE TYPE COOKBOOK, Jean 
Hewitt. Over 300 Times 
recipes, printed one to a 
page. (Pub. edition, $9.95) 


322. ON REFLECTION: An 
Autobiography, Helen Hayes 
with Sandford Dody. Fa- 
mous actress’s intimate 
memoirs. (Pub. ed., $5.95) 


146. THE WINE AND THE 
MUSIC, William E. Barrett 
Powerful novel of a dedi- 
cated priest who falls in 
love. (Pub. edition, $5.95) 


167. THE ARRANGEMENT, Elia 
Kazan. An adman’s break- 
down when love smashes the 
““arrangements’’ of his life 
(Publisher’s edition, $6.95) 


44. POEMS OF BYRON, KEATS, 
SHELLEY. Selected and edi- 
ted by Elliott Coleman 
Representative works in one 
volume. (Pub. edition. $7.95) 


344. RICHER THAN ALL HIS 
TRIBE, Nicholas Monsarrat 
Action-filled novel of an 
emerging African nation 
(Publisher’s edition, $6.95) 


317. PRESERVE AND PROTECT 
Allen Drury. Novel of Amer- 
ican politics; a presidential 
candidate dies suddenly. 
(Publisher’s edition, $6.95) 


324. A SMALL TOWN IN GER- 
MANY, John le Carré. Major 
new novel; British agent has 
72 hours to find a missing 
diplomat. (Pub. ed., $6.95) 


356. THE SENATOR, Drew 
Pearson. Revealing new nov- 
el by Washington columnist 
power-plays in the U.S 
Senate. (Pub. edition, $6.95) 


152. THE RIGHT PEOPLE: A 
Portrait of the American 
Social Estavlishment, Stephen 
Birmingham. Best-selling 
analysis. (Pub. ed., $10.00) 


2. HAMMOND CONTEMPORARY 
WORLD ATLAS. 351 full-color 
maps cover entire world 
Special section on U.S 
(Publisher’s edition, $9.95) 


251. IT HAPPENED IN BOSTON? 
Russell H. Greenan. Novel 
of an artist who finds a 


way to summon God — face t 


) 


face. (Pub. edition, $5.95) 


297. THE RICH AND THE 
SUPER-RICH, Ferdinand Lund- 
berg. Best-seller reveals 

how wealthy families control 
America, (Pub. ed., $12.50) 


346. A WORLD OF PROFIT 
Louis Auchincloss. Big 
new novel of a powerful 
wealthy family on the de- 
cline. (Pub. ed., $5.95) 


323. ANTI-MEMOIRS, André 
Malraux. One of this cen- 
tury’s great intellectual 
leaders writes of his work, 
his life. (Pub. ed., $8.95) 


345. THE MONEY GAME, ‘Adam 
Smith’. Best-selling analysi 
of why some win, other 

lose, the Wall Street ‘’game 
(Publisher’s edition, $6.95) 


28. THE FAMILY TREASURY 
OF CHILDREN’S STORIES 

Poems, fairy tales, adven 
tures olumes count a 


1 choic Pub. ed., $6.95 


230. AMY VANDERBILT'S NEW 
COMPLETE BOOK OF ETIQUETTE 
Up-to-date information from 
famous authority; over 700 
pages. (Pub. edition, $5.50) 
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, Teacher, Teacher. My, my!) The 
t striking aspect of this drama is 
7 Schulman himself. He portrays a 
ear-old retarded boy, and Billy is 
self retarded. This hour-and-a-half 
ram in NBC’s admirable Hallmark 


|of Fame series (Feb. 5) lured Mc- 
z . Pi om 








ine 


5 mE - 9 ae 3 
- Ey ereee Fe te “ 
Jallum and Davis with Billy Schulman 


um to the tiny screen for his first 
earance since those dotty adventures 
The Man From U.N.C.L.E. “Vd had 
igh television to last me for a long 
»’ McCallum told the Journal. “But 
danged my mind when I read this 
bt. I’ve worked with blind children 
os Angeles, and some of them were 
rded. Children fascinate me. I have 








I don't notice the Football Season 


end ga JMore 


Poor Woman’s Almanac 


three boys of my own, the eldest 10. 
[here was some talk of having a profes- 
sional actor play Billy’s part, but it 


would have been a disaster.’’ Does Mc- 
Callum worry about his public image, 
going from a tough spy to the tutor of a 
retardate? “I don’t worry about con- 
cepts and images,” he said, annoyed. 
“That's all a big drag.’”’ Calm again: 
““Please remember Billy is the star of the 
show. Please put the emphasis on him.” 
And there they are in the picture to- 
gether, Billy lapping knowledge from 
his decent docent, David McCallum... . 
ABC, getting a beat on its rivals, pre- 
sents Heart Attack Feb. 6—showing 
everything from cause to cure, from 
specialists to survival. . . . Andy 
Griffith, Don Knotts, Tennessee 
Ernie Ford, Juliet Prowse, and two 
singing groups—The Young Saints and 
The Establishment—all get together 
(but will there be room?) on the Andy 
Griffith Special, CBS Feb. 20. ... The 
month’s most original musical merry- 
making must be the Feb. 5 Kraft Music 
Hall. Steve Lawrence and Eydie Gorme 
will belt out a courtship, love and 
marriage show with original songs by 
Gordon Jenkins. Title: What It Was, 
Was Love. I have read the lyrics. They 
are so bad that I’m going to watch, just 
to see what happens when they’re set 
to music. (continued) 
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IF IT WERE MY CHILD... 
A Column for Mothers Only 


he greatest child-care experts in the world are mothers, because they 
one know the special joys and daily headaches of bringing up chil- 
en. In this column our readers have the chance to share with each 
er their best solutions to the everyday problems of living with children. 


SAFETY PINCUSHION: To keep my baby’s diaper 
ns safely out of reach, yet handy for me, | (HII Niles 
hile | am changing him, | snap a wrist pin- | ye 4 
shion around the top rung of the crib. The |~ 44 = 
perfect place for pins.—Mrs. R. A. / 
Martin, Silver Spring, Md. ay | 
1 Ds\ 4 
LN ‘ C : SAN ; 
—_ . OVER CAP: My little baby is just learning to feed 
herself, and at this stage she gets more food in her 
hair than in her mouth. To avoid a literal ‘‘egg 
head,’’ | bought a plastic bowl cover the size of her 
head. When | put the cap on her at mealtime she is 
amused, and her hair stays clean.—Mrs. Barbara 
L. Powell, Sepulveda, Calif. 





» 





Licat IN THE NIGHT: Instead of a ‘“‘night light’’ 
my son’s room, | put in a small Lapin . 

as aquarium with lots of colored 

bh. If he awakens at night, he can 
atch the fish. They seem to pro- S& 
Me company and a sense of se- %& Au 
brity for him—and light. They sy SS 
0 have the added benefit of \\’ zie 
beping him entertained during the ZN\)})] 
ny.—Mrs. Geri Plount, Redding, Calif. 








Be “BOARD”: Whenever one of my 
children is sick and has to stay In 
bed, | make a bed table for him 
that is perfect for meals, coloring, 

~~ etc., out of my ironing board. The 
pointed end extends over the bed, 

5S™. and | adjust the board to the prop- 
er height—instant table.—Mrs. 
Betty P. Siehndel, Hollidaysburg, Pa. 





if, Illustrations by Susan Perl 





ORIGINALS 


For the girl who knows: 


A spot of spring... the tamed 
Daimatian print of 100% Fortrel® 
polyester in brown (shown here}, 

or black... .each. on white. 
Sizes 8 to 18. About $33. 





PRICES SLIGHTLY HIGHER tN THE WEST 





And that’s not all. Dobi 
covering of sturdy My] 
soft foam. There’s no 
splinter or scratch. 

Hardworking but 
cient but kind to han 
used on almost any : 
ware. Tile. Glassw< 
ramic work. China. 
it, Dobie cleans it. 

For example, yo 
pots, Teflon*pan 
sheets. Pots with 7 
outsides made of 
Dobie works on 1 
too. You’ll be sur 
can be — and ; 
scratchless. 

Take tile. You 
your house. Dobi 
in your kitchen ij 
board of this v: 
rial. Your bath: 
and Dobie is a 
it. It takes no 
bathtub, or the 
cabinet. Dobie i 
and perfectly sz 
wonder how yo 
without it. 

And that’s not : 
covering of stu) 
soft foam. The 
splinter or scr¢ 

Hardworking 
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used on almost 
ware. Tile. Gl: 
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it, Dobie clean: 
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outsides made 
Dobie works o 
too. You’ll be s 
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Take tile. Yc 
your house. Dol 
in your kitchen 
board of this 1 
rial. Your bath 
and Dobie is a 
it. It takes no 
bathtub, or the 
cabinet. Dobie i; 
and perfectly sai 
wonder how you 
without it. 

And that’s not al 
covering of sturd 
soft foam. There 
splinter or scratc 

Hardworking b 
cient but kind to } 
used on almost an 
ware. Tile. Glassy 
ramic work. China 
it, Dobie cleans it. 

For example, you 
pots. Teflon pans 
sheets. Pots with Te 
outsides made of o 
Dobie works on the 
too. You’ll be surpris 
can be — and still 
scratchless. 

Take tile. You h 
your house. Dobie w 
in your kitchen if yo 
board of this ver 
rial. Your bathroom 
and Dobie is a real w 

It takes no effort 
bathtub, or the shower w 
cabinet. Dobie is very effi 
and perfectly safe. After a 
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Hournal’s Journal 


continued 


On February 1, the oldest and largest 
cat show in the country will open at the 
71st Regiment Armory in New York City. 
The Empire Cat Show, in its 52nd year, 
will feature 400 cats representing 12 
distinct breeds, with variations in each 
breed. Champions will strut home with 
suitable trophies and ribbons. 

Recognizing the merits of catdom 
whether pedigreed or not, one of the 
main events will be an official household 
cat competition. Judging points in this 
category are size, beauty, cleanliness, 
disposition and that the cat look like no 
recognizable breed. The winner will re- 
ceive the biggest trophy awarded in the 
whole show. ‘‘That's the way it should 
be,'’ says cat breeder Donna Davis of 
New York. ‘‘That encourages people who 
have taken good care of cats whatever 
their background and that makes it bet- 
ter for all cats.”’ 

Mrs. Davis, who lives in a brownstone 
with her husband Ed, two lively children 
and 26 well-behaved Siamese, won Best 
Siamese in the country last year with 
her champion Ruby Foo. Donna Davis is 
probably not typical! of cat breeders de- 
soite her 26 boarders. ‘‘We are frus- 
trated dog lovers,’’ she admits. She ob- 
viously means that as a compliment to 
Siamese as well as to dogs. ‘‘Siamese 
are so much like dogs. They are very 
clever—we teach them their names, 
they learn how to open cabinet doors, 
they come when called. They’re more 
like dogs than any other breed of cat.” 

The Davis family didn’t settle on Si- 
amese lightly. They have tried dogs, tur- 
tles, chameleons, alley cats. ‘‘There’s 
a myth about Siamese being mean,"’ says 
Mrs. Davis. ‘‘Pedigreed Siamese are 
bred for their dispositions and show 
cats have better temperaments than 
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Donna Davis’s champion Siamese, Cham- 
pagne, with some trophies she’s captured. 


others generally.”’ One big difference 
between the show Siamese and the pet 
version is the shape of the head. ‘‘The 
good pedigreed cat has a long, narrow 
wedge-shaped head, an acquired 
taste among cat people. People who 
want pets usually want Siamese with 
round heads.”’ 

Mrs. Davis sells her pet stock for $50 
each, which includes neutering and 
shots. 





Considering how long I’ve been doing 

it, it’s funny I’m not more graceful at 

slipping in and out of my coat. 
—Poor Woman’s Almanac 
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PET PHOTO OF THE M¢ 
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Five kittens at the scratchit 
in the home of Mrs. Jennie 
Roanoke Rapids, N.C. 
(Do you have a favorite pet piett 
it to Pet News Editor, Ladies’ He 
nal, 641 Lexington Ave., New Yo 
10022. Pictures will be returned ¢ 
you enclose a_ self-addressed, 
envelope.) 





























Show stock goes from $150 
prizes at cat shows are not 
prices are not so high that bre 
Mrs. Davis make money at it. 

Since she seems to beinth 

i 
: 





just for the love of Siamese, | 
Mrs. Davis to give us a few tig 
ing a kitten: 
@ People buying kittens sho 
see older members of the feli 
the parents or some other fore 
not around, it may be cause 
cion. Either they had bad care 
over-breeding have become 
@ Ask how many kittens were 
ter and how many survived. 
vival rate was low, the breed 
be able to tell you exactly whj 
@ Always look for a clean catt 
@ Always get a guarantee ont 
health. The agreement can BD 
but the buyer should take th 
a veterinarian for a check-u 
ately and should be protected 
mal is sick. 


| 
| 


I didn’t believe this until I di 
self, but it’s no more fun tos 
bills than it is to pay them. 


WHAT’S HAPPENING: Not 
month will be bigger (liters 
McKenna’s Gold, a Cinerama 
from Columbia starring Greg 
Omar Sharif, Camilla Spi 
Newmar, Telly Savalas and Te 
And the Journal’s Joyce Illig\ 
them. Her report: 
““WcKenna’s Gold was larg 
near Kanab, Utah. You reach’ 
landing in Page, Arizona. Kj 
adventure. It’s inhabited by 
ple, who call it Little Hollywo' 
so many westerns are shot th 
the movie people arrive, Kar 
The high school principal beee 
ory Peck’s driver, the basem 
town library becomes the fi 
room—except on Saturday ni 
Alcoholics Anonymous holds 
meeting. (And Kanab is a dry 
honor of Mr. Sharif’s ( 


Why did Wendy Vanderbilt, 
who could afford any 
sewing machine in this 
whole wide world, want 

a Kenmore from Sears ? 


One of America’s most beautiful young 
women, with one of America’s most famous 
names, Wendy Vanderbilt, lives in a quiet 
brownstone town house in New York. But her 
living room is a sun-drenched jungle of color 
filled with brilliant Mexican paper flowers, 
her own dazzling abstract paintings and 
towering leafy plants. 

Lions, Zebras and Sears 
There’s also a stunning ceramic lion from 
Italy. Aluxurious zebrarug from Africa, anda 
sewing machine from Sears, Roebuck and Co. 

“This new Sears Kenmore is terrific,” 
says the lovely Miss Vanderbilt. ‘““Every- 
thing’s built-in! You turn a dial and it can do 


© Sears, Roebuck & Co 
a zigzag stitch, stretch stitch, blind hem- 
ming stitch, straight stitch, chain stitch — 
you name it. It even has a snap-in button- 
holer, that sews practically any buttonhole.”’ 


Only Automatic Monogrammer 
‘‘And my Kenmore even has an automatic 
monogrammer. I don’t believe any other 
sewing machine has this. 

“It’s funny, I bought my cat, Bartholo- 
mew, for just about $3.00 at the Animal 
Medical Center. You couldn’t get a more 
beautiful cat. Same with my Kenmor 
There are more expensive sewing machine 
but I don’t see how you could do better thar 
a Sears Kenmore.” 


| Sears | Kenmore Sewing Machines 
forwomen who want the best even if it does cost less 





... Special Sample Survey Winner offer 
from the Golden Ware people 
...at special sample prices! 


24 Kt. Gold-lrimmed 


ENOCH WEDGWOOD (TUNSTALL) LTD. 


COFFEE MUGS 


personalized with your initial in 24 Kt. Gold 


SET OF FOUR—ONLY 


nother survey winner from the Golden 
Ware people! 

Magnificent 24 Kt. Gold-Trimmed Coffee 
Mugs imported from England make even 
“come for coffee!” a regal occasion. Each 
mug beautifully highlighted with solid 24 
Kt. Gold Trim, personalized with your own 
initial in 24 Kt. Gold Script. You’ll love the 
stunning elegance that only pure gold can 
bestow... the sophisticated, graceful lines 
... the artistic quality traditional with Eng- 


00 


PPD: 


manufacturer's suggested 

retail price—$8.00— 

save 50% during this 
special sample offer! 





land’s famed Staffordshire district where 
they are crafted. 

These exclusive personalized mugs not 
available in any store in your area! 
Limited-time-only sample offer made to 
introduce you to our exciting new Golden 
Ware products, prior to national distribu- 
tion. Sorry only 2 sets of four to a family. 
Offer may not be repeated again in this 
publication. 24 Kt. Gold-Trimmed Coffee 
Mugs, set of 4. Only $4 ppd. 


Order rushed by insured postal delivery! Satisfaction guaranteed. LIMIT: Only 2 oj each offer per family! 


GOLDEN WARE 
Dept. ZZ -1, P.O. Box 1297, Annex Station, Providence, Rhode Island 02901 












=e MAIL NO-RISK COUPON TODAY! 








Journals Journal 


arrival, the local theater (adults: $1) 
whips in a print of Marco the Magnifi- 
cent. And Sharif is just the man I’ve 
come to see. Omar’s tent turns out to be 
a trailer in a valley seven miles out of 
town. It serves as his dressing room and 
resting place. As I one-step up and in, 
Camilla Sparv and Telly Savalas play 
gin rummy in the front, and Omar, pil- 
lowed up in the back, bites dark cherries. 
He is streaked with dirt from the 
morning’s filming and hasn’t yet flicked 
the flecks of fake gold dust sparkling his 
face. Between cherries he gobbles mints 
and talks of Colorado, the name of the 
character he plays, and his plans. ‘I’ve 
set myself a program to do a variety of 
pictures. And it’s worked out: A western 
(McKenna’s Gold), a musical (Funny 
Girl), a modern film (The Appointment) 
and a costume picture (Mayerling).’ 
[The last two will be released later this 


5 Years Ago in the Journal 


Black was as popular in 1894 as 
it is today. However, fashion editor 
Tsabel Mallon has this admonition: 
Of the vogue given to black satin 
there can be no doubt. Of its gen- 
eral becomingness there is great 
doubt. A stout woman should never 
wear a black satin gown, and 
neither should a woman who an- 
nounces the exact number of years 
she has when the number has 
passed that we usually connect 
with fatness and fairness. 


Popular entertainment 75 years ago 
were the so-called Living Pictures, 
or, more elegantly, tableaux vivants. 
It’s frankly hard for us today to take 
this diversion seriously, but there it 
is. Think, perhaps, how readers then 
would react to some of the popular 
entertainments of 1969. 

Romantic subjects are legion and 
always form pleasing pictures. 
None can be more attractive than 
“Ophelia at the Brook.” Let the 
hair of Ophelia be very dark and 
her face pale. The figure tall, slen- 
der and graceful. A woman with 
some dramatic talent or a ready 
intuition of what is required of her 
should be chosen for this part. The 
brook can be formed of gauze 
stretched over a mirror. Surround 
it by water plants, vines and ivy— 
anything that will give it the ap- 
pearance of a real brook. A bough 
of pine near the foreground can be 
introduced by tacking it to a 


for the weekly Bible reading: 


Hip today, square tomorrow. 
—Poor Woman’s Almanac 

















year by MGM.| ‘I turned down all e 
tremely romantic scripts after D 
Zhivago because I don’t want to beco 

a great lover—in films. I did want some 
thing very active, and this one seeme 
just right. Colorado’s not easy to de 
scribe. He’s a very, very complex per 
son,’ says Omar. ‘The character of Cole 
rado,’ breaks in producer Car] Forema 
breezing through the trailer on a let’s 
see-how-everything’s-going tour, ‘yo 
can’t explain him, there are too man 
sides to him. He’s outrageous, vicious 
silly, naive, he’s the most endeari 
murderer ever.’ Thanks, Carl. Oma 
what were you saying? ‘At the end « 
the picture hopefully, people will lo 
Colorado, unless I do something terribl 
wrong in my performance. Loving hi 
and feeling sorry for him... aman wh 
had a dream and lost it. He is really i 
the category of people (continued 


grasping the bough, while in the 
left she holds a flower. 


The Journal has always been con- 
cerned with answering problems of 
the homemaker, as. shown in this 
excerpt from a question and answer 
column of 1894. 

You can make your damp closet 
sweet and dry by using charcoal or 
unslaked lime. Put half a bucket 
of quicktime in the closet; in a 
week or more it will have become 
slaked and will have so expanded 
as nearly to fill the bucket. Throw 
out and replace. Instead of lime 
you may use a pan of charcoal; 
it, too, will absorb moisture and 
sweeten the atmosphere. 


Katherine B. Foot contributes a remi- 
niscence of her childhood ; among the 
children on her block in New York — 
was Adelina Patti, whose family had — 
just immigrated from Italy. Miss 
Patti, of course, was to soon become 
one of the great opera divas of his- 
tory, but at the time of Miss Foot’s 
story, she was just a very foreign- 
looking little child, whom mothers on 
the block scorned as a suitable play- 
mate for their children. One Sunday 
the Foot family was gathered round 


“The front door was open, as was 
usual in summer. Suddenly, the song 
“Yankee Doodle came to town 
riding on a pony’ came floating up 
the stairs, and then the rest of the 
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If you can't beat’em, join’em. 


| A lot of girls become blonde—by one means or ones. (Always have been.) Because only Creme  2** lip color and make-up for blondes. ) 
i cytes : , 9 ° ), ; 5 
_another—before they become Clairol Creme Toner Toner has 32 delicate blonde shades to choose from. Crem If you'd hate to find her the other female 


TOM ee 


iblondes. (Hairdressers are our informers.) Evi- Here, our blonde has mixed two delicate Creme 
dently they find just being blonde doesn’t make it. Toner shades—Extra Lite A and Baby Pearl—for 
The Clairol Creme Toner blondes are the great her pre-lightened hair. (She’s also wearing Clairol 


in your foursome, think about Creme Toner. 
After all, we live in a highly competitive age 





—as any girl on the block can tell you. 


The 32 Clairol Creme Toner Blondes 
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Edited by two of coun- 
try's leading antique 
authorities, Ralph M; 
and Terry H. Kovel 


Hand-Painted China 
with floral pattern. 
Fine examples bring 
from $5 to $30! 






Tooled, 


$500! 


brass- 
studded armchair. 
Prices range up to 


WG latest and best book published on antique prices : j 


Y WHAT TO PAY 
Xe) ANTIQUES 


Decorative figu- 
rines of English 
design. Many selle— 


for ee 


Wedgwood tea- 
pot with pea- 
cock design. 
Choice speci- 
mens sell for 
$50 and more! 






Porcelain vase. 
Can bring as 
much as $270 in 
today’s market! 


ionamental snuffbox. Early 
American example sells for 
$125! 


JUST OFF THE PRESS 


DEALERS 1969 PRICES 


OF Z& 000 ANTIQUES 


ITH THIS big new 436-page antique guide, you'll have no more worries about 
what to pay for antiques. The newest, most authoritative antique dealer’s 
price handbook in the country! It lists the value of more than 28,000 (think of it! ) 
American antiques in a tremenodus range of items. More than 267 different cate- 
gories in all! Not only is it fascinating, but it will save you money. Puts you, the 
public, on even footing with museums, professionals, dealers and expert collectors! 


INCLUDES DETAILED PRICE LISTING OF: 


e 105 Different Patterns of Glass. 

¢ Numerous Groups of Early and 
Later China. 

e 73 Examples of Buffalo Pottery. 

e Historical & English Staffordshire. 

e Many Kinds & Types of Furniture. 

« Art and Fine Glass. 


INCLUDES 267 DIFFERENT 
GROUPS OF ANTIQUE and 
COLLECTORS’ ITEMS 


This book contains more than 267 differ- 
ent groups of Antiques and Collectors’ 
Items. Here are some: 


A.B.C. Plates, Agata glass, Amberina 
glass, Aurene glass, Baccarat glass, Basalt 
ware, Bennington pottery, Bisque, Bottles, 
Bristol glass, Burmese glass, Calendar plates, 
Cameo glass, Chalkware, Clocks, Commem- 
orative plates, Copper Lustre ware, Cran- 
berry glass, Custard glass. 

Dedham pottery, Furniture, Gaudy Dutch 
and Gaudy Welsh china, Haviland china, 
Ironstone ware, Jasperware, Lamps, Lim- 
oges china, Lithophanes, Majolica, Mechan- 
ical banks, Music boxes, Occupational Shav- 
ing mugs, Paperweight, Pewterwar ost 
Cards, Powder flasks, Rockwood pott 
Royal Doulton china, Satin glass. 


Snuff bottles, Spatterware, Staffordshire 
china and figurines, Steins, Tiffany glass, 
Toby jugs, Toleware, Toys, Trivets, Vene- 
tian glass, Watches, Waterford glass, Wood- 
enware and more than 200 other groups 
of items. 

All items appear in a single alphabetical 

) that they may be found in 


irrangement s¢ 


um time 


e Occupational Shaving Mugs. 
2 Metal and Pewterware. 

e Miniature & Table Lamps. 

e Mechanical & Still Banks. 

@ Dolls of Many Kinds. 

e Toys of Various Descriptions. 
e Ornamental Paperweights. 


[sees Mail No-Risk Coupon TODAY! — 


fp-------------- 


e 360 Kinds of Jewelry. 
e Clocks & Regulators. 


e Bottles: Bitters and 
Miscellaneous. 


e Calendar Plates. 


ARE YOU PRICE-WISE? 


Antique dealers are, and one big reason is this 
fantastic handbook which is published for dealers. 


Available now to the public, it gives you a wealth 
of facts and knowledge about antiques and their 
real values. Remember, knowledge of prices means 
money to you! 
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F. W. BOOKS, Dept. LH-2 
Box 2800, Grand Central Sta., New York 10017 





Please rush me copies of big new 
“COMPLETE ANTIQUES PRICE LIST,’ 436 
pages, 1969 Dealer’s Prices on over 28,000 
Antiques, at only $5.95 each. If not delighted, 
| may return within 10 days and receive full 
immediate refund. 


{_] Enclosed is check or m.o. for $ 


{-] Enclosed $1 goodwill deposit. Send C.O.D. 
and I'll pay postman $4.95 balance and 
postal charges. 









e Lusters & Mantle Decorations. 


e More Than 250 Other Groups. 





Hournals Journal 


continued 


I call the pure people. Completely pure, 
like children are pure. But naughty. What 
I like very much is that there is a love- 
hate relationship between him and Mc- 
Kenna [Gregory Peck]. And these rela- 
tionships are wonderful on the screen, 
between two men, especially. Greg is 
good He’s stimulating in the part. All 
the characters are interesting. This 
doesn’t usually happen in adventure 
films,’ says Sharif—and he starts at the 
ready-to-go-back-to-work knock on his 
trailer door. The cards are laid down and 
Camilla Sparv and Telly Savalas duck 
out, Omar Sharif, short, very small- 
boned, much smaller than anyone can 
imagine without seeing him in person, 
Omar Sharif grows, somehow grows, be- 
comes Colorado and, legs like parenthe- 
ses, sways out to the set.”’ 


The let’s-be-romantic movie opening 
this month is A Fine Pair, starring 
Rock Hudson and Claudia Cardinale, 
and Rock discussed it with the Journal: 
“A Fine Pair!—I can’t even bring my- 
self to say that title,’ he objected. 
“That's got to be one of the worst titles 
in the world. Originally, it was A Quiet 
Couple, and then it was Vice Versa, 
which is lovely. But now this!” In the 
movie, Miss Cardinale is a jewel thief 
and Rock is a New York cop. They fall 
in love and switch morality. Below, 
you'll see an on-the-spot shot of the fine 
pair romping in analp. “Claudia and I get 
along famously,” he said. ‘“‘Her English 
gets better with each movie.’ Rock Hud- 
son must be the only man in the world 
who listens to Claudia Cardinale. 





PET NEWS: If Junior thinks he wants a 
turtle, butisn’t too sure, and if he’s lucky 
enough to live in Garfield Heights, Ohio, 
he can run down to the local library and 
check one out for two weeks. Of course, 
if he’s late returning it, that will be two 
cents for every day overdue. 

The Garfield Heights branch of the 
Cuyahoga County library system has 
been lending small pets since last April. 
In. the current catalogue are turtles, 
guppies, finches, parakeets, canaries, 
hamsters, gerbils, white mice, tropical 
fish, salamanders and guinea pigs (the 
largest pet on the shelf). 

Fritz Stein, librarian, explained how it 
started: ‘‘We hada book sale last spring, 
and in the middle of it a little turtle 
walked in. There were ten or twelve 





The last time I stopped to think, I for- 
got what it was I wanted to think 


about. Poor Woman’s Almanac 








[ think capes look nice, but the 
awfully drafty. 


children with parents in the libra 
they all got excited. | took the tu 
my office to wait for someone to cl 
but no one ever did. The children 
come into the office just to look 
and one day someone said jo 
maybe we should send it out o 
Then we thought, why not?” 
Two local pet shops and the 
store have now donated about 18 
mals to the library. A veteri 
nearby has volunteered his ti 
take care of the menagerie, an 
biology teachers from the high 
have made up booklets on how t 
for each variety. The children che 
the creatures just like books 
out a charge slip for two gupp 
three salamanders. When a child 
out a guppy or a gerbil, he gets 
week supply of food and a boo 
care. Some of the children have 
teered their services for taking 
the pets that aren’t checked out. 
Parents seem delighted with the 
Mr. Stein will not let a child take 
out without his parent’s perm 
There have been a few minor 
lems according to Mr. Stein. A g 
pig escaped and a few turtles got 
but as far as anyone knows, the 
all recovered. No one at the libra 
yet figured out how the pets c 
returned through the book drog 
none of these deterrents seé 
bother the imaginative libraria 
has found a way to reach his com 
far more readily and interestingl 
the usual library poster. 
One of these days, the little cree 
may have to be incorporated in 
Dewey Decimal System. 































It’s animal photography contes 
.t the American Society for the P 
tion of Cruelty to Animals. The 
annual contest will be judged in 
and the deadline for entering pi 
is February 15. Entries must BD 
mounted, unretouched black and 
photographs enlarged to approxi 
8 x 10 inches. Name and si 
the contestant must be written 
tached to the back of the photog 
Pictures will be returned only if a 
panied by a stamped, self-addr 
envelope. All entries should be fF 
to Department A, Public Relatio 
partment, ASPCA, 441 East cork 
New York, N.Y. 10028. 


WHAT’S HAPPENING ALL @ 
Happy news for admirers of | 
Bergman: She'll make her first Am 
film in years when she appears 
Walter Matthau in Cactus 
the movie version of the loy 
Broadway comedy. .. . Oskar Wi 
that most accomplished of actori 
not only star in So Love Returns 
produce and direct for the first tim 
based on Robert Nathan’s ron 
novel. ... You knew (that sound 
the Premier of Burma) that Roewa 
Martin will make three movies for) 
but I wonder if you knew one of 
will be called The Maltese Bippy. V 
a Maltese? .. . Dominated Man 
Press) by Albert Memmi is a thou 
book about oppressed people of th 
century. He lists the four mo 
pressed: the Negro, the Jew, the 
tic Servant, the Modern Woman. 











Now you can try all the latest cosmetics 
from famous companies and get 


a lavish*10.00 Beauty Kit 


for only 


Styles in make-up change just like styles in clothes 
—only faster! 

The mad scientists keep inventing new things 
to make you prettier. You keep thinking up new 
ways to use them. It’s groovy, but... 


How Do You Stay Mod without Going Mad? 


How do you keep up with all the new products and 
new ways to use them—without spending half your 
time haunting cosmetics counters (and half your 
budget trying all the exciting new things) ? 

Here’s a dazzlingly simple suggestion. Just mail 
the coupon below, and join the World of Beauty. 
You'll never give in to a smarter impulse. Because 
this coupon entitles you to: 


@ A lavish new Beauty Kit of famous-name cos- 
metics guaranteed worth at least $10.00 but 
yours for only $1.00! 


@ The opportunity to go on getting similar kits 
of prestige cosmetics and beauty products, 
automatically, about once every three months, 
for as long as you want—for about half what 
you'd expect to pay. 


What Kind of Cosmetics? 


Each of these fabulous Beauty Kits 
crammed with the latest cosmetics from the finest 


will be 


companies—some so new you can’t even find them 


“Based on manufacturer's suggested retail prices. 


I with coupon below 


in retail stores yet. You'll receive goodies for your 
face, your hair, your eyes, your skin. You'll revel 
in new lipsticks, eye make-ups, moisture lotions. 
bath oils, hair colorings, complexion soaps, blush- 
ers, night creams, bubble bath—dozens of mad, 
mod things to try. 

Each kit will be guaranteed worth at least 
$10.00, and often values will run as high as 
$13.00. Yet you pay only $4.98 per kit plus post- 
age and handling for those you choose to keep. 
And you're always welcome to send back for full 
credit any kit that doesn’t please you. So you 
won't be spending a fortune. And you’re never 
risking a penny. 


What If You Change Your Mind? 


A woman’s privilege! Your World of Beauty 
membership is good for as long as you want it. 
But you're free to cancel any time you want with 
no questions, no quandary. There’s no obligation 
on your part, ever. And your $10.00 value kit for 
$1.00 is yours to keep, regardless. 


So? 
So mail the coupon. Join the beauty happening of 
the year—for less than the price of a new lipstick. 
Get a whole $10.00 bundle of famous-name cos- 


metics for $1.00. Do it today! 
® 
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FREE BEAUTY GUIDE 


Beautifully illustrated Beauty Guide—sent with each 
Beauty Kit. Step-by-step guidance in beauty basics. All 
the latest trends and how to adapt them for the beauty 
that is individually yours. 


1 
I 
I 
| THE WORLD OF BEAUTY CLUB 
623 South Wabash Avenue, Chicago, Illinois 60605 
| Please enroll me as a trial member and send me the cur- 
| rent Beauty Kit for which I might expect to pay $10 or 
| even more—plus your Beauty Guide—and bill me later for 
only $1 plus postage and handling. I understand that I 
| will be entitled to receive a new Beauty Kit on approval 
| approximately every three months—and to keep it for the 
special member’s price of only $4.98, plus postage and 
| handling (and sales tax, where applicable), but that I 
\ may cancel at any time with no obligation. Note: offer 
| good in continental USA only. 
| O Bill me later for $1.00 plus [] $1.00 enclosed. I save 
| 98c postage and handling postage and handling. 
| 
I 
1 


To help you serve my needs personally, I am checking: 

My AgeGroup [] 16-19 [] 20-25 [] 26-39 [] 40 or over 
My Hair Group [] Blonde [] Brunette [] Redhead [J Silver 
MySkinTone [ Fair (light) [] Medium [] Deep (dark) 
MySkinType [J Dry {J Oily (J Normal [] Combination 


Miss 
Mrs._ 
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ADDRESS 





City 
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Why did Jane Wyatt ,who 
could afford any washer 
in the whole world,choose 
a Kenmore from Sears? 


In the fashionable Bel Air district of Los 
Angeles, there’s a house almost completely 
surrounded by flowers. 

Towering delphiniums, masses of prim- 
roses, borders of bright yellow marigolds, 
even exotic orchids encircle the home of 
the socially prominent Mrs. Edgar B. 
Ward. To any moviegoer or television 
viewer, just one look at Mrs. Ward would 
reveal that she’s the lovely actress, Jane 
Wyatt. 

In her house is a priceless Gilbert Stu- 
art portrait of her great-great-grandfather. 
There are decorative plates of 18th-century 
Canton. The colorful appliqué in the 
frame is a mola from the Islands of San 
Blas. The beautiful antique chest comes 
from Korea. 

And the washer from Sears, Roebuck 
and Co 

*‘Mother’’ knows washers 
“We got our Kenmore washer at Sears in 
Santa Monica,”’ says Miss Wyatt. “I really 
feel like an expert on washing after bringing 
up two families. My own two boys, and my 
television family. During all those years on 





‘Father Knows Best,’ it seems I was al- ; } 
ways doing the wash or sorting it during sport shirts, slacks, even muddy sneakers, cil, helping raise funds for scholarship 
vay -to-heart talks with my television jn our Kenmore washer. I push the heavy- The gentle washer f 
children duty setting, and it gets the whole load “We get all sorts of things at Sears,” 
Kenmore so versatile completely clean in just one washing.”’ Wyatt continued. “Our shutters, shall 
“T think our Kenmore is the most versatile Permanent-press settings and tools. And, by the way, Sears is aw 
washer in the whole world. to avoid ironing good about coming when they say they 
“SAS } see, 1 do a great deal of garden- ‘Our Kenmore also has settings for per- Their service is terrific. But we’ve had : 
ing, and you v what that does toclothes. manent-pressed clothes, which is marvel- solutely no trouble at all with our § 
My husband | also do lots of camp-_ ous if you’re too busy to iron,’’adds busy washer or dryer. 
ing. We recently paddled a canoe down the Jane Wyatt. Besides her acting career ‘“Why, my Kenmore can be so gent 
Allagash Rive line. We've shot the (which has won her 3 Emmy Awards), put things in it that I never would ] | 
rapids of the Ri o Returnin Idaho Miss Wyatt is currently the National trusted in a washer before—like my S| 
and gone boating on the Rogue in Oregon. ‘Mothers’ March’? Chairman for The and sweaters. I know I could have §$ 
“Well, I can pu rything—my gar- March of Dimes. The civic-minded star is more for a washer, but I doubt th 


ing clothes or our big safari jackets, also on the board:of the UCLA Arts Coun- could have done better.” 
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Sears Kenmore Washers 
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ba a for women who want the best 
ore makes my gardening clothes “Hate toiron? Look,my Kenmore ater if ° 1 eS ] sablag ts 
y sneakers—look new again.” has permanent-press settings!” even 1 it qaoes cost ess 
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LOTION 


25% GLYCERIN... 


Heals Rough, Dry, Chapped Skin 
Faster, or Your Money Back 





CHAMBERLAIN DISTRS., Des Moines, la. 





= Rings won't 
twist with new 
Finger-Fit! 

@ Rings stip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. 


A] Opens 3 

| Siz snaps closed for 
/ snug fit. 14K yellow 
a/ ‘ 


U.S. PAT fe SV e gold or 
NO. 2771753 atin 





Mail coupon for name of F ear you 


Thousands of satisfied c r C > coast! 


FINGER-FIT teed Fit! 


DEPT. L-2, BOX 366, ROYA AK 1. 48068 
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introductory offer 


Ladies’ Home 
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Order Card 


bound between 
pages 84 and 85 


in this issue. 
















BY GIDEON SEAMAN, M.D., 


NEW YORK——Defending Cardi- 
nal Cushing's stand on the 
Jacqueline Kennedy—Aris— 
totle Onassis wedding and 
deploring all ecclesias— 
tic interference with mar— 
riage, Rabbi Louis Newman 
explained that in Israel 
any man named Cohen is 
considered a descendant of 
the priestly class and 
therefore forbidden to 
marry a divorced woman. 
Such a marriage performed 
outside Israel is recog— 
nized, however. Recently 
an Israeli justice of the 
Supreme Court had to fly to 
New York for his wedding to 
a divorcée. 


KANSAS cITY——Women buy 
twice as many Valentine 
cards aS men, but the most 
enthusiastic consumers are 
youngsters. In 1968, ac— 
cording to the Hallmark 
Company, children between 
five and nine bought an 
average of 18 penny valen— 
tines apiece! 


URBANA, ILL.—Twiggy may be 
the preferred body type of 
upper-class males. The 
college man who prefers 
large—breasted women tends 
to date frequently, to have 
masculine interests and to 
read Playboy magazine. He 
likes being the center of 
attention, tries to be 
witty, and may lack stick— 
to-itiveness in his work. 
The man who prefers 
smaller—breasted women is 
more quiet and religious, 
and perhaps more giving. 
Chances are he doesn't 
drink. The man who prefers 
a Twiggy type of figure is 
rare. Out of 95 students 
tested by Drs. Jerry and 
Nancy Wiggins, only five 
reacted favorably to ex— 
treme thinness. These were 
the five who came from 
wealthy backgrounds. 


LONDON-—-To persuade a pa-— 
tient = that: his snoring 
should not go uatreated, 
Dr. Ian Robin recorded the 
snores and played them back 


NEWSLETTER 
OF MARRIAGE 























AND BARBARA SEAM 


to the man. Only 
he realize what 
had to put up wi 
night. In some pla 
ing is grounds fo 
but Dr. Robin 

that only one s 
five is hopeless. 
can be cured or 





BEVERLY HILLS, C 
fore World War I 
a nation of lust 
frigid women, b 
according to D 
Greenson, men h 
more indifferent 
thargic while we 
assertive and dé 
Sexual - boredom 

cially jrondaaa 
dle-aged males, 
the post—menopau 
becomes more inte 
sex. 


PALO ALTO—In 1963) 
and badly shaken 
persuaded her log 
ter of Parents 
Partners to spons 
expensive—but 
form of group 
Called SOS, the 
has spread to at 
cities, and rare 
more than $1.50 
Occasional marrie¢ 
in distress are 
too. For inf 
write: SOS Progr 
ents Without Par 
Fifth Avenue, N 
Nev HOOT 








AMHERST, MASS.—In 
ing experiment ref 
the Journal of the 
College Health 
tion, a pregnant) 
ried girl was al. 
remain in her di 
until her baby Wi 
A questionnaire OF 
titudes was given 
women on the campu 
the pregnancy be¢| 
dent, and afterwal 
was no change i 
tudes—-indicating 
day's college gi 
neither corrupt 
frightened by the| 
of an unwed mothe| 


> things | learne 
om my wife 


nce she started reading 
> National Observer! 


ais a model housewife. But she’s the last 
would expect to brief me about what is 
in the world. So you can imagine my 
when Barbara began talking about such 


‘prominent American officials say they 

t care if Russia wins the moon race. 

-a world-famous engineer is urging the 
ral government to build floating cities 
ivers, lakes and harbors. 

‘doctors are warning women against 
‘ing a certain type of earring. 

it’s important, to touch up peeling paint 
¢ outside of your house before winter. 
“some scientists now believe that our 
s contain “suicide notes.” 
the old science-fiction idea of freezing 
le for cold storage may come true a lot 
er than you think. 
hobo ranks have declined in America. 
a psychologist says the name you give 

child may be the key to his behavior. 
California is developing an under- 

r state park. 
analysts feel oceanography stocks are 
lext big glamour investment. 
you may soon be compensated auto- 
sally for injuries in a car accident... 
ut going to court. 

to determine if it will be cheaper to 
an apartment instead of buying a home. 
to make sure you are buying a genuine 
jue — and not a piece of junk. 
families can save on air fares by under- 
ling the airline ‘rate-language’. 

a new definition of death has become 
ubject of a controversy at the American 
ical Association. 

you can increase and perhaps double 

life insurance coverage . . . without 
ding a penny more. 


re did Barbara get all of this informa- 
tainly not from day time television or 
| paper. No — a short while ago, on a 
advice, she took out a subscription to 
tional Observer, the national weekly 
er. I could see the change in her almost 
tely, and when I started reading The 
| Observer, too, I knew why. It really 
the news. Each story is not just a collec- 


Special introductory offer: try 20 weeks for only *2° 


tion of facts, but a fascinating, thorough report 
that puts all the pieces together. 

“Since The National Observer presents na- 
tional and world news without bias, scare head- 
lines or sensationalism, we are glad to see the 
children pick it up. Now we're all discussing the 
news in our house.” 





Today, thousands of families all over the country 
are enriching their lives and adding to their 
reading pleasurethrough The National Observer. 

The National Observer is not a magazine... 
not a daily newspaper. It is an entirely new kind 
of national news weekly for you and your family 
that fills the gaps in your picture of the world 
panorama. The Observer not only tells you 
what's happening, but also why. 


All the Major News in Depth 


Calmly yet vividly, quickly yet thoroughly — 
The National Observer keeps you well informed 
on government, industry, foreign affairs, sci- 
ence, the arts, books, sports, travel, fashions, 


, education, home and family guidance. 


The National Observer is published by Dow 
Jones & Company, the same world-wide news- 
gathering organization that publishes The Wall 
Street Journal. For five successive years, The 
National Observer has won top awards for dis- 
tinguished reporting. 

Because The National Observer is printed on 
high-speed newspaper presses in its four modern 
printing plants across the country —and because 
newspapers car be “made up” faster than maga- 
zines — last minute stories can be included only 
hours before The Observer comes off the press. 

You get more news — and you get more out 
of it. In its full-size newspaper format (printed 
on our own special crisp, white newsprint) you 
often get more reading 
material than in other 


news weeklies — not a 


just one major “cover 
story,” but five or six. 
Inside pages are im- 
portant news pages, too 
—there’s no “letdown.” 
Over 50 excellent pic- 
tures and illustrations, 
reproduced with spar- 
kling clarity, open win- 
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THE NATIONAL OBSERVER 










dows not only on the people, places and events 
in the headlines, but also on such colorful side- 
lights as the amusing spectacle of an elephant 
giving his autograph. 


Many Enjoyable Special Features 


Each week, too, The Observer brings you more 
than a dozen special features that add to your 
enjoyment or broaden your knowledge in im- 
portant areas. “This Week in Washington,” for 
example, can be read in a matter of minutes, yet 
it brings you up to date on significant happen- 
ings in Congress, the White House, in politics. 
‘“How’s Business?” fills you in quickly on im- 
portant trends in business and industry, on eco- 
nomic indicators and company highlights. 

For Bridge enthusiasts, there’s “Better 
Bridge”; for crossword fans, a really challenging 
puzzle; for recipe collectors, a gem or two almost 
every week in “Food for Thought.” And for 
both you and your youngsters, there’s a weekly 
news quiz, plus “Current Events Classroom,” a 
column which brings you news background on 
topics such as the mystery of certain Unidentified 
Flying Objects for which the U.S. Air Force has 
noexplanation. Onthe lighter side, “Reflections” 
explores random aspects of life such as the “good 
old days” when a pocket watch was a major 
status symbol. And, “The Compleat Consum- 
er” offers you tips on how to live better and 
get the best buy for your dollar, whether you’re 
planning to buy a car...a camera...or take a 
vacation cruise. 


Send No Money — Just Mail Card 


You really have to try The National Observer 
a while to appreciate how much it can mean to 
you and your whole family. So we invite you to 
accept this no-risk trial subscription offer. Just 
mail the postage-paid card, today. 
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Send no money— just detach, fill out, and mail postpaid reply card. 
(If reply card has been removed, write The National Observer, 200 Burnett Road, Chicopee, Massachusetts 01021) 
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Medical Fact: 


She Needs 
Kar Moreton 


Than te Does! 


SC oame ue 
, si #6le ae. ms e wae 





Because she—ike most womenbe- 
tween 15 and 50—loses vital blood iron 
every month during menstruation and 
may not replace it with her normal diet. 

Tt you do not replace this blood iron 


loss, your body just doesn’t get the 
energy-giving oxygen it must have. You 
look pale . . . lose energy, tire easily .. . 


become soirritable that family and work 
become burdensome. 

Take IRon1zEp YEAST. It provides the 
iron you need to overcome tired blood 


—iron deficiency anemia . . . provides 
the iron so essential to good health and 
happy living. Best of all, of the millions 
of prescriptions doctors write for iron 
needs each year, including iron-poor 
blood, most are for the same kind of 
iron contained in IRONIzED YEAST. 

Now, the great majority of women 
with these symptoms don’t have iron 
deficiency anemia and JRoNIzED YEAS 
won't help them. But for women who 
may lose vital blood iron through men- 
struation and not replace it, remembe1 
TronizeEp YEAstT. It can help you regain 
your pep and vitality fast. 

TRONIZED YEAST tablets are economi 


cal, too. You pay only for the iron you 
need ... not for multi-vitamins and 
other additives that can’t do a thing 


for iron loss. 60 Tablets only 98¢. 


Aan 











JON WAS 
OVERLY PASSIONATE 


By DOROTHY CAMERON DISNEY 





Lack of mother love causes many and 
varied difficulties, some of them very 
serious, in later life. The British soct- 
ologist Anthony Storr has traced to this 
source much of the aggression ‘that 1s 
now threatening to wreck the whole 
world. Normally, he reminds us, an 
infant receives from his mother enough 
loving care to make him feel forever 
that he is essentially lovable, so that if 
he faces hard times or is rejected later 
he will muster enough self-confidence 
and self-esteem to carry him through 
periods of loss and disappointment. 
The husband in this case had no such 
inner reserve. Consequently, he was 
continually fighting a somewhat aggres- 
sive wife; she, in turn, felt he was try- 
ing to control her whole existence. The 
fact that they were markedly different 
types (he an introvert, she an extrovert) 
made this conflict almost inevitable. 
Each should have learned before mar- 
riage, with minimum effort, what both 
had to learn slowly and with difficulty 
17 years later. Proper preparation for 
matrimony is still appallingly+ ne- 
glected in every country, and it covers 
far more than merely learning about 
“sex.” The counselor in this case was 
Nicholas Merlo. 

PAuL POPENOE, Sc.D., 
Founder and president, 
American Institute of 
Family Relations. 


“My husband has turned our sex- 
ual relationship into a horror for me,” 
said 34-year-old Carol, red-haired 
mother of three, speaking in a rapid, 
high-pitched, emphatic voice. A 
shapeless cotton suit, unfashionably 
long and several sizes too large, 
blurred the lines of hey fine figure. 
“When Jon and I were married—I 
was only seventeen and he was 
twenty-one—he was. so gentle and 
considerate sexually I didn’t dream 
I could ever tire of his love-making, 
much less be repelled by him. 

“In fact I considered myself a 
lucky wife indeed, cherished by my 
new husband in all ways that 
counted, made to feel infinitely 
feminine and desirable. I came to a 
climax on our wedding night, which 
I understand is quite rare, particu- 
larly in the case of a bride like me—a 
straitlaced, church-going, small-town 
girl, bashful and scared, completely 
inexperienced. 

“To tell the truth, Jon more or less 
swept me into marriage. At that time 
I was a college sophomore employed 





in the college library, ambitious to be 
a teacher like my mother, and I 
would have preferred to wait a while. 
But I’d lost my dear mother a few 
weeks earlier and was sad and lone- 
some; I’d known Jon since my pig- 
tail days, and he wouldn’t hear of a 
delay. 

“Jon had just left the Army, and 
was without a job; my job paid little. 
Our honeymoon consisted of a week- 
end spent in a borrowed efficiency 
apartment in a building owned by 
my uncle; my brothers sent us cham- 
pagne for two and a wicker hamper 
stocked with luxury food. To this day 
I can remember the fun of setting out 
that first meal while I gayly pranced 
around in a sheer lace nightgown, my 
solitary trousseau purchase. It was 
a thrill to make myself seductive and 
show off to Jon, but by the end of our 
first six months together, all that 
changed. For I woke up to the fact 
that Jon thinks of nothing in this 
world except sex. Nothing! 

“To Jon, our 16-year-old son and 
our two daughters have always been 
nuisances, interferences in our lives, 
interruptions to his overwhelming 
sexual urges. To Jon, satisfying his 
erotic whims and fancies takes prece- 
dence in everything. When Jimmy 
was born, we staged a pitched battle 
at the hospital because of his de- 
termination to prevent me from 
nursing my first child. Instead of ex- 
pressing pride and pleasure in our 
beautiful baby, Jon argued and 
yelled at me that breast-feeding 
might injure my health and spoil my 
figure. I became so nervous my milk 
flow was affected and the doctor 
recommended Jimmy be put on a 
formula. Sometimes I regret that I 
let Jon have his way, for if I’d been 
stronger in the past and stood up to 
Jon, maybe I could have influenced 
him, and our married life would have 
taken a different course. 

“T did defy him and nurse both our 
daughters, but I stopped at eight 
weeks with Jennifer and I barely 
managed five weeks with Abby. Jon 
made my existence intolerable until 
as usual I gave in for the sake of 
peace. He simply couldn’t bring him- 
self to accept the plain fact that I 
was like every other young mother 
and felt the primary function of my 
breasts was to feed my babies. His 
jealousy of our children, so clearly 
disclosed at their birth, was equally 
clear in the latter stages of my preg- 
nancies. Although Jon professed to 
want a family, he resented the neces- 
sary break in our sexual relationship. 

“In Jon’s opinion, my breasts 
should be his exclusive property. He 
thinks every inch of my body right- 
fully belongs to him; that what he 





This series is based on information from the files of the American Inst 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the worlc 
The true stories reported here are drawn from interviews with coup 
minor details have been altered to conceal the identity of the couples who sought counseling. 


itute of Family Relations of Los Angeles, a nonprofit educationa 


les and counselors involved. Names, geographic locations and othe 
















































































wants I should want at the minu 
he wants it, that my feelings shoul 
be a carbon copy of his. In the ey 
ning when we both come in fro 
work he always hugs and kisses m 
until I can scarcely breathe and r 
luctantly frees me only if he hears th} 
youngsters. Between the hugs an} 
kisses, he cross-examines me abou 
my day, the name and business ¢ 
any man in the office whose dictatiol 
I may have taken, whose typing q 
filing I’ve done. Even when I answe 
his prying questions in detail, fiy 
minutes later he is likely to be at m 
again, patting my knee, tugging m| 
ear, peering in my eyes, clamoring fj 
know exactly what I’m thinking 
Frequently my thoughts are to 
trivial to report and I decline t 
answer, so he sulks. If I tell hir 
the absolute and petty truth, the 
I’m thinking I ought to put fou 
loads of laundry in the washer, he j 
angry and says, ‘Oh, I thought yo) 
were thinking about what you and} 
will be doing tonight—after the kid ) 
are in bed.’ 
“I’m not about to grant Jon th 
right to dominate my thoughts ever 
minute we’re together. I cannot shar 
and mentally duplicate the sex far 
tasies, forever swarming through hi 
brain. I doubt that any woman coull 
cope with Jon’s suffocating po 
siveness and endless sensuality. 
“I’m sure I’ve been more patien 
than most wives could or would b 
I realize Jon is supersensitive— 
know he had it tough as a kid, an 
I’ve tried hard not to hurt his fee 
ings as well as preserve my own sell 
respect. For a long while, even 0 
occasions I felt definitely unintet 
ested and unloving, I did my bes 
please him. Back in my girlhood 
was taught by my mother and m 
pastor that a wife owes a sexual dut 
to her husband, that his physic 
needs are an expression of marite 
love blessed by man and by t 
church, and are likely to be greate 
than hers. 
“After seventeen years of mal 
riage, I don’t think Jon and I shoul 
behave like teen-aged newlyweds 
But if he sees me pick up a book @ 
magazine he instantly sits down be 
side me, pushes his leg against mini 
and begins to whisper love words i) 
my ear. If I’m in the kitchen prep 
ing supper there he is, pressing m 
against the sink, ruffling my hai 
pinching or nuzzling me. Not lon) 
ago he started caressing me at h 
breakfast table in front of the chil 
dren. Jennifer and Abby giggle 
uneasily. Jimmy turned brick-red 
But when I jumped up from 
table and refused to go back t 
bed with him—both of us were d 
at work—Jon was furious. 
“Unless I can have privacy I hav 
no interest in sex. Again and agai 
I’ve told Jon how I feel, but he de 
clares the proper time and place fo 
love-making is when and where h 
feels like it. If I fend him off he 
me ugly names. I disapprove of caté 
loguing people with uncomplimenté 
labels, but I often believe Jon isanexh 
bitionist of some peculiar kind—he 
often made it very clear that he yearn 
tomakea public spectacleof me, whor 
he claims to adore. (continued 
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They can give you real problems with 
permanent press if you don’t watch 
out. And since today’s permanent 
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rouge to really shine 
your pots and pans. 
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CAN THIS MARRIAGE continued 


“At thirty-four I’m hardly whistle 
bait, yet if Jon had his way the two of 
us would run around on the streets, with 
me wearing a mini miniskirt, minus 
either slip or panties. Last Christmas he 
gave our children nothing, squandered a 
$200 bank loan he’d floated without my 
knowledge to endow me with an expen- 
sive assortment of next-to-nature style 
garments suitable only for a strip-tease 
artist or a burlesque queen. 

“Extraordinary as all this may sound, 
I suspect Jon is inwardly quite shy. 
Outwardly, he is a show-off. He drives a 
car twice as big and fancy as my 
brothers’, although they earn twice his 
income. The monthly payments on 
Jon’s car, plus gas and repairs, are mur- 
derous to a couple with our limited 
budget. It was mainly because of Jon’s 
extravagance in cars and liquor—I’m 
sure he secretly dislikes alcohol but he 
consistently drinks too much—that I 
took a full-time job when our youngest 
daughter entered school 

“Jon tells everyone he doesn’t want 
his wife to work, but that F won't quit, 
which is ridiculous. In order for us to get 
by at all we need my: salary. I earn 
$7,000 a vear and he earns about the 
same as a systems engineer. By now, 
with his seniority, Jon should be doing 
much better financially, but he takes no 
interest in his job. 

“The home we own is much too 
cramped for a family of five—my uncle 
had to lend me the down payment—but 
it’s the best we could afford. Conse- 
quently I’ve never complained. But Jon 
constantly complained our bedroom was 
too small, and has always tried to shoo 
the children off to their closet-sized 
rooms immediately after supper so he 
and I could take possession of the living 
room and make love on the sofa, or in 
the leather armchair, before the fire- 
place. 


“ 

Nee Friday evening he came home 
an hour early, obviously the worse for 
liquor, and began pawing me. When I 
pushed him off he became maudlin. I 
would soon be sorry I had rejected him, 
he said. Next he poured still another 
drink and swallowed it in one gulp. He 
then threatened to leave the house, race 
away in his car and crash into the near- 
est bridge. On several previous occasions 
Jon had raced off in the same black 
mood; twice he’s had minor accidents. 
Both times he told me afterwards that 
he’d intended to kill himself. Well, I was 
frightened and I kissed him, and he 
promptly cheered up. 

““At that moment the doorbell rang 
and in walked my uncle and aunt, want- 
ing to pick up some photographs of their 
anniversary dinner that Jon had prom- 
ised to develop in his darkroom. Jon dis- 
likes Uncle Bob and Aunt Sara and was 
annoyed they’d dropped by. Well, he 
came up from the basement with a stack 
of pictures. Mixed in among the anni- 
versary photographs were some snap- 
shots of me, taken at a moment I didn’t 
know Jon and his camera were any- 
where within miles. I had nothing on. 

““My uncle and aunt are sophisticated 
people and very kind. Uncle Bob laid 
aside the pictures of me without com- 
ment, gathered up the anniversary 
photographs, and thanked Jon for de- 
veloping them, and went home. 

“Thirty minutes later the youngsters 
and I packed and joined them. We in- 
tend to stay until Jon leaves our house. 
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My church disapproves of divorce, 
I intend to apply for a legal separa 

“T’ve talked to my pastor and 
physician and they agree that Jon 
need of psychological or medical at 
tion—possibly both. In some moo 
despise Jon, in other moods I pity 
but somehow, maybe out of sheer h 
I guess I still love him a little. Sex 
I feel stone-cold toward him—as of 
moment at least. If he is willing 
cept counseling, there may be some 
for our marriage. Otherwise the chil 
and I are through with him.” 


Cadi is the only good thing 
ever happened to me, and now it se 
I’ve lost her,’’ said 38-year-old Jo 
slight man with bright-blue eyes a 
thin, straight mouth. “No “doubt 
partly my own fault. I probably sho 
have sprung those pictures on her 
and uncle. But for seventeen years 
listened to her praise her uncle and 
remarkable financial acumen and 
praise her brothers and their astoun 
talents. 

““Anvhow, last Friday it seemed 
I just couldn’t pass up my chané 
score. I wanted her dear old Uncle 
and her dear Aunt Sara to see and ele 
see the beautiful woman who bel 
tome. Maybe Carol is a blood men 
of their family, but I’m the man| 
married. 

“To my way of thinking a wom 
body, specifically the body of the wol 
I love, is nothing to hide or be ashai 
of. Why should I conceal my prid 
my wife’s stunning figure? Althe 
Carol indignantly disagrees, I think 
entitled to claim part credit for 
looks. I saw to it that she didn’t j 
her figure, break down her breasts 
child-bearing and nursing. If she w 
wear the clothes I choose for her, 
would create a sensation anywhere. | 
she prefers to swaddle herself in f 
skirts and thick blouses large ene 
for a woman twice her size. | 

“To me Carol’s excessive modest 
wrong. Basically Carol is still a s 
town girl at heart. In a sense I gue 
still admire that quality in her. 
though I have progressed a good 
way beyond the _ hidebound, 
conservative, small-town notions of 
boyhood, it still gives me a lift te 
member the snowy, winter night I 
saw Carol. 

“Tt happened at a young peop 
meeting, a state-wide meeting spons 
by half a dozen little prairie to) 
in North Dakota, held in the fr 
basement of the big church on ™ 
Street in my centrally located to 
Carol was fourteen years old, free 
faced, red-haired, (contint 
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POSSESSIONS 
By Don Manker 


I have a garden and seven apple tree 

and a necessary eye for things like tht 

a plot of ground where I may know 
my youth 

and keep my faith and hold to my 
small truth 

a place to come when youth is winter 
thinned . 

and lean my heart against an April 
wind— 

a love, a land, a present tense, and ™ 

my own verses under my own bough. 
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/-Hards are tough-to-clean foods—like eggs, fruit 
4ces—that dry and cake and stick. And stick. And stick. To plates. 

orks. Filming glasses. Electrasol, fortified with 20% more active cleaning 
redients than other leading dishwasher detergents, really removes 
/-Hards. Lets your dishwasher give you cleaner, brighter, film-free dishes. 





roves fortified Electrasol’s supe- 

against Dry-Hards. Egg cup 
Iry-Hard paste of egg, oatmeal 
lueberry pie baked on for ten 
2S at 330°F came out looking 
fay when washed in another 
y dishwasher detergent. 
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Identical Dry-Hard egg cup—but Approved a 

cleaned in Electrasol, fortified with byall er ! 
20% more active cleaning ingredients lea0ing ee 

than other leading brands. Try Elec- dishwasher | (ima 
trasol. It removes Dry-Hard soils, pre- manufacturers es, f 

vents them from drying into spots on st 

dishes, glasses and silverware. se 
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CAN THIS MARRIAGE continued 


pig-tailed, cute as the dickens, already 
a high school junior, class president, 
best figure skater, cheer leader, at the 


top of the honor roll. At eighteen I 
was a high school senior but at the 
bottom of my class scholastically, too 
light for football, too self-conscious 
for dramatics. In other words Carol 
was a prodigy, a somebody in our 
section of North Dakota, whereas J 
Was a nobody. 

“T lived with my mother’s parents-- 
she and my father and all their younger 
kids lived on a farm 80 miles away. My 
grandparents were boozers and not at 
all religious. They had never taken me 
to church. However, something led me 
to the basement meeting that vight 
Destiny, I’ve always thought. 


he and there I decided I would 
marry Carol some day. Either that, or 
I would remain a bachelor and never 
marry anybody. I told her so that same 
night. She told me she was too young to 
be serious or to date, but the following 
Saturday I started on a long series ot 
weekend visits to her town. I met her 
father and mother—her mother was a 
wheel-chair invalid—and became a kind 
of unofficial senior member of her gang 
and almost like one of the family. 

“Tt was an unusual feeling, a good 
feeling, for me to feel welcome; I felt 
almost as though Carol’s home was my 
home. Carol had to do most of the cook- 
ing and cleaning for her mother, and I 
remember I helped out, gladly. There 
was nothing I wouldn’t have done for 
Carol's mother. She treated me like one 
of her own sons, drilled me on my les- 
sons, scolded me for poor marks, com- 
plimented my smartness, always told me 
to hurry back. I liked Carol’s father, too. 

“For some reason my mother and 
father, although I loved them dearly, 
never considered me a part of their 
large family. I was the oldest of seven 
children, but from the day of birth I 
lived with my grandparents. I could 
never figure out why; I often asked the 
reason but neither my mother, my fa- 
ther, nor my grandparents would ever 
say. At school the other kids used to 
tease me and jeer that I’d been such an 
ugly baby my mother had thrown me in 
the ash can, and my grandmother had 
fished me out and looked after me to 
protect the family reputation. Their 
jeers would make me mad and I’d get 
in a fist fight but, being puny and 
undersized, I invariably ended up with 
the bloody nose or the black eye. 

“T proposed to Carol formally on her 
fifteenth birthday, and she refused me. 
Not long afterwards I joined the Army, 
told Carol and her mother good-bye, 
proposed again, and again Carol stalled 
me off. A few weeks later I bought a 
diamond at the PX in Honolulu, a 1%- 
carat stone that cost me plenty, and 
mailed it to her. She didn’t send back 
the ring, so I figured we were engaged. 
It made my) 


while. The two years I was in the 


whole Army career worth- 


Service, 1 went with no other girls. 
Wher the other 


“1 f 


| friends I laughed and told 


guys bragged about 
their sexy git 


them I had the prettiest, the sweetest 


and smartest girl in the world—the 
sexiest, too!—waiting for me back home. 
[ wrote Carol a letter every day. She 
vrote just one letter to me and said she 


] 


sn’t wearing my ring but would keep 


fe until I returned—which was 


enough for me. 
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“Carol was grieving for her m¢ 
the time of our marriage, and I 
with her, just as though I’d lost 
mother. In the beginning oa 
were incredibly close, so close it 
like we were truly one person. Wi 
lie together in the bed for hou 
me petting and loving her and sh 
tired. She was unimaginably wa 
tender and responsive. In tho 
our sexual relationship was i 
joyful to us both. We always ca} 
simultaneous climax and_ thj 
would drift to sleep while I held 
my arms. 

“Nowadays she complains of| 
cramps, strain and tension; she | 
cut short what should be the 
pleasure for us both, the prel 
pleasure, urges me to hurry, 
hurry. Nowadays she rarely cq 
climax with me, and in my opit 
because, in the midst of love+t 
she deliberately withdraws her t| 
from her own sensations, and { 
mind on prosaic things, comple 
appropriate at the moment. Or 
several months ago she pushed n 
to say I ought to sign Jimmy’ 
card in the morning and cong} 
him on his marks. In that way! 
other ways as well, Carol be 
undermine the strength of oun 
relationship along while ago. She 
us both, as I often told her. I can 
myself unless Carol is sexually 
with me and sharing the enjoyn 

“We started our family soone| 
counted on. I have never been a 
maker, as both Carol and I are 
particularly since her three broth 
her uncle have all done excep 
well. Nevertheless I expected to 
my own family with Carol a sta 
wife, keeping house for me and 
our kids. But she’s always felt 
to work. 

“Unfortunately I’ve never bé 
to locate a job suitable to my i 
and ability. I’m not the smart 
around—Carol beats me hands-) 
the brains department—and I gi 
shifted my choice of career a bi 
At any rate for the past five ye 
been stuck in a dead-end job, 
promotions in view, no advance 
ary, no Christmas bonus, no no} 

“Tf I had money behind me, 
small amount of money, I co) 
would transfer tomorrow to a 4 
field of engineering and move 
different firm. I’ve had several 
Several years ago Carol inherité 
thousand at the death of her fat 
her uncle invested the legacy } 
flatly declined to explain the dea 
Carol backs him up in the refu 
receives a small monthly incon 
I know. Rather than lend me 
amount to take further eng 
courses, she plunks her monthly 
into savings earmarked for tl 
education. 


Maye she isn’t too far W 
refusing to invest in my educatio 
mistrusting my capabilities as « 
winner, but her attitude hardly 
me feel on top of the world. At ti 
doubts in my intelligence, cd 
with her flagging interest in our 
have depressed me until I’ve 
bottle, foolish as I know it is. 
is pure poison for me. Nor does 
cheer me up, the way it used 
my grandparents. With a few 
under my belt, I sink so loy 
suicidal, and I mean (€o| 
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wae the worst dry skin in 8 days 
or your money back 
Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It's an extra 
rich, extra strength, dry skin 
treatment that actually helps heal 


rough, dry, even cracked skin. 
Goes to work instantly—guaranteed 
to help heal in 8 days or your 
money back. If you have extra dry 
skin on hands, elbows, ankles, face, 
anywhere, bring it to the healer. 


EXTRA-:DRY SKIN 
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New Kindness with Extra-Hold is for when your 


hair needs not just Kindness, but a bit of firmness, too. 
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THIS MARRIAGE continued 


couple of times in the last few years 
t out and tried to knock myself off 
rashing my car, but at the last 
te I lost courage. 
ven before Carol walked out on me 
d very little to live for. She was 
mptuous of my meager earning 
rs, contemptuous of my fondness 
big car, my fondness for dressing 
expensive clothes. I want the fin- 
or her, and why not? When I’m 
d the wheel of a good car, the 
is in the right quarter and I’m in 
fight mood, I feel the equal of any- 
. Is that a crime? 
et Carol tells me repeatedly in her 
mphatic, know-everything voice— 
loice is the only thing about her that 
grates on my nerves—that her 
» successful brothers always buy the 
est car on the market. I get tired 
aring tales of the picayune econo- 
of Carol’s brothers. She has always 
ed the company of her brothers 
than mine, she has always preferred 
ildren to me, although she denies it. 
ooking back, I believe our troubles 
d at the time Jimmy appeared on 
ene. I wanted a family, but in our 
Carol and I haven’t been able to 
the expense of children and a 
, plus any pleasure for ourselves. 
ouse has walls that are paper thin; 
ee of our kids pop in and out of 
edroom like a row of rabbits pop- 
p and down in a shooting gallery. 
arol their presence in the house, 
constant interruptions at the slight- 
etext, provides an adequate excuse 
it our love-making, thus destroy- 
e whole focus, the heart and center 
marriage. 
0 wife has ever had a more devoted 
nd than Carol—I never looked at 
er woman—but I realize she now 
ers my love boring and offensive. 
re is any way for me to change 
ind and draw her back to me, I 
o all-out in the effort.” 





was as crippled emotionally as 
’s dead mother had been crippled 
isease,’’ the counselor said. ‘In 
case the normal sexual appetites 
manhood were distorted and badly 
with his long-ago infantile need 
e, unsatisfied at that time. A 
ological adult, he retained the des- 
craving of the infant to be moth- 
euddled, fondled. 

cause of this psychological con- 
, he made inordinate demands on 
ife. He simultaneously demanded 
arol be a mother to him, and also 
ever-complaisant mistress, a sex- 
ave obedient to his every whim. 
, he jealously insisted that his 
sters be deprived of breast feed- 
hy does the son deserve to be 
red, whispered Jon’s greedy, envi- 
ubconscious, when long ago the 
was deprived? 

1 his self-delusion and selfishness, 
vas convinced that what he wanted 
wanted. In an early interview 
) told me that her breast had ceased 
an erogenous zone to her. Yet Jon 
vs brushed off her complaints as 
‘ie, tension, strain. Indeed he inter- 
qd her pleas for sexual moderation 
vical feminine coyness and coquet- 
: covert invitation for him to 
‘ue. In Jon’s opinion he demon- 
-d true love for Carol by the fre- 
and time-consuming length of his 
‘tion and also by his fidelity. No 


other woman, as he told me, had ever 
tempted him. There is small doubt that 
Jon was a womanizer, so to speak, and 
to an exaggerated degree. Nevertheless 
his love for Carol is debatable. Certainly 
he had no respect for women, including 
Carol. This was evident in almost every- 
thing he said. During the course of our 
consultations I gained the impression 
that all four of the adults who figured in 
his boyhood—his grandfather, his grand- 
mother, his father, his mother—had 
been sexually lax and irresponsible and 
indulged in a series of meaningless rela- 
tionships with casual partners. It’s my 
guess that this boyhood environment, 
lacking in moral values, formed the basis 
for much of Jon’s sexual confusion. This 
contempt, I am sure, was one of the 
underlying motives in his determination 
to parade Carol before strangers. His 
taste for public love-making, very inap- 
propriate to a mature man, was another 
symptom of this contempt. 


“ec 

A bis and I had numerous interviews 
and I spelled out the facts of sex to him. 
He listened as he had never listened to 
Carol, because he desperately wanted to 
win her back. I advised him to shorten 
both the frequency and the length of 
his love-making, to take heed of her 
wishes. I advised him to stop insisting 
that the two achieve simultaneous 
orgasm; I advised him of the physiolog- 
ical fact that his over-lengthy foreplay 
had not only repelled Carol psychically 
but had made orgasm impossible for her. 

“T advised Jon that aleohol—his tepid 
interest in liquor was another legacy of 
his wretched boyhood—very probably 
acted as an unnecessary excitant to his 
sexual appetites. There is no question 
that alcohol increased his frustrations, 
depressions and feelings of inadequacy 
and, on two occasions, may have driven 
him to attempt suicide. I suggested to 
Jon that he give up drinking. Without 
difficulty he did so. A few weeks later 
Carol and the children returned to him. 
The marriage was resumed under an 
entirely different set of rules—sexual, 
domestic, financial. 

“Jon bought no more skin-tight stretch 
pants for Carol. Carol spoke to her uncle, 
requested that Jon be filled in on the full 
story of her small monthly income and 
the investments made on her behalf. She 
also curtailed talk about the brilliance 
of her successful brothers. When this 
occurred, a sore point was cleared up for 
Jon. Carol was a compassionate young 
woman with the gift of empathy. She 
had surmised quite correctly that in- 
wardly Jon felt insecure, fearful, inade- 
quate as a human being. Only in the 
single area of sex had Jon believed him- 
self to be the equal or superior of other 
men. After he and Carol sat down and 
sensibly discussed their finances, Jon 
sold his big gas-guzzling car and bought 
a compact. With this saving, plus the 
saving on liquor, the couple opened a 
bank account dedicated to the purchase 
of a more commodious home. 

“At my suggestion Jon for the first 
time became really acquainted with his 
children. To his surprise he discovered 
that he had fun with the youngsters. 

“As Jon’s narrow interests widened, 
his self-image altered. He now sees him- 
self as a father, homeowner and bread- 
winner—he takes considerably more in- 
terest in his work instead of seeing 
himself only as Carol’s lover. Nowadays 
both he and Carol are able to enjoy 
much less sex, to be sure, but meaning- 
ful, loving sex.” END 
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... but just look at her now! 


When Su May first came to our 
Home in Hong Kong, the other chil- 
dren called her “Girl-who-will-not- 
laugh.” 

And there was a reason for her 
sadness. Her parents were dead, her 
relatives didn’t want her. It seemed 
that no one in the world loved her. 

So why the big smile now? Well, 
Su May has discovered that someone 
does love her. She lives in a pretty 
cottage along with her new “brothers 
and sisters’—and has loving care 
from a housemother, especially 
trained for the difficult task of being 
a mother to youngsters like Su May. 

And just look at her now. She 
doesn’t have a worry in the world— 
but we do. Because, you see, we 
must find a sponsor for Su May. A 
sponsor who will help provide food, 
clothing, education—love. 

And Su May is only one heart- 
breaking case out of thousands. . 
boys and girls who are neglected, 
unwanted, starving, unloved. Our 





workers overseas have a staggering 
number of children desperately wait- 
ing for help—over 15,000 young- 
sters, that will just have to survive 
the best they can until we find spon- 
sors for them. 

How about you? Will you sponsor 
a child like Su May? The cost is only 
$12 a month. 

Please fill out the sponsor applica- 
tion below—you can indicate your 
preference, or let us assign you a 
child from our emergency list. 

Then, in about two weeks, you 
will receive a photograph of your 
child, and a personal history. Your 
child will write to you, and a house- 
mother will send you the original 
and an English translation, direct 
from overseas. 

Won’t you share your blessings— 
and your love—with a needy child? 

Countries of greatest need this 
month: India, Hong Kong, Taiwan 
(Formosa), Korea, Brazil. 





Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [] girl in 
(Country ) 





[] Choose a child who needs me most. 
I will pay $12 a month. I enclose 


first payment of $ . Send 
me child’s name, story, address and 
picture. I cannot sponsor a child but 
want tolgive:$ 

(] Please send me more information. 





Name____ 
Address__ 

City pout 4 BAe 
Statenmaiiecest ee Zp . 
Registered (VFA-080) with the U.S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. Canadians: Write 1407 
Yonge, Toronto 7 LHJ 29 
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WHERE DO 
NIGHTMARES 
COME FROM? 





By Dr. BRUNO BETTELHEIM 
First Mother: I'd like your opinion 
about children’s nightmares. My little 
boy is six, and he had a dream last week 


that so frightened him, I had to sit with 
him for an hour and a half till he went 
back to sleep. I asked what disturbed 
him, and he said the furniture was 


moving. I said, ““Now, you know the 
furniture isn’t moving.” He said, “I 
know it’s not moving, but it looks like 
it’s moving.” I said, ‘‘Well, do you want 
to get up and we'll make sure that every- 
thing is anchored?” He said “‘No” and 
I told him I’d sit with him till he got 
back to sleep. He said, “I don’t want to 
go back to sleep because I’ll have a bad 
dream.”’ I said, ‘“‘Well, what are you 
dreaming about?” And he said, “‘Mon- 
sters.”” I said, ‘““You know monsters 
aren’t real,” and we had a long discus- 
sion. I told him they were imaginary 
things. He said he knew, but they still 
bothered him. I sat with him, and he’s 
right—in the dead of night, there’s a 
creak outside, and his dresser does kind 
of look like a face. 
Second Mother: Our son is three and a 
half. Several months ago he began wak- 
ing up in the middle of the night, crying. 
So we put the light on and made it 
bright as day. He went back to sleep, 
because he knew when he woke up and 
looked at the curtains—it was mainly 
the curtains that were frightening him— 
nothing was there. 
Third Mother: We had trouble one 
might with our son. We’d been in a 
minor accident recently. My husband, 
the children and I were all in the ear, 
but I was the only one hurt, only 
slightly. It didn’t bother our son at 
the time, but about a week later he 
woke up screaming, ‘‘Mommy’s hurt! 
Mommy’s hurt!’ We tried to talk to 
him about it, and reassured him that I 
was all right, that nothing was wrong, 
and he hasn’t had any more nightmares. 
Dr. Bettelheim: This is all perfectly 
normal. During the day, we all put a lot 
out of our minds—an easy thing to do 
because we’re busy playing or working 
or going to school. But just because 
we've pushed things to the side during 
the day doesn’t mean they’re gone. At 
night they begin to come up. If we want 
to be a little technical, we can say that 
to be awake is to pay close attention to 
the external world, and if we want to 
fall asleep there has to be a period when 
you get drowsy. Some people go out like 
a light, and for other people it takes 
quite a bit of tossing and turning. Some 
people deliberately divert their atten- 
tions by counting sheep or whatnot. 
Now to come back to the handling of 
nightmares—why do you think this 
lady who had the accident could so 


readily help her son with his nightmare? 
Fourth Mother: Sheknew what causedit. 
Dr. B.: Right. But when we don’t know 
what caused it, we’re in a poor position 


to help. 





Dr. Bettelheim is Rowley Professor of Ed- 
ucation at the University of Chica 
Sonia Shankman Orthogeniec School. Eact 
**Dialogue”’ is based on actual open- dis 
cussion meetings Dr. Bettelheim conduc 
at school with 30 or more mothers from t] 
Chicago area whose children range fror 


infants to junior high school age. 





First Mother: After my son thought the 
furniture was moving, I got to thinking 
about the fact that we’d gone to Japan 
for two weeks and my mother came to 
stay with the boys. She said, ‘‘He wasn’t 
the least bit disturbed. He never asked 
about you at all.” But after we came 
back, he said, “‘I’m sure glad you’re not 
dead.” I’m sure he felt threatened when 
we left and thought we weren’t coming 
back. 
Dr. B.: But tell us again: What did he 
tell you? 
First Mother: He said, ‘“‘The furniture’s 
moving.” And I said, “‘There were just 
creaking noises.” 
Dr. B.: But you see, you’ve contra- 
dicted him. What would have happened 
if this mother had told her son, ‘‘There 
was no accident.” 
First Mother: I’m sure it did seem to 
him like the furniture was moving, and 
I asked him would he like to reassure 
himself. I told him if he wanted to get 
up and look it was all right. 
Dr. B.: Yes, but you behave as if he was 
stupid to believe the furniture was 
moving. He knows it doesn’t move. 
First Mother: Could it be a symbol of 
his feeling that everything was unstable 
because the parents were gone? 
Dr. B.: I don’t know, but the point is to 
find out, not guess. He also said, ‘It 
looks like a face.’”’ But did you ask 
whose face? If you had, you might find 
out whose face it is and who the person 
is that haunts him. But again, he says, 
““\ monster,’ and you say, ‘‘There are 
no monsters.” 
First Mother: [I did ask him, ‘What 
kind of monster?” He said, ‘‘Franken- 
stein.” 
Dr. B.: What was Frankenstein doing? 
First Mother: Chasing him. 
Dr. B.: And who, in general, is afraid of 
being chased? 
Mothers: Guilty people? 
Dr. B.: That’s right. In many night- 
mares we're being chased—we feel we 
deserve to be chased if we’ve done some- 
thing wrong. Well, you went to Japan 
and your boy felt deserted. Maybe he 
thinks, “‘I did something that made my 
parents leave me.”’ The child, after all, 
has only a limited knowledge of causa- 
tion and only a limited knowledge of 
how he influences causation. We often 
tell children, ‘‘If you don’t play right, 
Mother won’t like you, or grandma 
won’t like that.’’ We ingrain it into the 
child that if he’s bad he’ll be deserted. 
Then you go off to Japan, and there’s 
the source of his nightmare. ‘‘My par- 
ents left me because I did something 
wrong.” This is what your child is really 
saying when he told you the furniture 
isn’t exactly in place. He means, ‘‘At 
this moment I no longer see reality as it 
is.’ The same happens to all of us. At 
certain moments in our lives we don’t 
uite see reality as we do in our waking 
ours, when we’re paying attention. 


First Mother: Can you tell a child this? 
Dr. B.: Well, first you have to under- 
stand it. That’s why to point to reality 
isn’t much help. But that’s what you 
did. To point to reality only means that 
you're not dealing with the underlying 
anxiety. The child says faces are looking 


at him. We don’t know 
looking at him or why 
chased him. But even 
must have a reason for chasing him. 
You can point out that Frankenstein 
can’t run after two million people, 
so if he runs after your son there 
must be a reason why. And if you 
talk with him in this way,°we might 
get some understanding of the under- 
lying anxiety and might be able to 
relieve it. 

Fourth Mother: My little girl has had 
nightmares lately, which I’ve attributed 
to the birth of a sister. I can understand 
that she’d feel bad and start having 
nightmares with all the changes that 
have taken place. 

Dr. B.: Changes don’t produce night- 
mares. 

Fourth Mother: And all the feelings 
that have been produced. 

Dr. B.: That’s different. Feelings pro- 
duce nightmares, changes don’t. 
Fourth Mother: When the nightmares 
occur, I feel I can handle them. I can 
calm her down. In fact they’re petering 
out now. 

Dr. B.: Or maybe she’s just not telling 
you anymore. You see, that’s my fear 
with this mother. She also calmed her 
boy down. 

Fourth Mother: No, she’s young enough 
so that if she has a nightmare, she’ll 
wake up crying and I'll go in. At first I 
said, ‘“‘What’s happening?” She said, “I 
don’t want to tell you.”’ Then she kept 
saying, “I wanted you.” Then every 
time she had a nightmare, it would be, 
“T wanted you.’ 

Dr. B.: But that’s not the anxiety, that 
she wanted you. When she says, “I 
want you,” she’s not telling you the 
content of the nightmare. 

Fourth Mother: Well, once she was able 
to tell me that the fish—she got a fish 
for a present—that the fish came out of 
the bowl. In fact, the first thing she said 
when she got the fish was, ‘‘Can it come 
out?’”’ And we said, ‘‘No, the fish can’t 
come out. It is going to stay in the 
bowl.’”’ Then when I came into her bed- 
room that night, the first thing she said 
was, “‘The fish did come out.’ That’s 
the only time she was able to say what 
her nightmare was about. 

Dr. B.: Do you really think the fish was 
the nightmare? 

Fourth Mother: I don’t know. 

Dr. B.: This is why I say we play games 
if we jump to conclusions instead of 
listening to the child. We don’t know 
all the answers; we have to find out, and 
this is hard work. So it wasn’t the fish 
at all. What was it? 
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Fourth Mother: The fish got out of th 
bowl. 

Dr. B.: How did the fish get out? 
Fourth Mother: It must have bee 
fantasy. 
Dr. B.: So why, in her fantasy, woul 
she think the fish had gotten out? 
Fourth Mother: Actually, she dreame 
it the night she first got the fish. So j 
could have related to the little siste 
because it was a foreign element bein 
brought into the house, and her ng 
knowing what was going to happen. 
Dr. B.: So why do you think she dreame| 
the fish was out of the bowl? 


this was the frightening part, but afte 
that nothing really happened. It wa 
just the fact that it came out. | 
Dr. B.: Why do you think it’s frighter 
ing? 
Fourth Mother: Well she’s afraid of an) 
kind of animal. 
Dr. B.: That’s right. Was she ver 
frightened when she said that? 
Fourth Mother: I think she was. It y 
right when she woke up, when I came 
Dr. B.: I’m trying to point out here ho} 
one has to go after the facts. Now I hat 
a better understanding of what’s goii 
on. If a fish is in a bowl, what does 
mean about the fish? 

Fifth Mother: It can’t get out. 
Dr. B.: That’s right. The fish is confine 
to a very narrow space. And in tk 
mother’s mind if the fish stays in th 
bowl it means the fish has to be confineq 
Do you see what I mean? 


figure out which are the right ones. L 
children like to be confined to a certa 
space? 

Fourth Mother: No. 

Dr. B.: ‘So what is the nightmare? 
Fourth Mother: An identification y 
the fish. . a 


fish, wants to get out, but feels it | 
wrong. You have to understand tI 


with her about was your own mixé 
feelings about confining a fish to such] 
narrow space. And about her feelings ! 
being told it’s right to be confined, wild 
she knows it’s seary to be confined. 
Fifth Mother: Maybe at three-thirty 
the morning other people are more ale 
than I am, but when you’re awakené 
out of a sound sleep, it’s not easy, all 
a sudden, to think how should I do thi 
How about the next day? 
Dr. B.: I agree. Have a talk with tl 
child the next day, right away. 
Sixth Mother: Well, suppose the nei 
day he’s happy and has forgotten 4 
about it? Isn’t it better not to bring 
up again? 

Dr. B.: Do you want your child to leal 
to face conflicts and deal intelligent) 
with them? 

Sixth Mother: Of course. 

Dr. B.: Then you’d better talk about 
the next day. If you don’t, you’re avoil 
ing the truth that children do have al 
of conflicts and difficulties. You mig! 
as well make up your mind that thé 
do. The sooner your children learn th 
can get help with their anxieties, t 
easier it will be to face them and sol 
them, and the better they’ll learn 
live with them successfully EN 
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No wonder people appreciate it when you let filter on any rather popular brand, bar none. 
minon the secret of Lark's easy taste and hard This is important because Sole O27) ciga- 
‘king Gas-lrap” Filter. rette smoke is gas. Only a fraction Is actually “tar” 
Lark's Gas ae Filter (U.S. Pat. No. 3,251,365) and nicotine. 
sn t stop at just reducing tar and ano So tell someone about Lark's Gas-Irap’ filter, 


someone you like. You never 
can have enough friends. , 


) reduces certain harsh gases nearly 


ce as effectively as any other ae 
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Strips built-up wax off linoleum, vinyl, 
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ItalianBalm. 
for chapped skin 


No better solution for sooth- 
ing and softening skin. Rich, 
concentrated, economical. A 
drop or two is enough for both 
hands. Atall toiletry counters. 
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=GoodHousekeeping- — qsbestos, and rubber tile, fast and easy. 
| 
| 





Leaves your floor “brand new” clean. 


po FALSE TEETH 


Rock, Slide or Slip? 


Many wearers of false teeth suffer embar- 
rassment because their plates drop, slip or 
wobble at just the wrong time. Don’t live in 
fear of this happening to you. Just sprinkle 
a little FASTEETH, the alkaline powder, on 
your plates. FASTEETH holds false teeth firm- 
er so they feel more comfortable. Helps check 
denture breath. Dentures that fit are essential 
to health. See your dentist regularly. Get 
FASTEETH today at all drug counters. 








Science Finds Way 
To Shrink 


Painful Hemorrhoids ° 
And Promptly Stop The Itching, 





Relieve Pain In Most Cases. 


A scientific research institute has 
discovered a medication with the 
ability, in most cases—to promptly 
stop burning itch and actually shrink 
hemorrhoids. 

In one hemorrhoi after an- 
other very striking im; nt was 
reported by doctors lucted 
the tests. Pain and re 
promptly relieved. 
relieving pain, actua n 

irinkage) took place. 


onducted on hun 


patients by doctors in New York City, 
in Washington, D.C. and at a Mid- 
west Medical Center proved this so. 
And it was all done without narcotics 
or stinging astringents of any kind. 

The secret is Preparation H®. 
There is no other formula for the 
treatment of hemorrhoids like it! 
Preparation H also lubricates, 
soothes irritated helps 
prevent further infection. Prepara- 
tion H comes in ointment or supposi- 
tory form. No prescription is needed. 
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Two Maryland doctors who prescribed 
diet pills for a woman who subse- 
quently died have been assessed 
$275,000 punitive damages in a land- 
mark civil court case. Diet pills con- 
taining thyroid hormone, digitalis 
and amphetamines—the so-called 
rainbow pills—currently are under 
attack in Congress; the Food and 
Drug Administration is attempting 
to limit their manufacture and sale. 
The Senate antitrust subcommittee 
believes at least 60 women died after 
taking pills like those prescribed by 
the Maryland doctors. 


College application blanks have been 
sent in, and many teen-agers an- 
swered this difficult question: ““Have 
you had any emotional problems 
within the last three years that have 
required professional care?” If the an- 
swer is “Yes,” applicants may be told 
to have their doctors send a letter to 
the dean of admissions. Admissions 
officers at Harvard and some other 
leading schools do not ask the ques- 
tion, because they feel it is unethical 
and unfair: it puts confidential psy- 
chiatric information in the hands of 
lay persons who are ill-equipped to in- 
terpret it; and it penalizes youngsters 
who had the good sense to seek help 
while failing to detect those who have 
avoided getting therapy and are 
more likely to get into serious emo- 
tional trouble in college. Harvard’s 
dean of admissions, Dr. Chase Peter- 
son, suggests that psychiatrists who 
do get asked about these teen-agers 
should do no more than say whether 
the college applicant 1s emotionally 
equipped for campus living. 


Are little girls less shy of shots than 
are little boys? “‘Very emphatically, 
yes,’ says a Midwest pediatrician, 
in the magazine Physician’s Manage- 
ment. He finds that the most difficult 
patient to inject is the ““overgrown”’ 
10-year-old boy, who may be so im- 
mature—and frightened—that even 
his own parents can’t hold him still. 
Doctors tend to avoid thinking about 
the pain and strain of shots, the mag- 
azine. says, but one _ pediatrician, 
whose waiting room had been torn up 
by a needle-shy six-year-old, con- 
ceded: ‘‘I faced up to the fact that I 
myself was needle-shy. I asked people 
about it. The answers showed that 
it’s a normal human reaction to back 
away from pain of any kind—even 
the momentary, apparently trivial, 
pain of a shot.”’ 


A five-minute operation to straighten 
twisted and turned toes, relieving 
painful callouses and corns, has been 
developed by a podiatrist in Brook- 
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lyn. His report on the new techniq 
which he has performe] some 
times, won acclaim at a recent me 
ing of the nation’s foot doctors. 

Surgical correction of a “‘hamn 
toe,” “‘mallet toe’ or similar toe- 
distortion heretofore entailed a co 
plex operation. Part of the toe be 
is removed. Hospit2iization 
painful convalescence are requ_red 

The innovator of the new pi 
cedure, Dr. Milton Roven, perfo 
it in his private office. He leaves t 
toe bones intact, and works on t 
joint in between. He makes a or 
half-inch-long incision in the bott¢ 
of the troublesome toe, and ¢ 
through the ligaments and ten 
that are responsible, he says, 
holding the toe in its unnatural po 
tion. Like a horse whose head H 
been pulled aside by a too-tight 
and bridle, the unbound toe tip n 
can straighten. Once put into 
normal position, it will stay ¢ 
stiffen there, says Dr. Roven. The 
after, it can neither be bent aské 
nor wiggled. 

“The procedure permits patie 
to walk immediately, wearing onl 
small bandage,” says Dr. Rove 
“There is little, if any, postopera 
pain, and healing 1 is rapid— only se 
eral days in most cases.’ 
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What should a youngster do if a fro 
tooth is accidentally knocked o1 
He should quickly pick it up, wa' 
off under running water if it’s be 
soiled, and pop it back into 
mouth, in the socket from whence 
came. Then, says Dr. Harold | 
Maxmen, a dentist in Southfi 
Mich., he should immediately call 
family dentist and rush—or | 
rushed—over to see him. In sor 
cases a quick do-it-yourself reimpla! 
tation, followed by backup profe 
sional care, may save the lost too) 
and preclude dental and cosmet 
Both baby teeth at 
young adult teeth have been succes 
fully put back in, Dr. Maxmen hi 
told the American Dental Associ 
tion. But the watchword for succes 
as in any transplant or reimplant 
tion, is speed. 
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The young parents of premature 
born Martin W. were overjoyed whe 
after a rocky four weeks in the hosp 
tal’s preemie nursery, he final 
weighed five pounds and they broug} 
him home. But they were shocké 
when they found that their medi¢ 
insurance policy did not cover infan 
for the first 30 days of life. In add 
tion to the regular premature nursel 
care, at $36 per day, he needed blod 
tests, X-rays, (continue 
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irds that fly 
100 miles nonstop 







ds that can spot 
da mile away 





rds that can 
» backward 


irds with rear-view 
vision 


Actual size, 81/2” x 11”. 192 
pages with hundreds of paint- 
ings, photographs, maps, 
charts and diagrams. 64 
Pages in full color. Complete 
index and bibliography. 




















iy these and 1001 other wonders of THE BI BIRDS 
or 1O days as a guest of the 


| have fascinated mankind since the dawn of 
2. Ancient priests sought omens in their entrails. 
vas saved by the warning cries of geese. Until 
coal miners used canaries to warn them of 
as. 
the birds that inhabit our earth—100 billion 
| puzzle as well as fascinate. How can a bird 

vithout falling off? How can a hummingbird 

\air like a helicopter? How can a kiwi lay an 
' weighs one third as much as the kiwi itself? 


ent years our scientific knowledge of birds has 
ied many times over. Now, from this growing 
_ of knowledge, the Editors of Time-Life Books 
)u the whole story of THE BIRDS... how they 
_ communicate, migrate, reproduce and the rea- 
~ their immense diversity. You'll learn many 
ing facts: 


‘me fowls provide a temperature-regulated in- 
bator by amassing exactly the proper amount 
decaying leaves, trash and sand. 








P Vultures, once reputed to be plague carriers, 
actually serve as efficient sanitary squads. 


> A ruby-throated hummingbird beats its wings at 
the fantastic rate of 50 to 70 times a second, while 
the ponderous pelican flaps its wings as slowly as 
1.3 times per second. 


Only the resources of TIME and LIFE could have 
produced THE BIRDS—could mobilize such a dis- 
tinguished team of writers, photographers, painters, 
and researchers, and draw upon such a vast file of great 
photographs. The book gleams with 200 iridescent 
photographs, paintings, drawings and maps of which 
nearly 100 are in full color. The careful blend of pic- 
tures with vivid text makes THE BIRDS a delight to 
look at and read. But it is also a highly authoritative, 
carefully indexed reference work complete with bibli- 
ography of research and reading materials. 

ROGER TORY PETERSON, who wrote THE 
BIRDS with the Editors of Time-Life Books, is the 
world’s best-known ornithologist, inventor of the 


“KINDERGARTENS” are organized by em- 
peror penguins for young ones who are big 
enough for collective care. 






CHANGING OF THE GUARD. Presenting a 
twig, a common egret hands over to its 
mate the job of guarding their eggs. 


Nature Library 


Peterson System of field identification which revolu- 
tionized bird-watching. 

EXAMINE IT FREE. You are invited to accept THE 
BIRDS for free examination. Share it with your chil- 
dren and their teachers. Then you may, if you wish, 
return it within 10 days and pay nothing. Or you may 
own it for much less than such an expensively prepared 
and illustrated book would ordinarily cost, thanks to 
our tremendous printing and distribution capabilities — 
only $3.95 plus a small delivery charge. 

You will then also have the opportunity of examining 
other volumes in the LIFE NATURE LIBRARY which 
will be mailed to you at the rate of one every two 
months and to keep them, if you wish, at the same low 
price. You may take a few or as many as you like and 
you may cancel at any time. 

To receive your copy of THE BIRDS, simply mail 
the postage-paid card provided here or write to: 
TIME-LIFE BOOKS, Dept. 7101, Time & Life Bidg., 
Chicago, Illinois 60611. 


NATURE LIBRARY 





Some of the other volumes in the 
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CINE TODAY continued 


and special medication—extras 

st his parents another $35 to $45 
)The pediatrician’s fee added an- 
410 a day, bringing Martin’s total 
. ] bills for entering this world to 
over three times his parents’ 
y income. The American Acad- 
Pediatrics has found that only 
ent of our nation’s children are 
i by medical insurance. Good in- 
, says the Academy, covers all 
jate medical expenses, including 
curred at birth. 


’s palsy, the sudden paralysis of 
e of the face, a person may be 
} to close one eye; speech can be 
ied. Most patients get better spon- 
sly. Others may respond to drugs. 
severe cases the only relief has 
long and complicated head opera- 
new, simpler operation, in which 
geon approaches the afflicted 
through the ear, has been de- 
to the American Academy of 
nlmology and Otolaryngology by 
ing M. Blatt of Louisiana State 
sity, Baton Rouge. He says that 
-minute procedure, which re- 
only local anesthesia, proved 
ssful in more than a dozen 
Ss. 


cine against German measles, or 
, will be licensed this spring, 
l World News predicts. But no- 
nows whether U.S. funds will be 
le to vaccinate large numbers of 
hildren in time to head off a 
epidemic forecast for next year. 
he last major rubella outbreak 
ars ago, nearly 50,000 deaf or oth- 
defective babies were born to 
Ss who contracted the disease 
regnant. 


T. spent three days indoors with 
and flu just after Christmas. On 
rth day, her cold seemed better, 
2 developed a bad headache, felt 
“dopey” and unable to eat. Her 
found no cause for the symp- 
which kept getting worse. After 
od checkups, he asked Nancy if 
rom her heating system might be 
e. When the furnace man found 
paired a blocked heating vent her 
yms vanished. 

e Los Angeles physicians, Drs. 
t R. Sherman, Ellis Harris and 
oleman, say they have seen sev- 
h cases of “‘gas-leak syndrome,” 
is due to carbon monoxide. A 
watch for, the doctors say, are 
hes that clear up quickly out-of- 


e abortion reform has been newly 
ited by three important health 
bopulation organizations. The 
ran Public Health Association 
losest to asserting that abortion 
yoman’s inalienable right: ‘‘Re- 
je laws should be repealed so that 
t women may have abortions 
ned by qualified practitioners,” 
he A.P.H.A. Its resolution omits 
dulation “for medical reasons.’”’ A 
Vecific problem concerns Planned 

hood—World Population: ‘Safe, 
Horton must be available in some 
pas as a back-up medical tech- 
ito omitted or failed contracep- 
And the Population Council’s 
an, John D. Rockefeller III, fore- 
Ww laws whose only requirement is 


that ‘a licensed physician perform the 
abortion.” 


Heart transplantation, after an undeni- 
ably dramatic start, is running into hard 
going. The survival rate has fallen below 
50 percent of cases, and many physi- 
cians have begun to ask whether the 
limited survival provided is really worth 
the effort—for the patient, for his doc- 
tors and for society at large. Clinically, 
the main problem is the difficulty of 
matching compatible recipients and do- 
nors. Immunologist Dr. James J. Nora, 
who is a member of surgeon Dr. Denton 
Cooley’s Houston transplant team, says: 
“Unless we can induce tolerance, heart 
transplantation has no future. To date, 
we have not been able to get a really 
good match.” 


Continuing reports of side effects from 
the Pill have birth-control experts wor- 
ried—but Dr. Christopher Tietze of the 
Population Council writes in Clinical 
Obstetrics and Gynecology: “Human be- 
ings have always been willing to take 
risks of life and health in order to achieve 
goals or obtain benefits they consider 
important. We ride in automobiles and 
airplanes. We smoke cigarettes. We en- 
gage in hazardous sports . . . 

“To control the number and spacing 
of pregnancies by a highly effective and 
highly convenient method, such as oral 
contraception, is a goal many persons 
consider very important, and thus they 
are willing to accept the relatively small 
hazards to life and health it entails. And 
who but the individuals concerned can 
say the benefit is not worth the risk?” 


Persons addicted to tranquilizers and 
barbiturates often develop such severe 
sleep problems during withdrawal at- 
tempts that they give up, and go back on 
the drugs. Researchers at the U.C.L.A. 
Neuropsychiatric Institute are finding 
that these drugs depress the light and 
dreamy R.E.M.—for “rapid eye move- 
ment’’—phase of sleep. Taken off the 
drugs, addicts experience marked “‘re- 
bound” increases in R.E.M. sleep, cou- 
pled with distressing nightmares and in- 
somnia. The only sedative the doctors 
could find that has little effect on 
R.E.M. sleep is chloral hydrate. While 
safe, they say, it’s so weak it has little 
more effect than a placebo. A small glass 
of whiskey may be equally effective. 


Emotions, not heat, account for most 
perspiration. But two Colgate Company 
scientists who measured perspiration 
output of men and women conclude that 
the same glands respond to warmth of 
emotions and to just plain warmth. 


A toothpick-sized tool with a tiny sili- 
cone rubber chamber in its tip is being 
developed at Harvard University for 
treatment of pain, Parkinson’s disease, 
convulsions and other disorders that 
originate in tiny areas of the brain. 
Heretofore, says neurosurgeon Dr. Ver- 
non Mark, doctors have had no way to 
deliver tiny doses of drugs to the correct 
spot in the brain over extended periods 
of time; they have had to cut out or de- 
stroy brain tissue, sometimes threaten- 
ing nearby areas. The new tool is de- 
signed to be left in place for weeks or 
even months, and may mark an impor- 
tant step forward because the silicone 
membrane releases a drug very slowly, 


in submicroscopic amounts, providing 


treatment for only the tiny, diseased 
area of tissue in which it is lodged. END 
45 
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There’s inition in every 2 
household. ae ee 
Sore, chapped Ste 
hands. Rough, dry Skifiow oe 
Evensomeone doinga ss 
burn from shaving. 


ee 





CRs See 


Our family plan? Just 
introduce Dermassage 
tothe crowd. : ae 

Dermassage treats 
every bodysto'cool,. 1 ses 
creamy-white medica- = 
tion. It moisturizes 2 


and comforts Mom’s — 


sensitive skin-Itsmooths 

Sis’ legs, elbows, and | a a 

heels. It calms annoying 

itches. It cools and aes 

- soothes Dad’s sensitive skin before or after shaving.  — 


? Hospitals know all about Dermassage. The majority ee: 


a them use it for patient 


shod care. 


Bring home a dispenser 


- bottle of Dermassage. 


_ And smooth over irritation 


In ‘the whole family. | 


‘Soften often with 
svieditated Dermassage 
_ Lotion. Or try super- 


moisturizing Dermassage Z 


— Skin Cream. 


Be sure to watch 


_ ‘The Ghost and Mrs. Muir" 
Saturdays at 8:30 PM, NYT 


on the NBC television network. 


© Colgate-Palmolive Company, 1969 
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someone you love. It’s the next best thing to being there. 


























Formal Reply 


| How do I reply to a wedding 
yitation when I want to accept 
't my husband won’t be able to 
end? 


Here is the form to use: 


Mrs. Charles Wade Adams 
accepts with pleasure 
the kind invitation of 
Mr. and Mrs. Brooks 
for 
_ Saturday, the fifth of October 
at four o’clock 
r. (Charles Wade—optional) Adams 
regrets exceedingly 
he will be unable to attend 


The Gracious Invitation 























Our son and daughter-in-law live 
a distance. My son invites us to 
it them repeatedly, while our new 
ghter-in-law (a lovely girl with 
om we get on well) does not. 
ouldn’t she, as the hostess, also 
end the invitation? 


Yes. The next time your son 
ls, tell him gently that you would 
2 your daughter-in-law to rein- 
e his invitation. It is the wife’s 
ponsibility to make such social 
angements. A young husband 
oinvites people without first con- 
ting her, is running straight into 
uble. Sometimes a husband does 
‘e a spur-of-the-moment invita- 
n for a weekend or for dinner, but 
should always temper it with 
want to check with Helen first. 
P keeps track of our dates, and 
may have something on.’”’ And 
wife should then follow through 
seconding the invitation. 





Tipping Owners 


Good friends of ours have just 
*ned a small French restaurant. 
e husband is chef and the wife is 
tess and waitress. They are work- 
very hard to make a success of 
ir new enterprise. When we pa- 
nize their restaurant, is it proper 
_us to leave a tip? 


No, not if they wait on you 
mselves. 





The Pregnant Bride 


Is it good taste to give a recep- 
. for a couple, or a baby shower 
the girl, if they had to be mar- 
d because the girl was pregnant? 


The proportion of pregnant brides 


oughout the country is quite 
| 
; 

2 


large. In fact, in one state it is 
estimated that one out of every four 
girls going to the altar is pregnant. 

A marriage that is necessary may 
have a bad start but it isn’t neces- 
sarily doomed. A baby conceived 
out of wedlock will need the same 
welcome as one more conventionally 
introduced to this world. Have the 
shower. 





40th Wedding Anniversary 


Q: What is the proper wording for 
an informal printed invitation to an 
evening reception honoring parents 
on their 40th wedding anniversary ? 
It has been suggested that red ink 
be used, as this is the ruby anniver- 
sary. Would this be in good taste? 


A: I would not like to see an informal 
printed invitation for such an im- 
portant anniversary. Instead, get 
engraved. fill-in invitations or ask 
someone with beautiful penmanship 
to copy the form of the engraved 
invitation, using red ink. The enve- 
lope should also be addressed in red 
ink. Any good stationer will show 
you an engraved fill-in card or the 
formal wording for an engraved 
invitation. 


Hope Chest 


Q: I am contemplating marriage, 
and wonder if my father or my boy- 
friend should buy my hope chest. 


A: Your parents should buy the 
hope chest. What would your boy- 
friend do with a used hope chest 
should you break the engagement 
and have to return it to him? 


Kissing 


Q: When a 13-year-old girl really 
likes a boy and considers him very 
special, is it wrong for her to allow 
the boy to kiss her good night? 


A: It is not wrong—but the boy 
should be very special and the kiss 
brief. 


Bookplate 


Q: How should personalized book- 
plates for a home library be 
imprinted—Dr. and Mrs. Arthur 
3rown, Arthur S. Brown, or The 
Browns? 


A: A bookplate may be imprinted 
in any way you wish, formally or in- 
formally. My own preference would 
be Dr. and Mrs. Arthur Brown. 


Children’s Parties 


Q: About two years ago my children 
started receiving invitations to birth- 
day parties with requests to bring 
25 cents, 50 cents or more to cover 
the cost of renting skates, admission 
to the swimming pool, or'some other 
activity. This practice has caught 
on in our community, and everyone 
is doing it. I feel it is not socially 
correct to expect guests to pay their 
own way. I am the only one, how- 
ever, who feels this way. After sev- 
eral of these parties, I refused to 
let my children accept an invitation 
that stated they must bring their 
own fare. When you give a party, 
you shouldn’t ask guests to come on 
the condition they pay their own 
way. Do you agree? 


A: Yes. It is unfortunate that this 
custom has caught on. I would 
prefer hostesses to plan entertain- 
ment that they can finance them- 
selves. However, it is a hardship on 
your children to forbid them to ac- 
cept these invitations. If your budg- 
et is getting out of line, let the 
children accept only those invita- 
tions you ean afford. 


Readers’ Help— 
Shower vs Wedding Gifts 


In answer to a question about 
shower and wedding gifts in the 
August, 1968, Journal you said to 
take a remembrance to the shower 
and to give the wedding present as 
your main gift. This may be the 
custom in the East. In the Midwest, 
however, when you are invited to a 
bridal shower, you always give your 
main gift then. No one ever gives 
two gifts—one at the shower and 
another at the wedding. It would be 
awkward to give only a remembrance 
at the shower when others give 
things like silver, china, crystal, 
electrical appliances, linens, etc. Peo- 
ple who cannot go to the shower, or 
who did not receive an invitation, 
take their gift to the bride’s home 
or to the church. People who are 
invited to more than one shower 
take a small gift to each shower 
other than the one where they gave 
the main gift. 


I am always interested in hearing 
about these local differences in 
custom. 


Miss Vanderbilt 
welcomes  ques- 
tions from read- 
ers, which will 
be answered 
im this column 
as space permits. 





The following booklets by Miss Van- 
derbilt ave now available to JOURNAL 
readers: “Teen Manners,” ‘“‘Engage- 
ment and Wedding Etiquette,” ‘Table 
Manners,” and “Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 


Have Skis, 
Will Schuss 


Just you and the snow and 
the wind flying by. That’s the 
fantastic feeling of ski- 
ing. That’s freedom. 





There’s another sort of freedom 
that makes skiing your sport 
any day of the month, all 
season. That’s the freedom you 
get by using Tampax tampons. 
Internally worn Tampax 
tampons can’t interfere or cause 
discomfort. No bulky pad to 
slow you down or show through 
your stretch pants. No dis- 
posal problem. No worry about 
where to carry a spare. 

In fact, it’s sort of like not 
having any period at all. 


Millions of active young women 
all over the world have used 
billions of Tampax tampons. 

Maybe you should find out 
why. Start using Tampax tam- 
pons this season and ski free. 





DEVELOPED BY A DOCTOR 
ED BY MILLION OF WOMEN 


TAMPAX® TAMPONS ARE MADE ONLY BY 
TAMPAX INCORPORATED, PALMER, MASS, 
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Unfortunately, 
_ the trickiest deodora 
isnt under her pret 


etsy, 





fo» Cirle ms i ———— 


That was solved long ag a0 

The real problem, as yo! 
very well know, is how to ket 
the most am] part of you—th 









any Worry alee odors. | 

Now, finally, there is a: ’ 
Its called Pristeen? ; 

Pristeen is a brand-new 
vaginal spray deodorant thal 
bon especially developed t to 
cope with the problem. It we 


_ externally, because that’s 4 
‘ 
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ouble starts. Tension 
ressure can cause 

can getting all hot and 
ire-y. So can your own 
al body functions. No 
»r. Whatever starts those 
lesome vaginal odors, 
2en stops them— 

ively. And nicely. And 
very gently. 

Tisteen has been deyel- 
out of intensive research 
sted in leading hospitals 


) 
| 





under the supervision of right in with you and never 
eynecologists. While you 


work your way through > 


long, busy days, it protects PRISTEE a 






or anything like that. 
Why take chances? 


you, calmly and quietly, reminine | Starting today, why not make 
for hours. Pristeen is sure. »obonasf) Pristeen as mucha part of 


your daily life as your bath 
or shower. It’s just as 
essential to your cleanliness. 
And to your peace of mind 
about being a girl. 

An attractive, nice-to-be- 
with girl. 


Completely sure. i 
And it is safe. 

Pristeen is also very nice 
to use. It feels light and dry. 
(Your hands never touch it, 
or you.) And it has a sort of 
pink chiffon smell that blends 


competes with your perfume 





Q: We've been having a running 
argument in our house about 
which President has had the 
worst cost-of-living record. 

A: Here’s a table that traces 


the cost-of-living record for you 
by political administrations. The 
assumption is that the 1948 dol- 
lar bought 100 cents of goods and 
services in the marketplace (1948 
was the first Presidential election 
year after World War II). 

$1 
worth 

al 
$1 term’s 
Loss end 
53 9.8¢ 90.2¢ 
57 3.2¢ 87.0¢ 
61 6.3¢ 80.7¢ 
65 3.7¢ 77.0¢ 
69 9.0¢ 68.02 


President Dates 
Truman 1/49 
Eisenhower W5is= 
Eisenhower 1/57 
Kennedy-Johnson 1/61 
Johnson 1/65 


SS 


Q: My husband has just received 
his master’s degree in physics and 
his professors are urging him to 
go for a Ph.D., since he’s very 
gifted in this field. I’m in favor of 
the Ph.D., too, but my husband 
says the economic advantage of a 
doctorate won’t be worth spending 
the extra years—and extra tul- 
tioa—studying. What do you 
think? 

A: If your husband 1s capable, he 
defnitely should pursue a doctor’s 
degree. For one thing, the average 
monthly beginning salary for a 
physics Ph.D. is $1,227—a full 
$346 more than the average start- 
ing salary for a physicist with a 
master’s degree. This translates 
into an extra $4,152 a year. For 
another thing, your husband 
would almost certainly qualify for 
substantial financial assistance 
while he is studying for his Ph.D 
And you sound as though you 
would back him financially by 
working while he’s studying. 


Q: In coffee-break conversation 
at the office where I work, we 
girls have discovered that we are 
consistently getting paid a lot 
less than the men who are doing 
exactly the same jobs as we are 
doing in the same company. This 
goes for accountants, elevator 
operators, janitors and computer 
programmers, among others. Isn’t 
this kind of discrimination against 
the law? 

A: It certainly is. Under Title 
VII of the Civil Rights Act of 


1964, women doing the same jobs 
as men in establishments covered 
by the Act (those engaged in 
interstate commerce) must be 


paid the same wages as me 

paid. If I were you, I’ 

the Equal Employmen 

tunity Commission in W 

ton about your compan 
But, before you do, n 
that the types of jobs 

stion really do involve exac 





By Sylvia Porter 


the same type of work; for ex- 
ample, male janitors may per- 
form heavier tasks than do the 
women. And make sure that 
you’re comparing the pay of 
workers with the same length of 
service for the company. Many 
firms quite legitimately pay those 
with longer service more than 
those who have served for shorter 
periods of time. 


Q: Our son is getting out of the 
Army next month, and he plans 
to enroll in a training program 
offered by a major corporation. 
We know the GI bill provides fat 
allowances for veterans who go to 
college, but what about those who 
seek to get their “college educa- 
tion’ on the job instead ? 

A: They’re also eligible for gov- 
ernment financial assistance. The 
on-the-job training beneit is $80 
a month for the first six months. 


Q: My husband won more than 
$3,000 late last year in a national 
sweepstakes—enough to boost 
him into a higher income tax 
bracket. Wouldn’t he be wise to 
average his income for Federal 
tax purposes, to reduce his 1968 
tax? 

A: Perhaps, depending on how 
much greater his income was in 
1968 than in previous years. As- 
suming he meets all the basic re- 
quirements for income averaging, 
the best thing for him to do (with 
the help of a qualified tax ac- 
countant) is to compute the 
Federal income tax both ways— 
with and without averaging his 
income. This will tell him whether 
or not averaging would be ad- 
vantageous. 


Q: Can you deduct the annual 
fee for keeping a safety deposit 
box from your Federal income 
tax? 

A: Yes—if you keep tax-relevant 
documents, such as taxable secur- 
ities certificates, in the box. 


Q: I have quite a few U.S. Gov- 
ernment E bonds, which I bought 
in 1960. Now that new bonds 
have been issued paying 4.25 in- 
stead of 4.15 percent interest, 
shouldn’t I cash in my old ones 
nd replace them with new ones? 
A: No. The U.S. Treasury boosted 


the average yearly interest rate 
on your old bonds to 4.25 percent 
at the same time, and even 
though your original bonds have 
matured, this interest rate of 4 25 
percent still is being paid each year. 


Q: We had an argument during 
Christmas vacation over our 
daughter’s monthly college allow- 
ance. She gets nearly twice as 
much as the other girls in her 
dormitory, but we know she’s as 
frugal as the next girl and she 
doesn’t seem to buy any more 
clothes, plane tickets, books, rec- 
ords, makeup or other items than 
her friends buy. Do you think we 
should cut her allowance back to 
the amount other girls at her 
college are getting? 

A: Not necessarily. Why don’t 
you find out now from your 
daughter just what expenses the 
other girls’ allowances are in- 
tended to cover, and compare 
this list with the expenses your 
daughter’s larger allowance is 
supposed to cover. You may dis- 
cover that the parents of the 
other girls send them their plane 
tickets as an extra, or pay for 
school books separately or lighten 
the financial burden on them in 
some other way, while your 
daughter may be routinely pay- 
ing for all these things from her 
allowance. 


Q: I uncerstand you can buy as 
much as $1 million in liability 
insurance to protect yourself 
against today’s fantastically high 
jury awards in hiability cases. My 
husband and I have accumulated 
quite extensive assets over the 
years and we’d hate to see them 
disappear out the window simply 
because we’re unable to buy ade- 
quate protection through normal 
insurance channels. What is the 
cost cf this type of extra insur- 
ance? 

A: It depends on such factors as 
how many homes and automo- 
biles you own, whether you own 
a boat, private plane, etc. But the 
premium cost of a typical $1 
million ‘“‘umbrella’”’ lability policy 
is $57 a year, for someone 
who owns his own home and one 
car. This rate assumes, too, that 
the insured already is carrying 
liability limits of $50,000 in his 







































homeowners insurance policy, a 
$100,000—$300,000—$10,000 liz 
bility limits for his car. 


Q: When we get around to payi 
all our bills at the end of 
month, we find that various pay 
ments on the car, a new washe 
last year’s vacation, etc., tak 
about one-third of my husband 
income. He insists that othe 
people are far more overloade 
with debt than we are, but 
think we’ve taken on too mu¢ 
and should try to cut back. 
A: I strongly agree with yo 
You may get away with earmarl 
ing so large a proportion of yo 
husband’s paycheck for your cu 
rent installment debts—if 
financial emergency hits you 
family. But you’re playing a risk) 
game. As a guideline on instal 
ment debt, Americans are no 
using about 14 cents out of ea¢ 
after-tax pay dollar to repay ij 
stallment debts. 


Q: In order to get a mortgage t 
buy a new home in our area, V 
would have to pay 8 percent i 
terest a year—a sum that seem 
staggering to us. Still, doesn’t 
come out to less when you cor 
sider that interest is deductib 
from Federal income taxes? Wer 
in the 25 percent tax ~—, 

| 

‘| 


the moment. 
A: Yes, it does come out to quit 
a lot less in view of the Federé 
income tax angle. In your 
bracket, an annual interest rat 
of 8 percent works out to 6 pel 
cent in net interest after taxe 
Here’s a table to show you “‘true 
interest costs after taxes in you 


and other income-tax brackets 


| 


Income 
Tax Net Interest After Taxes 
Bracket at7% at8% at9% ato 4 
19% 6h 6:48 ee) 8.10; 
25% 525) eo! OU mmm oni 7.50) 
32% A765 5:44) Onl 6.80, 
39% Ad OS DAD 6.10 









Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space permits. 


“Madge! You use a 
dishwashing liquid to solten | 



















Don’t just 
| do dishes ame 
| 9” “Seriously. Itwould have Soften eS 
; 4 to be awfully mild.” your 
: | 
everybody <‘ pan 


» ‘Palmolive® Dishwashing 
Liquid is a lot more than 
just mild. At home the 
suds last me a lifetime. 
And it softens hands 
while you’re doing 
the dishes!” 


softens | 
hands 
while you 


do dishes 








Thoup just 
can't match it! 


Eating soup can be a bore for the enerjet 
set. But Snow's Clam Chowder — ah, 
there’s food to munch on and savor. Rich, 
tangy scrumptiousness that tastes like 
nothing else in this world. A bowlful is a 
meal in itself — gusty, zesty, loaded with 
luscious clams, milk, butter and vegeta- 
bles. (Adult translation: iron, calcium and 
vitamins — but don’t tell your youngsters 


that.) 

This week, serve S s New England 
Style Clam Chowder an e why “‘thoup 
just can’t match it; 10 yomething 
else! 

Try these other all-time favorites: 

Snow’s Fish Chowder — Sez d Chov 


Corn Chowder — Minced Clams 





The New England Style 
Chowder In The Large Can 


Ri, 
+ Good Housekeeping + 


der — Manhattan Clam Chowder 





By Sybil Leek 


(Ta. ARIES March 21-April 19. Mars creates an insatiable cu 
\Suu==/ riosity in its subjects, and Arians are always ready to tr 
any new kind of food. This devil-may-care attitude helps you at leas 
to have the interest in dieting—but it has to be the right type of diet. 
You will stay on one only as long as it amuses you, though your 
figure-consciousness may help you persevere if the diet will enable you 
to wear new fashions. You could, however, be more health-conscious, 
whether you are dieting or not—and eliminate negative food habits. 


TAURUS April 20-May 20. Taureans are the zodiacal “‘ mother 

= earth” image, and by nature are inclined to have a good 
ipo perhaps a little too much emphasis on the hips, which 
makes you diet-conscious. You have a strong personal magnetism| 
reflected in your face, so avoid too much weight loss that could result 
in a haggard look and a loss of feminine charm. So, if only moderatél 
dieting is indicated, it may be best to forgo strict regimens and simply 
eat less at each meal. This way you can still enjoy your favorite 
dishes—with good results—as long as you keep to small servings and 
refrain from nibbling in between. You can continue with the meat 
dishes you adore, but cut down on extras like cream soups and sauces, 





= GEMINI May 21-June 21. Geminis have the delightful 
BAe quality of being interested and involved in just about every- 
thing. And, no one can start a diet more avidly than you. The trouble 
is you are apt to deviate at the sight of the first tray of hors d’oeuvres. 
When you do find it necessary to diet, find one that is neither too 
monotonous nor too strict and give yourself a specific number of weeks) 
to try it out. Regular eating habits would probably do you more good 
than a diet—consider food as a means of health rather than a fad to 
attain a model-like figure. 


ps eee 


(ae) CANCER June 22-July 22. No sign is more interested in 
as diets than you. But, the moon encourages you to move 


from one idea to another, and this could be your downfall when you 
diet. You will be able to stay on one much better with the help and 
encouragement of someone else. Be careful, when you diet, not to make 
it the most important thing in your life—and don’t insist everyone 
around you participate in it with you. And, while you always start new 
ventures with dedication, you have little resistance to temptations. 
You must give a diet a real chance, a definite number of weeks before 
it can become effective. Don’t continually rush to the scale, for, rather! 
than be encouraged, you may become frustrated, especially at the 
beginning. 








eo) LEO July 23-August 22. Most Leos find it difficult to diet) 
\ Et because you like to live life to the full and enjoy every | 
minute of it. Since food is important to you, any dieting you do will 
probably be for health reasons rather than vanity. Once you begin a 
diet, you have the courage and honesty to maintain it. You may, 
however, resent dieting if it cuts down on your social life, but the| 
resulting praise from admiring friends will amply make up for the 
first discomforts. Build healthy meals from the foods you are allowed 
that are interesting enough to appeal to your palate and provide the 
variety that is so necessary in your life. 

(continued) 
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VIRGO August 23-September 22. Dieting is easier for 

Virgos than any other sign in the zodiac, for food is not one 
of your great interests. The typical Virgo will rarely have a weight 
problem, and so if you do diet, it will probably be for health reasons. 
With your philosophical acceptance of a diet and your discipline, the 
danger is you may overdo it and stay on it too long. When visiting, 
you may even go so far as to tell an understanding hostess exactly 
what you would like to eat. Try to make your diet interesting, for 
the one reason you would deviate from it is boredom. 








LIBRA September 23-October 23. You find so much pleasure 

in food that to expect you to maintain a strict diet almost 
amounts to cruelty. However, you are figure-conscious and therefore 
will be disciplined enough to diet when necessary. This may lead to 
your experimenting with many diets to fin] one that will be effective 
and interesting enough to keep you on it. Once you have decided you 
should diet and have the right diet, nothing will tempt you from it 
until you have reached your goal. However, it will not be so easy if 
you have to diet for medical reasons—all you can do is make a con- 
scious effort. Emotional upsets can throw your eating habits into) 
chaos, so don’t begin a diet unless you are in a happy frame of mind. 


_ Se 


SCORPIO October 24-November 21. Your ruling planet 

Mars gives you self-confidence and therefore the ability to 
stick to a diet. However, you are very sensitive about your figure, and 
when you diet you do so secretly. When you are invited out to dinner 
with friends, you almost certainly will go off your diet rather than let! 
anyone know you are trying to lose weight. The best possible way for 
you to diet would be to go to a health farm, away from people youl 
know. If this is not possible, try a diet that allows you to eat regular 
foods—just eat smaller amounts and cut down on wine and cocktails, 
An adjustment in normal eating habits will be more important to 7 





than a rigid diet that could bring unhappiness. 





SAGITTARIUS November 22-December 21. Although you 

are a great lover of food, you have the strength of mind ta 
stay on a diet once you are satisfied the end product will be better 
health and more efficient working capacity — keeping your body gen- 
erally 1 in better condition. You delight in sharing yourself and posses 
sions, and you can best diet if you have someone you can discuss it 
with. In fact, a diet may not be necessary if you can cut down on 
nibbling between meals and keep up your energetic life with lots of 
exercise. Make breakfast or lunch your heaviest meal so you will haa 
a chance to burn up the food during the day. 


CAPRICORN December 22-January 19. Your concern with 

economics sometimes affects your eating habits when yo 
shop for bargain foods rather than nutritious foods. Most Capricorns 
however, easily keep their slim figures, and any dieting necessary 
will be for health reasons rather than weight loss. But, if you must diet, 
Saturn is a point of discipline in your life, and it will not be difficult 
for you to tackle even the most rigid diet. When you do diet, if it is 
to have an effect, you must follow it carefully—even if you do think 
it is too expensive. Keep your spirits up by getting lots of fresh air 
during your diet through walking, exercise, etc. 


eee 





AQUARIUS January 20-February 18. As the philosopher 
and humanitarian of the zodiac, many aquarians, becausé 
of concern for animals, become vegetarians, making their life one long 
conscious form of diet. Simplicity and wholesomeness seem io be the 
prerequisites for your eating habits,’so you have little difficulty adjust- 
Pee ing to a vegetarian diet, or any diet for humanitarian rather than 
eect a health reasons. If you adopt a special diet, do not strain frien iships by 
erie aya : we i j insisting your friends join you. On a strict vegetarian diet, you will 
; ERRORS eas need to eat more frequently than three meals a day, and you are able 

reclining Ld ee ey ©1968 LA-Z-BOY CHAIR COMPANY to snack without doing noticeable harm to your figure. 








CHAIR COMPANY 
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epee PISCES February 19-March 20. Pisceans’ weight will fluc- 

me FREE color literature. tuate whether or not you are on a diet, and control can best 
be attained by considering an overhauling of your eating habits. Your 
ruling planets of Neptune and Jupiter are not cooperative in any 
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hall des ry ; | attempt to control weight by specific dieting. You have the enthusiasm 
or any part thereof without — ea and will to begin dieting, but lack the sustaining power to continué 
ba snd shige. rages with it when you do not lose weight as quickly as you had hoped, 
Shine eS If health or weight present major problems, see a doctor who can 
NES aS recommend a suitable diet—don’t go off on a tangent that could be 


detrimental. Don’t torture yourself by gazing at pastry-shop win} 
dows—a healthy, not depressed, attitude is important when you <iiet| 
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If you're one of i) 
Who can winfirstorsecond prizes, 4 
you geta whole beauty makeover. § = 
‘ by Enrico Caruso, ie ba 
4 anew wardrobe by Majestic 
- and a weekend in New York. 
oe are 31,000 other prizes, too.) | 
Enrico Caruso, well-known hair stylist, 
will style your hair to go with your face. 


















oh rer eyes to poe dats reo 
If you're a winner, 5 
eM | make them a ma Oc 








wellas ai ey a3 
whole beauty treatment. 
Topped off with just 
the right makeup. 


Leonard Sasso of Majestic, (oleh od ahs 
a special travel wardrobe just for you. 


| : 

Rip out this coupon and send it in. 
| Your hands could win a manicure. 
| 


Even your feet will look pretty. 
You also get a pedicure. And if you win first prize, 
~ we'll send your feet, 
along with the rest of you ; 
to Paris, London, or Rome by Ee | 
or the Queen Elizabeth II e 


for morethana te ae Regt S 


Bnd 


Creme Rinse, the beauty: treatment for your hair, would o mewsecectococonrs 
o take care of the rest of you. All you have to do to see if ali Ty ree 


EMU aa Veliaee coum cooley Breck Creme TR fei 
ll the prizes you get if you're a Ue together with rules : et Over | aX 


OhOME 


ial aye g 3 3 
ile you’re waiting to find fe 7 rr aT me you reemait eee sare ie teen Sine F 


ver, try Breck Creme Rinse or Creme Rinse with Body for ; ; 
air. Both make hair shiny, soft and manageable. So even 3 of 
SR MN eS CLR ell hic! something. STL Balle 


URCHASE NECESSARY. 5 : commen rere eee Cee Tiron 
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Golden Bouquet Kit is stamped on fine 
to fit a frame size 16x21. $6.98. 


SO SPEEDY, EASY AND FUN TO MAKE. ONLY $6.98 EACH. 


_ CREATIVE 
TIHTCHERY KITS 





chu 


cE ace 


ia 


burlap Daisy Fantasy Kit is stamped on fine linen to 


fit a frame size 22x22. $6.98. 


You simply can’t miss. If you’ve yearned to 
create pretty touches for your house but don’t know how or where to begin, try our flowery 
embroidery. Learn the language of needle and yarn and sew a bright 
spot for living room, bedroom, sewing room . . . wherever. : 

Simple stitches go like lightning, look like hours of work. Each kit comes complete, 
including design stamped on decorative fabric, correct needle, wool yarns and easy instructions 
with diagrams of stitches. Perfect pastime for young and 
old, marvelous to give, either finished and framed or brand-new and 
waiting-to-be-done. Frames to fit are also available (see coupon). 


Frill out coupon—enclose check or money order. Fantasy Frame JAB 12/F @ $9.98 $ 
' New York State Residents please add Sales Tax. 




















4 
Allow 3 to 4 weeks-for delivery. (Sorry—no Cana- Catalogue of other Kits @ 25¢ $ | 
j foreig C.O.D. ers. =¥- 

1, foreign or C.O.D. orders.) Please show Zip Sales Taxif applicable $ | 
DIES’ HOME JOURNAL, Dept. LJ2 Postage and Handling @ 25¢ ea. Kit $. | 
}ox 8 North Station, Yonkers, N.Y. 10703 Total enclosed $. 
e rush item(s) checked below: a ae | 
Golden Bouquet JAB 10 Name (Please Print) | 
$6.98 ea. qs | 
uquet Frame JAB 10/F @ $8.98 $____ Address 
= y Fantasy JAB 12 a | 

| 56.98 ea. bee City State Zip Code 
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ch t now, your favorite needlework 
ter is featuring a huge selection 
mcomparable “Red Heart” 
iting Worsted yarn. In all its 95 
t colors. So stop by soon. 

d while you're at it, pick up one 
yur famous “How To” knitting 
yks. If you send us the wrapper 


a large “Red Heart” ee 
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ctions for making this dress are available 
yur favorite needlework center. 


Semen i202 


3 a 
ee ly 35¢ as per your special 

offer. I purchased Book No. 

have enclosed a label from a large skein of 


Coats & Clark’s Knitting Worsted. 


SHHSCHSCESHSEETHEEHHOH ETHOS ESEHHEHHESHHS HEEB OHH EHESESS 


Name 


‘x 
Ss 


Please send me 


and 


i 


i 


State Jip if 
Send to: 


Coats & Clark Inc., P.O. Box 765, 4 < 
Freeport, N x 11520 Dp 


Offer ‘expires 


i130, s 
°? 


Shipping Label 
(Please print carefully) 





Address 
City 
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Se little. Though it yields readily to treatment, it 
'» is’an illness that goes untreated most of the 


set part of 


1 sag with. our 


ous, widely prevalent dis- 
; ae average Sovak knows 


\ su ms 


time. Its impact on a family can be incalcu- 
lable—causing emotional distress, social and 


economic chaos, and sometimes in extreme 
"cases the suicide of the depressed individual. 


On the following page you will find a com- 


B:; parison of the different types of depression. 


Of course, reading this will not cure depres- 
sion; mere awareness of a psychological prob- 
lem seldom cures it—professional help is often 
reguired. But it may be possible to pinpoint 
your own depression—or that of a loved one— 
and perhaps spark the greater understanding 
and compassion that factual knowledge often 
e) a) 24-9 (continued) 





item: 
dough-mestic.” 


zzling new supper idea 


*Barbecups 


It’s the hottest idea of the year. And it's a 1968 Pillsbury 
Bake-Off winner, too. Barbecups are delicious little morsels 
you can make in minutes. Here’s how: Brown 34 pound ground 
beef, and drain. Then add % cup Kraft Barbecue Sauce, 1 
tablespoon instant minced onion and 2 table- 

spoons brown sugar. Now take 1 can (8 02.) 

Pillsbury Refrigerated Tenderflake Biscuits 

... press each into an ungreased muffin cup, 

making sure dough goes up to edge of cup. eam 

Spoon meat mixture into cups and ea \ 
sprinkle with another 34 cup eanuce 
Kraft Shredded Sharp Cheddar 

Cheese. Bake at 400° for , 

10 to 12 minutes. Makes 12. 





ENDOGENOUS (INTERNAL) DEPRESSION 
A primary disturbance in the structure and function 
of brain and nervous system; also toxicity, infec- 
tion, injury. Here the sadness is characterized by a 
sense of emptiness within the person. She feels that 
something is wrong with her. Out of this grow con- 
vietions of unworthiness¥ poverty and guilt. She 
may think of herself as the worst of moral sinners. 
her twisted thoughts urge her to project 
the blame onto others. Endogenous depression 
evokes irritation from relatives. This is not heart- 
lessness but lack of recognition. Since it stems from 
inside the brain and nervous system, it is usually 
beyond the f family’ s comprehension. 


Cause 


However, 


History of Commonly, other family anbers have had 
depression in depressions. 

family 

Onset Fairly rapid (1-4 weeks) and seems to come from 


nowhere. 


Usually of agitated type with restlessness aa 
“nervousness.” 


Nature of 
depression 


THE THREE PROFILES OF DEPRESSION 


REACTIVE DEPRESSION (GRIEF) 

A specific, meaningful loss of a loved one, of mate- 
rial things, or of an opportunity; displacement; 
loneliness. The sense of emptiness is present here, 
too, but the person feels it outside herself and in the 
environment. She associates this empty feeling with 
her loss. There may be guilt within the grief if the 
person believes her own actions brought on the loss. 
But, as a rule, she will not think of herself as an 
evil-doer. Her self-esteem remains intact. This con- 
dition invites empathy because families always un- 
derstand a loss reaction. They expect the sadness 
and offer comfort and help in full measure. 


No relationship to depression in family. 


Saude and senciteally cuiatadit to a loss. 


Tends to be retarded and alowed down 


NEUROTIC DEPRESSION 

Exhaustion of ability to adapt; severe or profil 
stress; inadequacy of personal strivings; unregol} 
conflicts; chronic anxiety, fear, anger. Here 
“blue note” is suffused with self-pity, impatie 
and anger at the world. The person considers } 
self a victim of her suffering. Her thoughts say 
is above criticism. She demands that those aro\ 
her drop everything and give her immediate rel 
She generally blames others for her unhappini| 
and consequently will accuse and distrust alm 
everyone. Family members usually react toar 
rotie depressive with a mixture of sympathy, jf ( 
and annoyance. 


Illness can sometimes be related to depression 
the family. 


Gradual, over several weeks. Seems to build 
slowly, 


Mixed: sometimes slowed, other times agitated 












































Self esteem 


Anxiety Present, and tends to increase as illness progresses. 
Expressions Usually intense; Reo fear of fete alone. 
of fear 


Ability to make Absent. Almost Hf otaios indecisive. 


decisions 


Ability to None, especially when agitated. 


Ganpleely eee Ruling éb emptiness in the self. 











No loss of self-esteem. Feeling of emptiness in 
environment. 


Present, but tends to diminish with time. 


Occasional mild fears about “‘what will haodane 


Retains ability to decide on important issues. 


Can concentrate some when distracted from loss. 


on minor matuers. 


; 7 B ( “| 
Intensity of Most often severe, and, with time, gets worse. Mild to eeerates ne tiasoiny severe. Wena Fluctuates from mild to severe. { 
depression to remain steady. i 
: = : : thes 2 oes : fa ipa 
Duration of If untreated, may last 3-24 months, then improve; If untreated, may last 3- 42 oat be: Tkaroves with Varies, depending on personality. Many rem 
depression but can remain chronic indefinitely. time, but may remain chronie. chronie with periods of improvement. \ 
Tendency to Common, with varied periods of remission. Only with a new hae: Frequent relapses and remissions. 
recurrence 
= * 725 7 — — = 7 ae = > aed | 
Mood Worse in the morning and tends to be better in Gancant Nesing of sadness. Little variation in Wnprediceasie: person blows “hot and cold.” { 
the evening. intensity. ally optimistic in morning and depressed toy 
evening. 
Sleep Falls asleep easily, but awakens at 4 to 5 a.m. and Difficulty i in fallin asleep, but then sleeps ehroueie Fitful. eae ee sleeps, Gawnccee M 
cannot fall asleep again. ing sleep is deep. | 
Arising Awakens tired and jittery,-with no sense of rest. Awakens with some feeling of repose and refresh- Awakens with a faaty head, but hopes for a 2 
Feels miserable i in the ‘morning: ment. day. | 
Eating Little interest in food, and aed aint loss. Slugeish appetite, but can be coaxed to eat some- Varies. Some nee loss of apatite? others are ¢ 
_ thing. Mild weight loss. pulsive eaters and gain weight. | 
Crying Intense, spontaneous, and agitated crying spells. Steady tearfulness and quiet cane ee Some erying spells; or the person may say: 
with Tuminations over the loss. could ery, Yr d feel better. a | 
Emotional Ganarile, none. Person n&ids to be Pea at Person retains en control to manage self. Varies from well controlled to ae 
control all times. : 


ins between high and low. 


Constantly preseaw and may rise Lo panic state 


at OSes 


Multiple fears about present and future consta 
voiced. 


a 


Indecisive on important matters. Positive decis 


Waren but pee poor. | 


| 





concentrate 

Memory Poor. 

Sense of Mostly lost. 
responsibility 


Contact with 
reality and the 
surroundings 


Usually poor. Distorted judgment, lack of orienta- 
tion, and inadequate perceptions are common. 


Very common. Mostly paranoidal; guilt; ideas of 
poverty, self-depreciation, unworthiness. 


Delusions 


Tendency to 
aleoholism 


Strong, especially if illness is prolonged. 


Chronically tired, 
agitated. 


Fatigue 


Attitude to Does not care. 





fatigue 
y e 
Reserve of Little to none. 
} strength 
} : 
; Physical Many complaints about stomach, bowel function, 
| chest pains, headache. 


symptoms 


Sexual interest Complete loss. 


Interpersonal Disturbed; 


relationships 


the person withdraws. 


Family attitudes Removed; tr¢ 


to patient 


t patient as a nuisance and problem. 


Present 
death. 


Suicidal thoughts and intense; 


Common 
suicidal 
mental pain. 


Suicide and should be anticipated. 


ittempts attempts relate 


but shows some energy when 


also expressions of fear of 


Determined 
to desire for relief from 


Retained. 


Variable and unreliable. j 


| 





Good. Oriented to environment and reality situa- 
tions. 


| 
Usually diffused. 


Varies. Judgment eign by ieeeie of hysteria} 
perceptual distortions. 





Uncommon. If appear, usually as feelings of re- 
morse or guilt about contributing to the loss. 


Some tendency, which disappears when mourning 
stops. 


Constant weariness is present. 


Accepts the weary feeling. 


Can be mobilized, and person pulls self together for 
periods of time. 

Few complaints. If present, mostly about stomach 
and chest. 


Usually diminished, but in some instances may be 
aroused. 


Usually greater feelings of closeness and depen- 
dence. 


Empathetic, warm, and protective. 


May be present and intense. 


Occasional, but meaningful, suicidal attempts re- 
late to loss of hope. 


Varies. If present, agai of persecution, op) 
sion, or guilt; occasionally, of unworthiness. 


Strong tendency to drown sorrows in drink. 


Feelings of ‘‘no pep’ but occasional ural 


energy. 
mad 
Ht 


Feels shame; embarrassed at failure to 
self. 


ae little, but person may ‘“‘push’”’ for 


intervals. 


Innumerable vague Ree snesien such as headé 
tightness i in chest, indigestion, cramps. 
| 


Fluctuates. Generally diminished, but person 
try to * ‘prove’ ’ sexual competence. 


ee 


Often destroyed; relationships probably poo 
along. 


= —al 
Mixed feelings; family quarrels with patient. 


e = ee ee 
mea centee present, but covered up by desi 
live. 


Heayehne suicidal attempts appear to be atten 
gathering, but person hopes to be rescued. 
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Ours don't. Ours are Cling-alon—made exclusively 
for Sears, Roebuck and Co. There's nothing harder on most 
stockings than sitting behind the wheel of the family wagon 
: or tooling around in one of those low, sleek sports cars. You 

| get out of the car and the knees start bagging — or your 

stockings twist around your leg. What a way to meet him ee 

; for dinner downtown.... . : 

Cling-alon stockings are made of a sheer, feathery some- ee 
thing that can stretch to twice its length and bounce back— in any 
direction. And they fit to start with—in dozens of proportioned sizes—in 
lovely fashion-whisper colors. 








If they sound too good, prove it to yourself: drive down to Sears and buy 
eS a pair. No matter what you drive, Cling-alon will take the bends and curves beautifully. 
ey Great for pedestrians, too. 


Cling-alon stockings and panty hose are nicely priced and available at any 
Sears store or through our catalog. 
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Here are classic husband- 
and-wife arguments, with 
helpful solutions that make 
each partner a winner. 


By Dr. George R. Bach and Peter Wyden 


The best way to get constructive re- 
sults from marital fighting is to do battle 
by appointment only. This may sound 
silly, but the more calmly and deliber- 
ately an aggressor can organize his 
thoughts before an engagement, the 
more likely it is that his arguments will 
be persuasive; that the fight will confine 
itself to one issue instead of ricocheting 
all over the intimate landscape; and that 
the opponent will feel compelled to come 
up with calm, constructive counterpro- 
posals. It’s like negotiating a labor dis- 
pute well before the deadline, not after 
the union has voted to strike. 

Surprisingly few couples realize this. 
Most of them resemble Emily and Sam 
Bates, who were in their thirties, had 
been married for eight years, and had 
two small sons. Sam, a building con- 
tractor, loved his cabin cruiser. Emily 
didn’t care much for boating. One week- 
end, however, she delighted Sam by 
agreeing enthusiastically to spend two 
days alone with him on their boat, 
which happened to be named Carefree. 

Carefully, Sam and Emily kept their 
expectations for this weekend secret 
from each other. Sam thought Emily’s 
enthusiasm meant that at last they were 
going to have a love feast away from the 
children, just as they did in their court- 
ship and post-courtship days. He couldn’t 
have been more cheerful about the whole 


thing. Emily had quite different expec- 
tations. She was planning to use their 
quiet time together, away from their 
ons and other distractions, to air sev- 
eral grievances that she had been keep- 
ing from Sam, especially about how he 
treated the children and also about 
money matters. 

Photograph by Ben Swedowsky Copy 





ORE: Tae 


Their first day was 
heavenly. They went. 
snorkeling and Ks 
spear fishing. 
They made 
love, and en- 
joyed it. At the 
dock the next 
morning both were 
in a marvelous mood. 
Emily said to herself, 
“T’ve done everythin 
he likes. Now is ee 
the time!’’ 

Out loud ee 
she said, ‘“‘You 
know, we never really 
talk!’ and she proceeded 
to empty out her gunny sack 
of complaints all over the 
shiny dock. He became un- 
controllably furious. So did she. 

They promptly sailed home in ag- 
onized silence, and learned‘ only during’ 
fight training later that they could have 
eliminated this shipboard explosion if 
they had leveled with each other in ad- 
vance about their weekend expectations. 

Coordinating the partners’ basic ex- 
pectations is critical in timing a fight, 
and while agreement on a definite time 
for a “‘gripe hour’? may be difficult, it 
can be negotiated. Here is how Sam and 
Emily Bates handled matters after they 
had trained themselves. 

They were still trying to arrive at ways 
to run their financial affairs better. It 
was almost 6 P.M. one Tuesday when 
Sam called from his office. 


SAM: I’ve just been going over the bank 
statement, and I sure need a gripe hour. 
EMILY (cheerfully): But not tonight! I’m 
in a great mood, and I just want to have 
a good time. 

SAM (snarling): To hell with that! We’ve 
really got to talk about the money situa- 
tion. How about having fun afterward ? 
EMILY: No, that would spoil the whole 
thing for me. If you’re in such a rotten 


969 by Dr. George R. Bach and Peter Wyden. From the forthcoming book, ‘‘The Ihtimate Enemy” (William Morrow and Company. Inc.) 























mood, why don’t you stop at the club 
and play handball with your pal Bob? 
Sam: OK, OK. I’ll be home later, but 
we've got to set up a time so we can go 
over the financial picture. 

EmiLy: Ill tell you what: Let’s go over 
the whole thing after dinner tomorrow. 
But tonight let’s just have a good time! 


Sam and Emily had learned that fights 
can be legitimately postponed by com- 
mon consent, 1f only temporarily. But 
the griper’s anger must be acknowledged, 
and he should be promised a specific 
engagement so his gunny sack of griev- 
ances won’t blow up if it is jarred while 
he is waiting. Far too many fights be- 
come needlessly aggravated because the 
complainant opens fire when his partner 
really is in an inappropriate frame of 
mind or is trying to dash off to work or 
trying to concentrate on some long- 
delayed chore that he has finally buck- 
led down to. 

Fight-evading can also lead to disaster. 
A somewhat extreme example are Mr. 
and Mrs. Harold (continued on page 131) 






























Jell-O announces | 
e 1_emon Meringue Pie Rescue Kat. 


4 
=F 


You're saved. From weepy Meringue. 
: Scorched filling. Crust failures. 

Jell-O just invented a rescue kit. Lemon 
Meringue Pie ingredients that are foolproof. 

‘The Meringue is made with real egg 
whites. But this one is easy to make. A mix you 
just beat, then brown in the oven. 

The filling has natural lemon flavoring. A 
mix you can't overcook or undercook because 
you don't cook it. 

The crust is unlike anything ever made. 
A real pastry crust that’s already baked. You 
don’t have to roll it. Just add butter and sugar to 
the mix and pressthe.crumbs into a 
9-inch pie plate. i 

With the new Jell-O Lemon Menngue 


Pie rescue kit you make pie. Not mistakes. 
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“MEET THE WIFE OF... 


.. . the president of the company—a job title all its own. We’ve 
interviewed many such wives over the past few months and have 
selected five, as representative of all, for you to meet on these pages. 
As women, you’ll find that each is totally unlike the next, but that 
all hold in common with you the involvement of a busy and demand- 
ing life. Each is her husband’s best booster, reveling in his successes 
and ready to share the glare of the spotlight with him wherever and 
whenever necessary; each knows that she is expected to keep up 
with a dynamo. As you read about our presidents’ ladies, you will 
learn the everyday habits so important to the wife of a man at the 
top, and realize that when it comes to helping your husband, no 
matter what his job, where you must start is with yourself. You 
will learn the great, golden rules of good grooming for women-on- 
the-go everywhére: buy clothes that look perfect and travel well, 
select hair styles that are attractive but simple to maintain, learn 
about the tools and techniques of makeup and about what, in 
general, is not just fashionable but also most becoming to you. 
Isn’t all of this, come to think of it, the job of every wife? Yes. 
By Trudy Owett, Fashion Editor, and Susan Harney, Beauty Editor 


®hotographs by Otto Stupakoff 


1969 





f oD 
No giveaway 

if you use Mrs. 
Parker’s lipstick stay-on 
technique (see below)... 





.. When rounding out 
or changing the shape 
of vour mouth. 


MRS. DAN PARKER, wife of the chairman (and former president) 
of The Parker Pen Company, leads an active, deep-country life on the 
family’s 240-acre farm near Janesville, Wisconsin. She is the mother 
of four children, ranging in age from 11 to 20. A charming woman 
with a swirl of blond hair and deep, dark eves, Mrs. Parker is fond of 
gardening, golf, working with the 4H and raising horses—all, however, 
between frequent world travel with her husband. A quick way to get from 
here to there, the Parkers find, is by helicopter; in fact, Mr. Parker's 
hobby of flving them turned into a sideline business several years ago. 
With travel on the agenda, Sally Parker says, a must-wear 1s the 
coat-dress, here in blue and white checked cotton tweed, shirt-sleeved 
and belted. By Pat Sandler, sizes 6-14, about $100, and pretty as the 
picture her amateur-photographer husband is about to take. Handbag 
by Fiorentina, Marvella earrings. Mrs. Parker’s beauty question for us : 
how to make lipstick last all day. Answer: start with clean lips. Blot 


away all moisture, then powder and dust with a fluff of cotton to 


prevent color from smudging and running. Use a small brush and 
lipstick (see sketch) to draw an outline around lips. Fill in with color, 


allow to set for a minute, then slick all over with gloss (continued ) 
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lid is raised at outer corner and 
slightly dropped along entire 
length of lower lid. 





The larger eye 
calls for closely drawn liner 
both above and below. 
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Just a little control 

* for wisps... put hair spray 
directly on brush. 






| Drawings by Richard Giglio 
Shopping information on page 136 


On smaller eye, liner on upper 






RS. WILLIAM C. BARTHOLOMAY is the wife of a man whose interests range 
from baseball to insurance. He is chairman and president of the Atlanta Braves and 
president of Olson & Bartholomay, insurance brokers in Chicago. The Bartholo- 
mays jet between Atlanta and Chicago the way most people stroll around the block, 


are at home in both cities. There are six children in the family, two of whom are in boarding 
school, four of whom are in Lake Forest schools. Born in Honolulu, Hawaii, Gail Bartholomay is 
now busily decorating their two apartments, enjoys cooking, needlework projects and painting. An 
off-season visit to the Atlanta stadium with her husband calls for this gray shirtdress of bonded 
rayon linen, by R & K Originals. Sizes 10-18, about $33. Gucci handbag, Calderon leather belt. 









willowy, casual woman, Mrs. Bartholomay leans toward easy-to-wear clothes and loves 
what is new and becoming. Though you may not notice it, she has one eye that ts slightly 
(and fascinatingly) larger than the other. She asked us how to remedy this mixed blessing 
Draw eyeliner up from outer corner of the smaller eye and drop liner a bit below lower 
lash line. This is a good idea for all who want to make two small eyes look enormous. For her large 
eve, following the natural lash line of the lids is called for. Mrs. Bartholomay generally wea 
light-streaked, shoulder-length hair loose, but sometimes pulls it back and ties it with a bright 
or scarf. A spritz of hair spray on her brush puts control where it’s needed : better than all-over 
for casual hair. (Have you guessed that her left eve is the larger: mtlinued 
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Executive 
Interio} irm she started 
delphia business- 
who live in sub- 


b Jenkintown, have three children 
and al tounding number of active inter- 
ests. Hers include the Philadelphia Mu- 


seum of Art, the United Fund, sculpting, 
entertaining and travel with her husband. 
Sue Binswanger’s schedule calls for clothes 
that are at once smashing and functional. 
Shown: three-piece pantsuit by Don Simon- 
elli for Modelia. Wrapped, belted coat of 
plaid gabardine; worsted crepe full-cut 
pants; shirt (not shown) of eggshell-colored 
rayon crepe. Sizes 4-14, about $200. Jane 
Irwill turtleneck; Gucci shoes. 


A vibrant woman with well-defined features, 
Mrs. Binswanger relies on her wardrobe of 
hairpteces—falls, braids, switches—to aug- 
ment her own baby-fine hair. Her hairdresser 
taught her how to work with them; now she 
makes sure those she buys precisely match the 
color of her hair. Several hairpieces go along 
on Binswanger travels ; they are either pinned 
to a styrofoam ‘‘head”’ or wrapped gently in 
handkerchiefs to preserve their set. 
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Hairpieces come in \ 
countless colors—best \ 
to match them in sun- 


Te Long fall, 


. left, attaches to 





Wr head with a 
comb and pins, 
can be pulled 
back and tied 
with a ribbon, 
for the favorite 
George Wash- 
ington look. 





Photographs, this page only Jerry Abramowitz 











RS: SVYONEY= J. -BEST- 
HOFF’s husband is presi- 
dent of Katz & Besthoff, 
the drugstore chain of 
southern Louisiana. The parents of three 
young daughters, the Besthoffs often visit 
the French Quarter in search of antique 
furniture and jewelry. They live in a tradi- 
tional New Orleans house, which they 
built eight years ago, and are frequent 
hosts at dinner parties. Walda Besthoff is 
a superb cook—Creole cuisine is a favorite. 
Other interests are ballet, tennis and scuba 
diving. Named last year one of New Or- 
leans’ 10 best-dressed women, Mrs. Best- 
hoff was delighted to slip into this colorful 
swirl of silk .. . Empire gown with full, 
cuffed sleeves, high neckline that takes 
a deep plunge in the center. By Ole Borden 
for Rembrandt of Onondaga silk surah. 
Sizes 8-14, about $165. 


Walda Besthoff, petite, pretty and brimming 
with Southern charm, has no worries about 
having her hair done in new cities. She 
knows the details of her regular set and can 
describe them in detail to any hairdresser, 
anytime (see sketch). She 1s the ideal candi- 
date for that indispensable treasure, the 
electric curler set. Small tip: use a rattail 
comb to tuck hair around roller... no un- 
evenness that way. (continued ) 


Side part? Try 
arranging rollers 
around the face, in- 
stead of back to front. 





The rattail 

comb... use the 
“tail” end to smooth 
hair into rollers. 





Shopping information on page 136 








Eye-openers: shading just below 
eyebrow, at outer corners. 





Cheekbones 
accentuated with 
dark-brown shading, 
rosy gel rouge. 








The be auly // 
tools : shading Y 
and gel rouge. 





RS. MEREDITH C. GOURDINE is the wife of the president and founder of 
Gourdine Systems, Inc., which is concerned with the complexities of—watch 
out—electrogasdynamics. A soft-spoken former model, Mrs. Gourdine is essen- 
.. tially a homebody, but watch her dark eyes light up.at the mention of theater, 
movies or trips to faraway places. Dr. and Mrs. Gourdine were married in 1953 after he returned 
; he Olympic Games in Finland (with a silver medal won in track). Now the parents of four 


fron 

children, they live in West Orange, New Jersey, in a rambling Tudor-style house. As her parents 
prepare to hop into an airport-bound taxi, Traci Lynn, the youngest Gourdine, gives her father 
a great big hug. June Gourdine wears the perfect city coat—Ginala’s red petit-point wool. 
Sizes 4-14, about $125. I. Miller shoes. 


f 









hat, asked Mrs. Gourdine, are the latest tricks of the makeup trade? We explained: 
the neutral look—achieved by clever shading and highlighting to make a lovely glow 
of your skin. First, strokes of dark-brown shading well blended along the cheek- 
bones, particularly effective when cheekbones are, like Mrs. Gourdine’s, marvelous. 
nen, a light application of luminous, deep-rosy gel rouge, just above the lines (see sketch). Several 
-openers came next. Al the outer corners of the eyes, a brushstroke of light beige cream highlighter. 
ist under the eyebrows, pale beige-gray powder created an illusion of great space. The same 
mciple was true with eyeliner applied only between the inner corner of the eyes and the beginning 


ihe false lashes. Shopping information on page 136. 
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IT SHOULD BE EASY TO FIND A WIFE WHEN YOU’RE 
| A BOSS IN CHARGE OF AN OFFICE FULL OF GIRLS. 
IT SHOULD PRACTICALLY HAPPEN 

BY ITSELF—RIGHT? WRONG. 

YOU DON’T EVEN HAVE TIME TO THINK. 

BY MICHAEL KERNAN 


Vic just sat there smiling around his pipe. 

“IT mean really, Vic ——” | 

Before I could say any more, Charlene stuck her head in the door. | 
“Mr. Barry,” she said in a deadly even voice, ‘Harriet left her helmet — 
and goggles on my desk again.” 

“All right,” I said, “I'll talk to her.” 

Charlene disappeared back into the city room. 

“T mean really, Vic,” I said, “I dow’t mind getting a little guff at 
the Press Club. Somebody always makes some comment about John 
Barry and His All-Girl City Room. It isn’t that, it’s the day-to-day — 
wear and tear.” = | 

“They're good little workers, John. You said that yourself.” 

“Also cheaper,” I said. He goes to these managing editors’ con- 
ferences every year and picks up these ideas. 

Vic shrugged. “They were the best-qualified applicants we had. 
What am I supposed to do?” 

“But five of them, Vic. Five! I can’t think in there any more. 
They re driving me up the wall.” 

The top half of Lorna’s biond head popped around the Le jamb. 
Her blue eyes scouted the situation before her smile slid into view. 
“Mr. Barry, I'm back!” 

“All right, Lorna,” I said, “all right.” 

“Why don’t we close the door?” Vic muttered. 

I reached up and pushed it shut. “It won't do any good,” I said. 
“What I’m asking is that when you hire the new general-assignment 
man, will you please make sure it’s a man?” 

“Well ——”’ 

“T mean, think of it as my little morale problem.” 

“You should marry one of them,” Vic chuckled. 

Tracy appeared outside the picture window that looks onto the | 
city room. She waggled four fingers at me and made a dome in the air 
with her hands. I nodded at her, and she went away. 

“What was that?” asked Vic. 

“She’s telling me she’s going to City Hall. She eals her lunch re. 
Will you see what you can do? You haven't already hired someone, 
have you?” 

“No, no. Matter of fact, my best prospect right now ts a uy down 
in Redondo Beach.” 

“Call him today.” 

Vic laughed. “I'll call him, John. Just for you.” 

I went back to my desk and marked Tracy “Out” and Lorna — 
“In” on my daysheet. Tracy ts the only married one. She and Char- 
lene have been here the longest, about two years. First thing I tell 
them when they come to work is that I am engaged. Actually, I was . 
engaged once, but the girl ran off with someone else. 

Sometimes I ask myself why, if I am so anxious to get married, | 
I put up a blockade like that. But other times it makes a lot of sense. 
After all, if I get serious I can always explain to the girl. 

Harriet bounced in from the snack bar. That's another thing. | 
They handed me a petition that they wanted to have coffee breaks at | 
11 and 3 like the girls in the business office. I said you can pop out to | 
coffee any time you want, on your beat or here or Te Be no, | 
they wanted it like the business office; so (continued on page 107) | 


Iilustration by Mark English 








A silly spat had started it—but 

that was five years ago, and Henry 
and Enid Gordon still weren’t 
speaking. Was there no way to break 
the silence? By Charles Hoffman 


Nobody, probably not even Enid and Henry 
Gordon themselves, could remember when they 
stopped talking to each other. Though they still 
remained married and still maintained a facade 
(or thought they maintained a facade) of con- 
geniality between them. 

Thirty years is a reasonably long time to be 
married, but one year, two years, three-four- 
five years is an equally unreasonably long time 
to remain silent. 

When other people were talking about what 
happened during those years—Dallas hap- 
pened, Vietnam, Jean-Claude Killy, mini- 
skirts. Haight-Ashbury and LSD and Hello, 
Dolly! happened. Lyndon Johnson happened 
and then started to stop happening. 

Yet not a word between Enid and Henry 
Gordon. 

For quite a while not many people realized it. 
There is often a wall of silence around very rich 
people anyway, and for the first year or so the 
Gordons’ servants were the only ones who 
realized the deep stillness had fallen. 

Andrew, the butler, realized it. Zenia, the 
cook who’d been with them forever. Hugo, the 
chauffeur. Sybil, the maid. The man who 
cleaned the pool, the boy who cleaned the tennis 
court, the beautician who came in three times a 
week to do Enid Gordon’s nails and _ hair, 
Henry’s masseur and doctor—they all knew it. 

Unlike a lot of other married people who go 
on temporary mute binges, Enid and Henry 
didn’t even use an intermediary through whom 
(or which) they could convey their thoughts. 
Enid never passed a message on to her husband 
via Andrew. Henry never suggested to Zenia 
tnat Mrs. Gordon should know this or that. 

Just silence between them. Sphinx-like, 
ghost-like, tomb-like silence. 

In spite of their money, it’s amazing how 
they did maintain a pretense of friendship. 

They stood together: in the giant entrance 
hall at Christmas ties, in the ballroom at 
special galas, in the long, lovely living room at 
formal receptions, in the paneled publike bar 
at gay cocktail parties. Chattering away. But 
never to each other. 

Their daughter, Hillary, had a baby, and 
they went to the hospital together to see her; 
and to peek at their six-hour-old. grandson 
(Henry Gordon Putnam) in the _ hospital 
nursery. 

They spent five summers at their Arrowhez 
chalet surrounded (continued on page 134) 


Illustration by James Hill 
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MENTALLY 
/ UNFIT 
| TEACHERS 


By BERNARD BARD 


In Texas, a first grader accidentally breaks his 
crayon. The teacher stands him in front of the 
class and instructs the other children to chant: 
“Georgie is a baby! Georgie is a baby!’ The 
taunted child begins to cry. “Now everybody 
draw a picture of how Georgie looks when 
he’s crying,’ orders the teacher, and the chil- 
dren obediently sketch their classmate as his 
tears give way to violent sobbing. 

In a Pennsylvania industrial city, one teacher 
sends more children for psychological testing than 
any other—at least half her class. By coincidence 
the school psychologist’s office is directly beneath 
this teacher’s classroom. Every day the psychol- 
ogist hears through his ceiling almost hysterical 
screaming and yelling, punctuated by occasional 
foot-stamping. The psychologist wonders if the 
teacher needs psychological help more than her 
pupils. He tells the school superintendent, who 
agrees—but explains that no action can be taken 
because the teacher’s brother is a school-board 
member. The teacher remains on the job eight 
years—each term dispatching a parade of seven- 
year-olds for psychological tests while her own 
temper tantrums go unchecked—until she retires. 

In New York, a first-grade boy, caught giggling, 
is told to sit all day in a wastepaper basket as 
punishment. When he tries to climb out after an 
hour, the teacher places her hand on top of his 
head and shoves him back. After three hours in a 
cramped position, his legs and arms dangling over 
the edge, the boy’s bizarre punishment is seen by 
an assistant principal, who orders the child re- 
leased. When the boy finally climbs out, it is 
nearly a full minute before he can stand up 
straight. He limps painfully back to his seat. The 
teacher is reprimanded, but only after a parent 
protests to the newspapers is she transferred. 

The problem of emotionally maladjusted teach- 
ers is a subject largely ignored by American 
schools. It is treated as “dirty linen’’—not to be 
washed in public or in private. In the last six 
months I have interviewed nearly 100 teachers, 
parents, mental-health specialists, education pro- 
fessors, leaders of teacher organizations and par- 
ent groups, to appraise the scope of the problem; 
what is being done—and what ought to be 
done—to protect children from disturbed teach- 
ers, and at the same time assist such teachers back 
to mental health. 

The most disturbing finding is the secrecy en- 
veloping the entire question of teacher mental 
health. Many teachers resent it if the subject is 
even raised, claiming it undermines public con- 
page 116) 








fidence in the profession. (continued on 


Photograph by Dan McCoy 
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ori1es for 
rniture 
riere— 


yours for the buying. 


our house—or maybe just 
one or two rooms—is filled with 
18th-century furniture, like the 
furniture shown here. Perhaps 
yours are all reproductions, 
perhaps they’re all real and 
perhaps they’re a bit of both. 
In any case, the accessories— 
china, glassware, silver, pewter, 
fabrics and wallpapering—that 
must go with them are the 
essential elements that keep a 
collection from turning into a 
hodge-podge. We’ve pulled 
together just such a collection 
of accessories, reproductions all, 
at prices you’ll find astonish- 
ingly reasonable. China shown is 
in three styles typical of the 
period: Oriental Lowestoft, 
known also as China-Trade 
porcelain; ironstone (a good 
example is the creamy-white- 
and-russet patterned set in the 
front of our picture); and 
Staffordshire. Sterling flatware, 
hollow ware and pewter show 
the unembellished elegance so 
popular then (and now), and 
goblets, chunky and functional, 
are in purple slag, clear and 
colored pressed glass. The fabrics 
for curtains and upholstery are 
of unglazed chintz, in the muted 
colors of the day. Their designs 
are taken from old snippets of 
material. Did you know, by 
the way, that the word “chintz”’ 
is derived from the Hindu, and 
means “‘spotted or variegated’’ ? 
Originally, chintz was imported 
from India by the East India 
Company, but became a favorite 
in English houses. Wallpaper 
here is styled in designs taken, 
again, from old fabric. Though 
lamps as we know them certainly 
weren’t in existence, who can do 
without tl toda 
adapted 
and are perfec 
period. Sp: 
shopping info 
on page 136. | 
Decorating Edit 
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fronts were 
by new ones 
h to the ceiling 


mtire kitchen 
Herb 
omplementary 
aterials— 
counter top, 
nets, ceramic 
and thin brick- 
blocks. Herb did 
land floor work 
The new cabinet 
d walls are all 
-and-groove 

NM pine, mellowed 
ruce-gray 
calculated to 
all room 

er. 


/, a modern time- 
L addition Elaine 
in’t do without— 
-Ooven gas range. 
lower oven cleans 
) (the lever on the 
Ndle locks the door 
for the two-hour 
| period). To give 
& cook maneuver- 
ito flip pancakes, 
ance—the range 
sa six inches 


m the wall. The 
‘space was turned 
> slots for storing 
| items like trays 
» serving platters. 





Small*Wonder 


Inspired by a new dishwasher, and then a new range, Herb and 
Elaine Bleiweiss set out to remodel the kitchen of their Long Island, 
New York, home. Their two guiding rules—keep costs low and create a 
room that reflects their own individual tastes. One more important 
restriction, the size of the room, only 9 by 10 feet. The result, on these 
pages, is a completely personal kitchen with an efficient cooking center and 
a small, but attractive eating area. While accessories make this kitchen 
the Bleiweiss’ own, the practical ideas can work for you—remodeling rather 
than replacing cabinets, doing some of the work yourself (Herb installed 
wall and floor coverings). By Margaret Davidson, Home Management Editor 





Left, a charming corner 

for mid-morning coffee, 

late-night snacks— 

created so the whole 

family could enjoy the 

redecorated kitchen, 

The hard-maple table 

doubles as an extra work 

area, but it’s at 

convenient dining-table 

height. Carrying out the 
bistro theme—bentwood 
chairs, leaded-glass light 
with a diffusing, 
glareless bulb. Along the 
window ledge and on 
the wall—the Bleiweiss 
collection of bottles and 
kitchen tools, a grouping 
of green plants. 


To match the overhead 
cabinets, pine fronts were 
made for the old drawers 
and the new dishwasher, 
left. The versatile dish- 
washer offers a choice of 
cycles: one for regular 
loads, another for heavy- 
duty pots and pans; a 
separate rinse cycle when 
dishes are to be held for 
washing later, or a cycle 
just to heat serving dishes. 
Inside the drawers— 

a surprise splash of color, 
art nouveau bookend 
paper used for lining. 


Photographs by Ernest Silva 
Shopping information on page 13¢€ 
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. o ee eee news, whose understated clothes have turned on the 
pre a AY) (OL KCL LLL A LL el 2 
signature. And yours, via Vogue patterns. By Nora O'Leary, Patterns Editor. 


tte) ole oa by Francesco Scavullo. Heller wool jersey; Cartier jewelry; Far Eastern silk print scarf hats by Halston USA. . 
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Le a AC yoke and pocket 
raised waist- detail, bias-cut skirt, 
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Goodman hat. Halston’s 
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to buy or 
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agree: chopped meat (beef in particular) is 
one of the great best-sellers of the age. . . 
has become something of a staple on Every- 
man’s table. But does its popularity also 
mean that it must be monotonous? A re- 
sounding . . . NO! Consider this: meatballs 
of pork and veal with curried peach halves 
on a bed of rice. Over all, a gentle curry 
sauce. Now, that’s something else again, 
right ? Ever on. the alert for new and exotic 
ways to present hamburger, we've just 
given The Treatment to chopped meat of 
all kinds: beef, veal, lamb, pork, ham. 
While the emphasis is on beef, each of our 
meaty masterworks is a must-have. We 
love the idea, for example, of a meat loaf of 
ground beef with a pocket in the top, full 
of quick herb stuffing. Delicious hot, deli- 
cious cold. Or a platter of Different Burgers: 
ham patties seasoned with mustard and 
thyme, each wrapped and sautéed in a 
strip of bacon, or beef patties with a thick 
slice of onion pressed into one side. All to 
be served on a spring-like bouquet of peas 
and cor... piping hot, to be sure. Other 
wonderment: ham ‘hamburgers (arranged 
on a bed of baby limas and crisp pecans), 
dipped in egg and bread crumbs and sau- 
teed, then set up in the shape of-a loaf with 
slices of pineapple. Another fine idea: ground 
pork, rolled up a la jelly roll, into roulades 
filled with mushroom and apple stuffing, 
served on a bed of sautéed tomatoes and 
mushrooms. Recipes for everything you 
see here, and then some, begin on page iO}. 
Photograph by Henry Sandbank 


Ask any man, woman or child, and all will 









































Pocketed Salisbury Steak 
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Different Burgers 


Hawaiian Ham Loaf 


Center: 


Curried Indonesian 
Bitterballen 
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Chilly Fish Puddir| 





of dill. Most require 
cum. Specifics on page 96, > 
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etl 
' Chocolate Mousse 


Soup on rye. 


Campbell's Soup makes a sandwich filling enough for a meal. 








thie 


amma BOLOGNA ON RYE 


Pap Ay 

ad 6 servings sliced 1 can Campbell’s 

Lee bologna, ham or Chili Beef Soup 
peitaers salami Y cup chili sauce or 
“sour 6 slices rye bread, ketchup 

——— toasted and buttered __‘ Thinly sliced onion 


In skillet, brown meat; place on bread. Heat soup and chili 
sauce, stirring; spread on meat. Top with onion. Makes 6 
open-face sandwiches. 





BEEF ON RYE 





eee §=1 can (10% ounces) Dash pepper gee “6 
a" Campbell’s Tomato Soup 6 slices rye bread, lightly gotta eS 
tomato. 1 pound ground beef toasted 
souP Y4 cup finely chopped onion 6 slices process cheese 
———== % teaspoon salt 12 thin green pepper rings 


Mix ¥% cup soup, beef, onion, salt, and pepper. Spread mixture evenly 
over toast; cover edges completely. Broil 3 to 4 inches from heat for 
8 to 10 minutes or until desired doneness. Top with cheese, green 
pepper, and remaining soup. Broil until hot. Makes 6 open-face 
sandwiches. 








“ 


CREAM OF 
CHICKEN 


_ SOUP 


EGGS ON RYE 


6 slices bacon 

Y% cup chopped onion 

¥3 cup chopped green 
pepper 

| 1 can Campbell’s Cream 
of Chicken Soup 

8 eggs, slightly beaten 

Dash pepper 

1 tablespoon chopped 

2 . pimiento 

eet 6 slices rye bread, toasted 


HAM & CHEESE ON RYE 
6 servings sliced ham 
6 slices pineapple 
Butter or margarine 
1 can Campbell’s Cheddar Cheese 


Soup 
6 slices rye bread, toasted 





In skillet, brown ham and pineapple in butter. 
Heat soup; stir. Top each bread slice with ham 
and pineapple. Pour soup over. Makes 6 open- 
face sandwiches. 


In skillet, cook bacon until crisp; remove and crumble. In 2 table- 
spoons bacon drippings, cook onion and green pepper until tender. 
Blend soup, eggs, pepper, pimiento, and bacon. Pour into skillet. Cook 
over low heat until eggs are set; stir now and then. Serve on bread. 
Makes 6 open-face sandwiches. 





FRANKFURTER ON RYE 





6 frankfurters 1 can Campbell's Bean 
Ys cup chopped onion With Bacon Soup 
2 tablespoons butter ¥3 cup water 
or margarine 2 teaspoons prepared 
er cron 6 slices rye bread, mustard Me Tee ; 
OUP. toasted Pickle relish or pickle Get 608 more exciting recipes in Campbell's 
=== 12 tomato slices slices “Cooking With Soup’’ book. Just send 60¢ with 


your name and address to COOKBOOK, Box 575, 
Maple Plain, Minn. 55359. Please allow 3 weeks 
for handling. Offer good only in U.S.A. and 
Puerto Rico. Void if restricted or forbidden by 
law. Offer may be withdrawn at any time. 


Mm! M’m! Good and easy! 


Slash frankfurters diagonally at ¥%2-inch intervals. In skillet, 
brown frankfurters and cook onion in butter until tender. Top 
each slice of bread with tomato slices and frankfurter. Mean- 
while, in skillet, heat soup, water, and mustard; stir now and 
then. Spoon sauce over sandwich. Garnish with pickle. Makes 
6 open-face sandwiches. 











FEBRUARY 


1. Fabulous Valley Winter Carnival in 
ldaho, potato land! Fabulous also are 
frozen Idaho potato patties brushed 
with garlic butter or spread and broiled. 
Old Fashioned Vegetable Soup (can) 
Hickory Smoked Pork Chops 
Creamed Spinach (frozen) 
Garlic-Brushed Potato Patties 
Baked Apple (can) Hard Sauce (jar) 


2. 'Tis Candlemas—also Ground Hog 
Day—and Mrs. Fannie Klinkerberg of 
Lawrence, Kan.—a swinging 94—will 
serve lighted babas. Stick birthday 
candles into heated (frozen) brioche 
that were basted with a rum sauce 
made by boiling up 2 cups sugar, 1 cup 
rum, 2 cup orange juice, 1 Tb. lemon 
juice. 

Stuffed Olive & Celery Hearts 

Pot Roast (can) 0 Onion Gravy (mix) 
Poppy Seeded Wide Noodles 
Harvard Beets (can) 
Candle Babas 


3. Tart and scarlet pie cherries are not 
just for pie. Make a glorious Hungar- 
ian compote: Bring to boil 1 (1 Ib. 
5 oz.) can red pie cherries, % cup 
white wine, small piece cinnamon 
stick, ¥% tsp. each almond and vanilla 
extract. Add 1 cup stewed dried apri- 
cots. Serve warm or chilled. 
Golden,Cream of Mushroom Soup 
Veal Chops 0) Herbed Rice (package) 
Brussels Sprouts 
Hungarian Cherry Compote 


4. Ceylon’s Independence Commemo- 
ration Day brings to mind beauteous 
Nimal’s way with rice. She cooks it in 
chicken broth, tosses in cashew nuts. 
Breast of Chicken Sauté 
Rice with Cashew Nuts 
Steamed Cucumber Fingers 
Curried Cole Slaw / Diced Pears 
Tropical Fruit Cup 


5. Celebrate the diamond 75th Anni- 
versary of Liederkranz, whose very 
name means Wreath of Songs. Here’s 
a famous Yale special: Blend with fork 
package of Liederkranz cheese—rind 
and all—with 2 Tb. chopped water- 
cress and 1 Tb. beer. Serve on pum- 
pernickel. 

Liederkranz & Watercress Spread 
Rounds of Pumpernickel 
German Frozen Dinner: 

Sauerbraten, Red Cabbage 
Lemon Pudding (1) Nut Wafers 


6. Smuckers bows to the young who 
love nothing so much as peanut butter 
and jelly sandwiches. Their latest 
Goober Jelly presents alternating sec- 
tions of grape jelly and peanut butter 
in the selfsame jar. Zounds! 
Minestrone 
Goober Jelly, Assorted Sandwiches 
Caesar Salad 
Warm Pecan Pie (frozen) 


7. \n Arecibo, P.R., they make a de- 
licious versior llorcan Coca— 
a vegetaDile pizz fer a pre-bake 
9-in. pie she 

and 

then 

canned big S L 
beans. Mix ] z.)can tomato sa 
with tomato b T 
and heat till tt 5 oon ove 
pie, bake at 37 
Sprinkle deeply 
Decorate with sard 


} AAa 
e Via 


cornstarct 


nutes. 
parsley. 


Cream of Chicken Soup (can) 
Donna Blanca’s Coca with Sardines 
Tossed Green Salad 
Orange Sherbet with Kumquats 


8. For the Mardi Gras season begin- 
ning now General Foods presents 
Munch-a-berry Monkey, Tutti Frutti 
Owl, Peanut Butter Buffalo, also 
Sugar Lions, Chocolate elephants and 
Berry Bars. All are drop-in-the-toaster 
types. 
Escarole Salad 
Lobster Newburg (frozen) in Rice Ring 
Green Beans/Mushrooms (frozen) 
Canned Peaches with Brandy 
Animal Toastems 


9. Providing fine provender for Na- 
tional Negro History week. . . the new 
Soul Food cookbook by Inez Kaiser. 
Grilled Ham Steaks 
Black-Eyed Peas (canned) & Rice 
Collards (frozen) () Hot Cornbread 
Custard Pie (mix) 


10. Endlessly the recipes of grandest 
chefs cal! for tomatoes concassé— 
meaning peeled, seeded, diced. Both- 
eration!? No more! Now they’re every- 
where under the S&W label. Ask for 
diced, peeled tomatoes in 16-0z. cans. 
Beef Broth & Tomatoes Concassé 
Grilled Butterfly Leg of Lamb 
Baby Peas and Onions (frozen) 
Rissole Potatoes (frozen) 
Endive Salad 1 Frozen Chocolate Roll 


11. Like you stepped into an old Eng- 
lish Pub! Ham Cheddarton, Lipton’s 
latest, provides a robust cheesy en- 
tree of noodles and ham in 15 min- 
utes flat. Plenty for 2 ravenous... 
Pickled Beet and Onion Salad 
Ham Cheddarton Casserole 
Broccoli with Lemon Butter 
Raspberry Gelatin () Coconut Cookies 


12. Hasty Pudding for Lincoln’s Birth- 
day because he loved it. Nothing really 
but cornmeal mush. Follow package 
directions. Top with peach preserves 
and serve with milk or cream. 
Spiced Crabapples, Relishes 
Broiled T-Bone Steak 
New Potatoes (1) Squash 
Hasty Pudding & Peach Preserves 


13. Sauce Chef Marius Vacher of the 
St. Regis-Sheraton in N.Y.C. won first 
prize in a contest to Discover America 
through American Foods with Chicken 
lowa: For 6, brown 2 cut-up fryers for 
20 minutes. Add 1 cup diced onions. 
Cook 5 minutes. Add 4 cup bourbon. 
Simmer 1 minute. Add 2 cups pre- 
pared packaged cream sauce. Cook 
15 minutes. Garnish with 1 (12 oz.) 
can corn kernels, drained, and 2 diced 
pimientos heated in 2 Tb. butter. 
Crabmeat Salad 
Chicken lowa 
Fresh Asparagus () Baby Lima Beans 


Cherry Turnovers 


14. No time to bake a cake for your 
Valentine? Fie! Fie! Fly and buy one 
of these high, white, feathery, frozen 
beauties—the new 3-layer coconut 
from Pepperidge Farms. Outline a 
heart with red-hot cinnamon drops. 
Serve with hugs and kisses. 

Chicken Broth with Escarole (can) 
Broiled Cornish Game Hens 
Beef-flavored Rice & Vermicelli (mix) 
Italian Beans 
Coconut Cake (1) Raspberry Sherbet 


15. The week preceding Lent used to 
be known as White Week and only 
white meats were to be eaten. All hail 
Land o’ Lakes newest butter-moist 
turkey roasts. In a wild rush, cut into 
half-inch slices. Cover with packaged 
seasoned coating mix for chicken. 
Oven-fry according to directions on 
coating box. 

Oven-Fried Turkey Cutlets 
Zucchini and Tomatoes (can) 
Potatoes au Gratin 
Tossed Green Salad 
Cheeses and Orange Marmalade 
Assorted Biscuits 


16. Just in time for the Chinese New 
Year Chung King provides 4 new 
frozen Oriental dishes in boilable 
pouches. We’re partial to the Sweet 
& Sour Pork. 

Egg Drop Soup (package) 

Sweet and Sour Pork (pouch) 
Warmed Apricot Halves (can) 
Buttered Spaghettini 
Mandarin Orange Sections 
Almond Cookies 


17. Devastating is the word for Clack- 
ers, latest in cereals—mini rosettes 
with a graham cracker flavor. One 
taste led to another and we ate a 
whole box at this desk! Perfect crunch- 
notes for a fruit salad. 

Oven-Fried Fish Fillets 
Mustard Chow Chow Pickle 
Creamed Potatoes (frozen) 

Turnip Greens 

Clackers on Fruit Salad 


18. On Shrove Tuesday, also known as 
Blushing Day, Icelanders eat stur- 
diest pea soup. Quick copy: Combine 
1 can each condensed split-pea soup, 
cream of potato and beef broth, 2 
cans water. Stir well. Simmer for 8 
minutes. 

Iceland Pea Soup 

Hot Sliced Corned Beef 
Crisp Rye Crackers 
Thin Pancakes in Lingonberries 


19. Nowadays Pancake Tuesday gets 
all the play, but Fritter Wednesday 
was in older times just as honored. 
Fish Chowder (frozen) 
Corn Fritters (frozen) 
Grilled Tomatoes 
Mushroom Caps 
Bowl of Fresh Fruit 


20. James Beard makes the best 
Quick Russian Shchi (pronounced 
S-chee to rhyme with gee). Heat to- 
gether 1 (1-lb., 11-0z.) can (drained 
and rinsed) sauerkraut, 1 (1-lb.) 
can julienne beets with liquid, 1 (10- 
0z.) can beef broth. Plop a small 
boiled potato into each bowl. Swoosh 
of sour cream or yogurt. Kusno! 
Kusno! Meaning tasty. 
Spring Onions (1) Radishes 
Quick Shchi 
Boiled Potatoes (1) Frankfurters 
Heated Rye Bread 
Cheese Strudel 





21. Who'd believe they could freeze 
Little Neck clams in their shells. Great 
to steam or make a soupa: Dump into 
deep skillet 12 frozen Little Neck 
Clams (packaged by Bluepoint Co., 
West Sayville, N.Y.), 1 (10-0z.) jar 
Marinara sauce, 2 cup water, 1 Tb. 


olive oil, 4 tsp. dried oregano or basil 
or rosemary. Cover. Cook gently 15 
minutes. 
Clam Soupa (1 Crusty Bread 
Green Salad 
Nesselrode Pie (package) 


22. General Washington is said to 
have relished Major Benjamin Tall- 
madge’s Second Horse Punch: % 
pint each rum from West Indies, 
peach brandy; juice of lemon; 5 Tb. 
bitters; 4 Tb. brown sugar. If block * 
ice can be obtained, pour mixture over 
it. Add 2 or 3 pints effervescent 
mineral water. Will serve 12. 
Artichoke Hearts Vinaigrette 

Chicken Fricassee (can) 

in Patty Shells (frozen) 

Glazed Carrots (frozen) 

Hot Gingerbread 
Second Horse Punch 


23. Be happy—gnaw onaa little ham 
hock. It’s the newest cracker-type 
snack by Nabisco called Ham Appe- 
teasers. 
Ham Appeteasers 1) Cocktails 
Hot Beef in Gravy (frozen) 
Macaroni and Cheese 
Tossed Mixed Vegetable Salad 
Lemon Meringue Pie 


24. Bales of these famous shrimp 
rolls (delicious shrimp salad in hot- | 
dog rolls) will be served by the Epis- 
copal ladies during the Shrimp Fes- 
tival at Fort Meyers Beach, Fla. 
(Feb. 24 to Mar. 2). 
Corn Chowder (can) 
Shrimp Rolls O Sliced Tomatoes 
and Cucumbers 
Spinach Salad with Hot Bacon 
Dressing (mix) 0 Ambrosia 


25. Maybe Howard Johnson’s meant 
them for breakfast. We dote on these 
new square Blueberry studded toas- ~ 
ties for dessert. 

Red Onion and Grapefruit Salad 

Veal Cutlets 0 Buckwheat Groats 

Peas and Onions in Cream Sauce 

Blueberry Toasties a la Mode 


26. Pineapple Chiffon Cake made 
from Betty Crocker’s latest mix turned 
out ethereal. 
Herring Fillets 
Shishkebab with Green Peppers 
Wheat Pilaf 
Lettuce & Hard-Cooked Egg Salad 
Pineapple Chiffon Pie 


27. Dannon’s newest ‘‘Beautiful Peo- 
ple” Yogurt is Dutch Apple—spiced 
with cinnamon. Half the butterfat 
calories removed, protein added. 
Beef Stew (frozen) 
Tomato and Cucumber Salad 
Dannon Apple Yogurt over Apple 
Dumplings (frozen) 


28. Discovered in Charlotte Amalie, 
in the Virgin Islands, a fabulicious 
cheesecake-cake. Fast facsimile: 
Spread ¥2-inch layer yellow sponge 
cake with Damson plum jam. Surround 
with 4-inch-high collar of foil. Spoon 
in cheesecake mixture made accord- 
ing to package directions but using 
equal parts sour cream and milk. Chill. 
Top with sour cream and jam dabs. 
Eggplant Appetizer (canned) 
Mixed Grill of Chops 
Julienne Potato Sticks 0 Chef’s Salad 
Cheesecake-cake 
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Cooking 


ae Revolution! 


Give beef stew a $10-a-dish taste. Make white sauce fit for the 
gods. It’s easy with Herb-Ox, the bouillon cube that turns 
familiar dishes into high-cookery creations. Weight watchers 
. . . Herb-Ox is higher in protein, lower in calories than other 
bouillon cubes. Beef, chicken, onion, vegetarian. 


FREE Gourmet Recipes protected by zippered, see-through plas- 
tic envelope. Send name and address to: The Pure Food Com- 
pany, Mamaroneck, N.Y. Zip 10543 
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professional 
models prefer 


DUO" 


for false lashes 





Duo Eyelash Adhesive, the surgical formula 
originally created for hospital use, has long 
been preferred by models and other smart 
women who wear false eyelashes. 

Duo has “extra” holding power yet it_stays 
flexible . . . doesn’t cake, flake or become brittle. 
Duo contains no irritants, won’t cause tears. 

Your druggist, cosmetician or beautician will 
tell you that Duo Waterproof Eyelash Adhesive 
has no equal. It not only is the easiest and most 


effective way to put on lashes... DUO is afer! 
You owe it to your eye get Duo today. Now 
at all drug and cosmetic ters . complete 


with handy applicat 


FREE BOOKLET: 
Prof al Tips on 


Frofe 





| 1 ..} was nearly 
Etch...itch crazy! 


For jiffy-quick relief from tormenting raw fiery 
itch due to chafing, dry skin, scales, eczema, 
rashes, allergies—other itch troubles, get time- 
proved D.D.D. Soothing, cooling... helps pre- 
vent infection ... aids healing. Don't scratch. 
Don't suffer. Ask your druggist for antiseptic 
D.D.D. Prescription today. Liquid or cream. 


ZIP CODE 

| HELPS 

| KEEP 

POSTAL COSTS 
D 
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BUT ONLY 
IF YOU USE IT 


| THOSE HORRID 


__ AGE SPOTS” 








FADE THEM OUT 


*Weathered brown spots on the 
surface of your hands and face ~————— 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
-ounters. $2. 








CANNED PUDDINGS 


continued from page 92 


CHILLY FISH PUDDING (pictured page92) 
3 Ibs. haddock or 1 tsp. ground mace 


cod filiets 1 envelope 
34% cups unflavored 
chicken broth gelatin 


14 cup cold water 

4 cup canned 
ready-to-serve 
lemon pudding 

2 Tb. unseasoned 
bread or cracker 
crumbs 


1% tsp. salt 

1% |b. cooked 
shrimp, coarsely 
diced 

14, cup fresh 
lemon juice 

2 Tb. cider vinegar 


Poach 3 lbs. haddock or cod fillets 5 
to 7 minutes in 2 (1334-o0z.) cans chicken 
broth, adding 14 teaspoon salt. Remove 
fish with a slotted spoon and whir in 
blender with only enough of fish stock to 
keep blades free-moving. When puréed, 
strain off any excess liquid. Coarsely 
dice 14 lb. cooked and cleaned shrimp 
and fold into fish purée. Add 144 cup fresh 
lemon juice, 2 tablespoons cider vinegar, 
and teaspoon ground mace. Soften 1 en- 
velope unflavored gelatin in 44 cup cold 
water for 3 minutes and set pan in sim- 
mering water and heat, stirring until 
gelatin is dissolved. Stir into fish mix- 
ture; add 14 cup canned ready-to-serve 
lemon pudding. 

Oil a 2-quart charlotte or plain mold 
and coat with 2 tablespoons unseasoned 
bread or cracker crumbs. Pack fish pud- 
ding into mold. Press wax or plastic 
wrap over top. Refrigerate 3 or 4 hours. 
Meanwhile, make dressing so that the 
flavors have time to blend. 

Dill and Shrimp Vinaigrette: 

Combine 14 cup salad oil, 2 tablespoons 
cider vinegar, 2 tablespoons chopped 
fresh dill or 1 teaspoon dried dill, 1 ta- 
blespoon fresh lemon juice, 44 teaspoon 
salt, 14 teaspoon sugar, 14 teaspoon pep- 
per. Add 1 (214-o0z.) jar tiny shrimp or 
14 lb. small, cooked shrimp. Set in re- 
frigerator several hours to marinate. 
Serve with unmolded Chilly Fish Pud- 
ding (above). Garnish the top and sides 
with bouquets of shrimp and drizzle the 
dressing over, reserving some to serve on 
the side. Serves 6 to 8. 


LEMON SOUFFLE CREPES (pictured) 


14 cup cold water Filling’ 
14 cup milk 1 cup canned 
2 whole eggs ready-to-serve 
2 egg yolks lemon pudding 
34, cup unsifted 1 Tb. grated 
all-purpose flour lemon rind 
2 Tb. melted buiter 1Tb. fresh 
or margarine lemon juice 


1 Tb. sugar 3 egg whites 

2 tsp. grated 1 tsp. sugar 
lemon rind Sauce: 

\% tsp. salt 14 cup water 

Oil and/or 1 Tb. fresh 
butter or lemon juice 
margarine 3 Tb. brandy or 


bourbon 
1 sugar cube 


Crépes: Combine in a blender 14 cup 
cold water, 44 cup milk, 2 whole eggs, 2 
egg yolks, 34 cup unsifted all-purpose 
flour, 2 tablespoons melted butter or 
margarine, 1 tablespoon sugar, 2 tea- 
spoons grated lemon rind 14 teaspoon 
salt. Whir at high speed a few seconds 
until smooth, scrape sides of jar and 
whir again for 30 seconds. Chill batter 
1 hour. 

Heat a 5-inch crépe pan or small, 
heavy skillet over high heat until water 
flicked on it evaporates immediately. 
Lightly grease entire pan with oil or a 
mixture of butter. or margarine and 
cooking oil. Ladle about 2 tablespoons of 
batter into pan, tipping pan so that 
batter quickly covers bottom in paper- 
thin layer. Cook crépe about 1 minute. 
Turn and cook 1 minute longer. Slide 
crépe onto plate. Brush pan with oil for 
each Stack crépes with paper 
toweling between each one. Cover with 


crépe. 


* 2 (24%-0z.) pkgs. 


plastic wrap or foil. Makes 12 cré 
Filling: Combine 1 cup canned ley 
pudding (from an 18-oz. can), rese 
rest for sauce, 1 tablespoon grated le; 
rind, 1 tablespoon fresh lemon jy 
Beat 3 egg whites to soft peaks; ad 
teaspoon sugar. Continue beating 

stiff peaks form. Stir 2 tablespoons 
white into pudding. Lightly fold iny 
of egg white. Spoon 2 tablespo 
soufflé mixture onto one outside qua 
of speckled side of each crépe. Fold ¥ 
tom half up and each side over agai 
to make a triangle. Arrange in a greas 
heat-proof shallow baking dish. Baki 
to 8 minutes at 400°. Meanwhile, mak 
lemon sauce from remaining pudd 
(about 1 cup), 144 cup water and 1 tak 
spoon fresh lemon juice. Cook, sti 
over medium heat (do not boil), 
move from heat. Stir in 1 tablesp¢ 
brandy or bourbon. Pour over bal 
soufflé crépes. Heat remaining 2 

spoons brandy or bourbon with 1s 
cube in small stainless or enamel sa 
pan. Pour a little on top of sauce. Igr 
with long fireplace or kitchen match 
you pour over rest of heated liq 
Snuff out flame after 2 or 3 secor 
Serve immediately. Serves 4 to 6. 





























FAST CHOCOLATE MOUSSE (pictured 


1 (8-0z.) can 1% cup cold wate 
blanched almonds, 4 egg whites 
coarsely ground 2 envelopes 
or chopped fine unflavored 
(about 2 cups) gelatin 

2 (18-0z.) cans 
ready-to-serve 
Dutch 
chocolate 
pudding 


Grind coarsely or chop fine 1 (8-0z.) 
blanched almonds. Fold into 2 (18-¢ 
cans ready-to-serve Dutch choco 
pudding. 

In a small saucepan, soften 2 
velopes unflavored gelatin in 14 cupé 
water for 3 minutes. Set pan in skille 
simmering water. Cook over low he 
stirring constantly to dissolve. St 
into chocolate/nut mixture, stirring 
smooth. Set bow] in larger bow] of w 
and crushed ice to cool. Continue sti 
till mixture starts to thicken. 

Beat 4 egg whites till soft peaks fe 
and fold into cooled chocolate puddil 
Pour into a lightly oiled, 114-q 
fluted mold. Refrigerate 3 or 4 hours 
until firm enough to unmold. Serve 


STRAWBERRY IMPERATRICE 


2 (10-0z.) pkgs. 1 cup milk 
quick-thaw Topping: 
strawberries 4 cup heavy c 

1 Tb. kirsch or 1 (2%%-0z.) 
(optional) whipped toppi 


2 envelopes 
unflavored gelatin 1 tsp. sugar 
14 cup cold water 4 tsp. almond 

2 (1534-0z.) cans extract 
ready-to-serve Sauce: 
rice pudding 1 Tb. cornstarch 
2 tsp. fresh lemc 


whipped topping juice 


mix 
Defrost 2 (10-0z.) pkgs. quick-th 
strawberries. Pour 1 tablespoon kir 
over. them and set aside to mariné 
Soften 2 envelopes unflavored gelatir 
14 cup cold water. Set in simmer 
water and stir over low heat until ¢ 
solved. Stir into 2 (15 34-o0z.) cans reat 
to-serve rice pudding, until smoo 
Strain well and reserve juice from mi 
nating strawberries and fold berries ii 
pudding. Set aside to thicken slight 

Whip 2 (2'-oz.) pkgs. whipped t 
ping mix with 1 cup milk and fold ij 
cooled pudding mixture. Pour inté 
lightly oiled, 114-quart plain-or-fal 
ring mold. Refrigerate 3 to 4 hours 
until firm. Unmold and (contint 






VIL’S FOOD POUND CAKE a. ee ee Bake at 350° for 50-60 min. until 


an Hines Devil's Food eee ae dl center springs back at light touch. 
ixe Cake Mix Sein es se i 5 
chocolate instant pudding mix a a ee 
orving size) 

3 - 
water 

2 Crisco Oil 

only Crisco Oil as some other oils 
cause the cake fo fall.) 
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‘ecipe plus instructions for high ae Cees - A 
Seg are on the Duncan Hines see CHOCOLATE GLAZE: Stir over low 


Food Cake Mix package.) Blend all ingredients and beat 2 Si: ey ee 2 A ane 1 ree a 
min. at medium speed. Put batter in - water, S. Urlsco UI, Ss. corn 


: : AAPOR ; syrup until smooth. Remove from 
greased andfloured10-inchtubepan. | Cool right side up for about 25 min. : ; 
Remove from pan. heat, beat in 1 cup confectioners 


sugar. Drizzle over cake. 


FUDGE MARBLE POUND CAKE. Fullofrich LEMON SUPREME POUND CAKE. So moist and 
chocolate swirls...it’s absolutely delicious. Recipe’s lemony, this cake’s irresistible. Recipe’s on the 
on the back of Duncan Hines Fudge Marble Cake Mix. back of Duncan Hines Lemon Supreme Cake Mix. 
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\ New recipes on the 
a backs of all packages. 
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At 6:04 last night, 


rs.Walter Russell started 
olyunsaturating 
er entire family 


with a big assist from Mazola. 


For years, millions of Americans have been eating a diet that 
improperly balanced in terms of fats. Mrs. Walter Russell is no exception. 
Today, however, she’s doing what medical authonities are suggesting. 
he’s serving her family a balanced diet, one which includes cutting down on total 
alories and fat calories, and replacing solid fats with the more highly 
polyunsaturated vegetable oils. 
Since Mazola” 100% Corn Oil is highest in polyunsaturates 
of all leading brands, Mazola is the only brand for Mrs. Russell. 


It's the logical choice for you, too, for all your cooking and salad — 





aking needs. 
No matter how many generations there are in your 
home, there’s one thing you can all enjoy doing together. 
Polyunsaturating. 
P.S. She’s got Mazola” Margarine 
in on the act, too. It’s made with liquid 


Mazola Corn Oil. 
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itinue stirring until mixture glaze. Ladle half the pudding mixture 


cken into mold. Arrange a neat layer of lady- 
B ip chilled heavy cream into fingers on top. Ladle in the rest of the 
oft peaks in a chilled bowl and beater. mixture and cover with whatever lady- 
1ea Fold int« dding mixture until smooth. fingers are left, even the scraps. Re- 
ind Fold ndied fruits and kirsch they  frigerate 3 or 4 hours or until firm. Un- 
Liat2 have en steeping in. mold. Chill again before serving. Drizzle 
Fores cup apricot preserves through remaining apricot glaze over. Serves 10. 
a fine sieve. Add remaining kirsch and 
rnstarch r mixture to a boil over medium ZARDA (Rice Pudding from India) 
he reserved fr lice (about one eat, rring constantly. Brush lady- vachpimel ted UtePeoane 
\dd as fresh lemon ( fingers, lining mold lightly with hot margarine 


nth un mixture 


oll Coo for 3 to 5 


minutes, stirring, until 
sauce thickens and be- 
comes clear. Cool. Serve 
in a pitcher. Use to pour 


over Impératrice. 


MARLBOROUGH SAUCE 


1 (18-0z.) can ready-to- 
serve vanilla pudding 

1% cup milk 

1 cup chunky-style 
applesauce 

14 tsp. ground nutmeg 


Blend 1% cup milk into 1 
(18-0z.) can ready-to- 
serve vanilla pudding. 
Fold in 1 cup chunky- 
style applesauce and 14 
teaspoon ground nut- 
meg. Makes 81% cups. 
Serves 4. Serve chilled or 
let stand until it reaches 
room temperature. 

This would also be 
good as a cold sauce 
over hot gingerbread or 
pound cake. 





DIPLOMATE 


1 dozen ladyfingers, split 
(1 [3-0z.] pkg.) 

2 envelopes unflavored 
gelatin 

14 cup diced, mixed 
candied fruits 

¥3 cup kirsch 

1 (18-0z.) can ready-to- 
serve vanilia pudding 

1 cup heavy cream 

14 cup apricot preserves 


Line a lightly oiled 2- | 
quart charlotte or airy 
plain mold 3 or 4 inches 
deep with about 1 dozen 
ladyfingers, split with 
curved side down For 


the top, lay a circle of waxec 





cut enough of the split lady 


pie-shaped vedges 1 ! 
tight pinwheel layer on the 
Reserve scraps for 
Pour half of e:] 
diced, mixed cat 
to marinate. Ress 
In a small sau 
opes unflavored ge 
vater for 3 minutes. Set 
mering water and co 
heat until gelatin i 
| (18-0z.) can ready-to 
ling, using wire whip, w 
ed slightly Set bow 


fingers in |All correspondence relating to your subscription 
a smooth, | should be accompanied by your address label. wy 
oe ides Sendibeth lebelonWeaeene to To change or correct 
1s - 3 l ease! nae es Dy teen one ie many areas. “NaC ene eS 
aside jp AREA CODE: PHONE: here and show Ne addiess below 
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this easy, taste this creamy. 


Not even yours. 
€ 
Betty Crocker Ready-to-S ‘rosting | ee 
y Crocker Ready-to-Spread Frosting is homogenized 
homogenized. Homogenized so smooth it frosting 


spreads easier, tastes creamier than your 
best butter cream frosting. Try Chocolate, 
Milk Chocolate, Vanilla, Butterscotch, 
Lemon or new Dark Dutch Fudge. Six 
delicious ways to top yourself. i 


paperand +3 1 


include zip code. When changing 
address please give six weeks’ notice. 
CN 


| Address all! inquiries to: 


ve- | Ladies’ Home Journal, 
Id | Flushing, N.Y. 11357 
| Subscription Prices: Name 
I ' U.S. and Possessions and 
1 ( anada: One year $3.95 Address 
| Pan-American countries 
Ine year $6.00. All other 
untries: One year $7.50. City_________ _State_______Zip Code 


2ostmaster: Send form 3579 to Ladies’ Home Journal, Flushing, N.Y. 11357 
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Homemade creamy frosting won't spread 3 cag whites 














































14 tsp. ground 1 Tb. fresh le 
cloves ' juice | 
14 tsp. powdered 2 (15%4-02.) ca 
saffron ready-to-ser 
1 cup sliced, rice pudding 
toasted filberts % cup heavy 
or almonds cream, whip 
Y% cup light corn or whipped 
syrup topping mix 
14 cup seedless 
raisins 


Melt 14 cup butter or margarines 
heavy saucepan. Add 1 teaspoon g 
cardamom, 4 teaspoon ground clo 
teaspoon powdere 
fron and cook, sti 
2 minutes. Add 

sliced, toasted fj 
or almonds, 1% cup 
corn syrup, 4 cup 
less raisins and 1] 

spoon fresh lemon 
Cook, stirring caref 
minutes. Stir in 2 ( 
oz.) cans ready-to 
rice pudding. Re 
from heat. Covera 
stand 5 minutes. 

6 (34-cup) sery 
Serve warm with 

heavy cream, whill 
or whipped topping 


( 





ae | 
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REISMERINGUE 


1 Tb. butter or mar 
1 cup dark brown s 
2 Tb. fresh lemon j 
2 Tb. fresh orange 
2 Tb. light rum or 

% tsp. rum extrac 
2 (15-0z.) cans reag 

to-serve rice pud 


preserves 


In a small, heavy 
pan, melt 1 tabl 
butter or margarin| 
1 cup dark browns 
2 tablespoons each 
lemon juice and 
orange juice. ¢ 
slowly, stirring 
stantly until mixtu 
comes a_ well-bli 
syrup. Remove 
heat. Add 2 tables 
light rum (if ul 
tract, add just 
folding in beater | 
whites). 

Add 1% cup of th} 
pudding from 2 (1) 
cans ready-to-sery 
pudding to the syrup, stirring to }} 
Slowly add remaining pudding. 

Set in freezer 15 minutes by tin} 
cool and then put in refrigeratd 
thoroughly cool though not dj 
Beat 3 egg whites till soft peaks| 
and fold into rice pudding mii 
working with a wire whip to rey 
any lumps. | 

Pour Reismeringue mixture intd 
(114-quart) glass or other serving] 
Pour 14% cup sieved apricot pr 
over top in swirls, so that some 
down through pudding. Serve at} 
temperature or chill before se 
Serves 4 to 6. 
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BURGER BONANZA 


ued from page 88 












































> —D INDONESIAN 
RBALLEN (pictured on 
39) 


llen 

jround pork 

jround veal 

| quick-cooking oats 

, grated onions, drained 
milk 


pepper — 
» cooking oil 


,14.0z.) can peach halves 
peach juice 
. curry powder 


boiling water — 
long-grained rice 
utter or margarine 
salt 


arge bowl, mix together 
| each ground pork and 
1 veal, 14 cup each 
cooking oats, grated on- 
‘rained, and milk, 1 tea- 
salt and 14 teaspoon 
*, Knead very well. Roll 
into balls, using 1 table- 
‘meat mixture per ball. 
vill make 60 meatballs. 
a large skillet, using a 
ft % cup cooking oil, fry 
alls, a few at a time, to 
outside but not to cook 
tely. This will take 3 to 
tes.- Repeat, using all 
lls and cooking oil. Re- 
ll meatballs in skillet. 
de. 

ecurry gravy by blending 
4-0z.) cans beef gravy 
or 3 teaspoons curry 
. Simmer, uncovered, 5 
s. Stir in 144 cup red 
Pour gravy over pre- 
eatballs. 

e peach halves by drain- 
1-lb. 14-0z.) can peach 
very well, reserving 14 
ce. Blend juice with 14% 
ms curry powder. Place 
alves on foil-lined bak- 
et. Brush with a little of 
| juice. Bake 20 to 25 
s at 375°, brushing oc- 
ally with more juice. 

e rice at same time by 
in a 214-quart oven- 
casserole 5 cups boiling 
2 cups long-grained rice, 
2spoons butter or mar- 
and 2 teaspoons salt. 
and place in oven along 
each halves. Bake 25 to 
utes at 375°, or until rice 
“er. 

‘e: Gently simmer meat- 
mn curry gravy 10 min- 
ile serving platter with 
. rice. Top with curried 
halves. Spoon meatballs 
avy over peach halves. 
‘any surplus rice and 
alls alongside in separate 
Serves 6 to 8 generously. 





tENT BURGERS—BEEF 
ed) 


these with a mixture of 
ed corn and peas. 


jround round of beef 
beef consommé or broth 
heavy cream 
dry unseasoned bread 
ibs 
. Salt 

Norcestershire sauce 
Jowdered thyme 

pepper 


The peas that don 
turn into a plate ful 
of wrinkles. 


Del Monte® Early Garden 
Peas are the sweet tender 
ones that keep their good 
looks. Won't shrivel up 
when you heat them. Won’t 
pop their skins right in 

the middle of things. 


TROPICAL PEAS 


1 can (1414 oz.) Del Monte 
Pineapple Slices 


1 can (17 oz.) Del Monte 
Early Garden Peas 
1/4, cup flaked coconut 


Drain pineapple, reserving 
syrup. Wrap pineapple in foil; 
heat in oven. Combine syrup 
with peas and liquid in sauce- 
pan; heat thoroughly. Arrange 
pineapple slices on serving 
dish. Top with peas; sprinkle 
with coconut. 4 servings. 















3 to 4 drops red-hot pepper seasoning 
6 large onion slices, 14 inch thick 
4 cup cooking oil 


Turn and fry on second side 5 minutes 
longer for ‘‘rare’’ hamburgers. Makes 6. 
DIFFERENT BURGERS—HAM (pictured) 


14 |b. bacon (12 strips) 
2 Ibs. ground ham 
14 tsp. mild prepared mustard 


pepper and 3 to 4 drops red-hot pepper 


seasoning. 
Divide mixture evenly into 6 portions 
In a large bowl mix together very well 2. approximately 34 cup per hamburger. Shape 


lbs. ground round of beef, 144 cup beef con- into hamburger patties—1 inch deep and 


sommé or broth, 44 cup each heavy cream 31% inches in diameter. Onto the top of each 2 Tb. bacon fat 

and dry unseasoned bread crumbs, 1144 tea- hamburger press 1 of 6 large onion slices. In pa pondered sage 

spoons salt, 1 teaspoon each Worcestersh're a large skillet heat 4% cup cooking oil. Fry y, Fie Blve OE cooking oil 

sauce and powdered thyme, !4 teaspoon hamburgers onion-side down for 5 minutes (continued 
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et col 
oothpicl 
H cup oll OI 
I ol In a Ar ere 
killet. Fry hamburger 
{ to 5 minutes per side 01 
until crisp brown on 
each side and heated 


through. Makes 6 


HAWAIIAN HAM LOAF 
(pictured) 


114 Ibs. ground ham 

1; cup finely chopped 
chutney 

1, cup finely chopped 
pecans 

14 cup pineapple juice 
(from 1 (1414-0z.| can 
pineapple rings) 

lg tsp. pepper 

1 egg 

14 cup milk 

1 cup fresh bread 
crumbs or unseasoned 
dry bread crumbs 

1 cup butter or 
margarine 


In a large bowl mix to- 
gether very well 11% lbs. 
ground ham, 14 cup each 
finely chopped chut- 
ney and finely chopped 
pecans. Stir in 144 cup 
pineapple juice (from 
1 {1414-0z.| can pine- 
apple rings) and 1% tea- 
spoon pepper. Divide 
mixture evenly into 6 
portions—approximately 
14 cup per burger. Shape 
into patties. 

Beat 1 egg with 14 
cup milk. Place in shal- 
low pie plate. Place 1 
cup fresh or dry unsea- 
soned bread crumbs in 
second shallow pie plate. 
Vip burgers first into 
ege mixture and then 
} 


into bread crumbs to 


coat evenly. 
In a large skillet melt 
4 cup butter or marga- 


rine. Fry burgers on 


both side to brown 
rht] Place in a 9x5x 

38-inch loaf pan, standing 

Ca 1 burger on its side 

and placing a neapple 

ring } ) 

Cal ¢ ¢ 

ute 

Surround 


PORK ROULA 


2 Ibs. ground ¢ 
cup prepared 
1ashed potato 
tsp. salt 
J 
l cup chopped 
cooked prunes 
(32 uncooked) 
p chopped Lf, 


mushroom stems ga 


cup coarsely 
opped apple 
aq 





One good thing about iong hair is no- 
body can tell whether the top hook on\\ 
the back of your dress is fastened or 
Poor Woman’s Almanac 









4 cup finely sauce 1 cup sliced mushroom caps and 
SBIGy SE gtect 14 cup finely chopped green pepper. 
1usSh- Cook 10 to 15 minutes 
To serve: Place roulades 2s On serving plat- 
7 yround pork with 1 cup _ ter. Sirroutta with sauce, serving any not. 
repal hed potatoes and 11% tea- additional sauce alongside. Serves 6. | 
00 Divide into 12 4 


cul on. Place each portion be- 

tween two sheets waxed paper 

pel ix6-inch rectangle. 
tions pe uffing by mixing 1 cup each 


and pat 4 (8-0z.) pkg. herb- parsley 
Chill. seasoned stuffing Meat Loaf 


ger. Sh: opped cooked prunes (prepared by 


POCKETED SALISBURY STEAK (pictured) 
Stuffing 14 cup chopped 


1 cup water 2 Ibs. ground round 
14 cup butter or legg 
margarine 


fre ee « Chie ie rte 


iN 


ea 
for succulent ham, mellow cheddar cheese sauce, 
gou a if 1efS golden egg noodles. One step, one pot—ready in 15 


minutes. Surprise your favorite gourmet tonight. 





Don’t just set the table—set the mood... 
| with Lipton Main Dishes: Ham Cheddarton, Beef Stroganoff, 
: Chicken Baronet, Turkey Primavera—each complete with meat. 


ham cheddarton 


Soy protein added 


One taste and you'll pin a medal on Lipton Ham 
Cheddarton. It’s a robust and tempting dinner 


—inspired by an Old English Recipe. Complete with 


ol NLL ce 


. <Good Taree ° 
i LLL) PS 


o, 
ST A 





20 to 25 min pkg. directions), chopped mushroom 2 Tb. butter or 1 cup chopped Y% cup milk Y tsp. grated 
ng platter stems (reserve caps) and coarsely chopped margarine mushrooms 1 tsp. salt J lemon rind — 
ve as 4 é 1 cup chopped 2 garlic cloves, 1 tsp. powdered 4, tsp. pepper — 
d pecans ipple pie filling, drained. Blend in 14 onions crushed thyme 2 Tb. butter or 
cup chopped capers, drained, 1 teaspoon margarine 
each grated lemon rind and powdered To make stuffing: Prepare 1 (8-oz.) pkg. | 
age, 144 teaspoon powdered onion and _ herb-seasoned stuffing according to pack- _ Boil 4 large onions (approximately 
'4 teaspoon powdere ‘dg rarlic. Using small age directions, mixing with 1 cup water lbs.) in salted water for 10 minuf 
ilette knife, spread 2 or 3 tablespoons heated with 4% cup butter or margarine Drain and cook, reserving 1 cup om 
ling over each roulade. Roll up each, Add 14 cup chopped parsley. Divide liquid. Slit each onion to the center 
fashion. Set seam side down on mixture evenly in half Reserve one half one side. Separate layers carefull} 
hallow baking tray. Bak« to 80 for stuffing. there should be three large outer lay, 
ites at 425° until meat is cooked Prepare meal loaf by blending second from each onion. Set the large lay 
nd browning. Brush oceasionally with half of stuffing with 2 lbs. ground round aside. Chop remaining centers finely, 
n juices while cooking and 1 egg. In 2 tablespoons butter or give 114 cup chopped onion. 
leanwhile prepare sauce by simmering margarine, sauté 1 cup each chopped Mix chopped onion with 1 lb. groy 
ether 2 (8-0 cans spicy tomato onions and mushrooms and 2 garlic lamb, % cup each fresh bread crull 


cloves, crushed, until golden and tend 
Add half mixture to reserved stall 
and remainder to meat-loaf mixture, 

On baking sheet, form meat mixty 
into oval-shaped loaf (9 x 7 inches) wit 














































a hollow about 2 ineh 
deep, 5 inches long ay 
3 inches wide in cent¢ 
Bake meat loaf at 35 
for 30 minutes. Spo 
prepared stuffing in 
center hollow of m 
loaf. Bake 30 minut 
longer. Serves 6 to 8, 


30-MINUTE MEAT LOj 


No dill salt? Use 1 
teaspoons salt and 1 t¢ 
spoon dill weed. 


1 Tb. butter o: 
margarine 

1 cup chopped onion 

1 Ib. ground lamb 

1 Ib. ground veal 

2 eggs 

¥4 Cup sour cream 

2 cups fresh bread 
crumbs 

2 tsp. dill salt 

14 tsp. pepper 





In 1 tablespoon butt 
or margarine sauté | 
cup chopped onion un 
golden. Add 1 lb. ed 
ground lamb and grou 
veal and cook, stirri 
constantly, until mn 
loses its pinkish eol 
Set aside to cool slight 

Beat together 2 @ 
and 34 cup sour cre 
Stir in 2 cups a 
bread crumbs, 2 & 
spoons dill salt and 
teaspoon pepper. U 
a slotted spoon, dr 
ground meat free of 
liquid in frying pan. 
to sour-cream mixt 
stirring well. Spooni 
a greased 9x5x38-i 
loaf pan. Bake 25 
utes at 500°. Rem 
from oven, let stan 
minutes. Loosen sides 
meat loaf from pan. U 
mold onto oven-pr 
platter. Place ung 
broiler, 6 inches fr 
flame. Broil 5 minutes 
until crisp brown Gt 
is formed. Serves 6. 








ONION DOLMAS 


4 large onions (appro 
mately 114 Ibs.) 

1lb. ground lamb | 

14 cup fresh bread 
crumbs 








| milk, 1 teaspoon each salt and pow- 
ed thyme, 144 teaspoon grated lemon 
and 14 tsp. pepper. Divide mixture 
nly into 12 portions—approximately 
cup each. Spoon mixture into each 
on layer, and roll onion around filling. 
lace seam side down in shallow 
ased baking dish. Pour in 1 cup re- 
ed onion liquid. Dot 2 tablespoons 
ter or margarine on onions. Bake 30 
0 minutes at 350° until onions are 
er and meat cooked—do not over- 
k. Serves 6 (2 per person). 












RTIERE 


Ibs. ground veal 1 tsp. basil 
Y, tsp. pepper 


opped celery 4 cup chopped 
up finely parsley 

opped onion 4 eggs 

up heavy cream 1 (10-0z.) frozen 

milk $ puff pastry 

p. salt shells, thawed 
p. grated lemon Egg Glaze 
nd 1 egg yolk 

1 Tb. water 


a large bow! mix together very well 
_-pounds ground veal, 14 cup each 
‘ly chopped celery, finely chopped 
on and heavy cream or milk. Mix in 
a each salt, grated lemon 
ll 
| 


rind and basil and 14 teaspoon pepper. 

Divide mixture into thirds. Using two- 
thirds of meat, press into 8-inch pie 
plate to line bottom and sides evenly. 
Sprinkle over bottom 14 cup chopped 
parsley. Break in 4 eggs. Sprinkle with 
remaining 14 cup parsley. 

Xoll out remaining one-third meat be- 
tween 2 sheets waxed paper to make a 
circle 8 inches in diameter. Remove 
waxed paper and place to cover eggs. 

Press two pastry shells together from 
1 (10-0z.) pkg. frozen puff pastry shells, 
thawed. Roll out on floured board into 
long strip. Cut into 1-inch-wide bands. 
Brush edge of pie plate with water. 
Place strips in position, sealing well. 
Brush with water. 

Press remaining pastry shells together. 
Roll out into circle to fit pie plate. Press 
firmly on top of pie to seal. Flute edges. 

Brush well with egg glaze made by 
beating 1 egg yolk with 1 tablespoon 
water. Bake 20 minutes at 425° or until 
pastry is puffed and golden brown. Re- 
duce heat to 325° and bake for 30 min- 
utes longer to cook meat. Good hot or 
cold. Serves 6. END 
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GREAT ITALIAN COOKING 


continued from page 91 


FETTUCCINE (TAGLIATELLE) WITH 
BUTTER AND ANCHOVIES (pictured) 


Fettuccine—tagliatelle—con burro e alici 


Dough: 14 cup anchovy 
3% cups sifted flour fillets, washed 
5 eggs free of salt (see 
1 tablespoon oil below), and very 
1 teaspoon salt finely chopped 
Sauce: 1 cup grated Par- 
24 cup butter mesan cheese 
Freshly ground 
white pepper 
Prepare the dough as directed below, let 
it rest, and then roll it out rather thin. 
Fold it over on itself several times, and 
cut it into noodles about 1! inch wide. 
Spread these well apart on a clean cloth 
that has been lightly floured, and leave 
them to dry a little. 

While they are drying, heat the butter 
in a saucepan over low heat; as soon as 
it melts, add the chopped anchovies. Re- 
move at once from the stove. 

Cook the fettuccine (noodles) in salted, 
boiling water for about 8 minutes, or un- 
til al dente, drain them, place them on a 
hot platter, sprinkle over a little of the 
grated Parmesan cheese which has been 
mixed with a liberal dash of white pep- 
per. Pour the butter/anchovy sauce over 
them. Serve with the remaining grated 
Parmesan cheese on the side. Serves 6. 


EGG PASTA DOUGH 

Preparazione della pasta all’ uovo 

Make a little mound of the sifted flour 
on a pastry board and scoop out the cen- 
ter to form a well. Break the eggs into a 
deep bowl, beat them with the table- 
spoon of olive oil and the salt, and pour 
them into the center of the flour well. 
Working with the fingers, mix the flour 


into the eggs a little at a time until it is 
all thoroughly combined; then knead it 
with both hands until it is quite firm and 
very smooth to the touch. Dip a clean 
white cloth in warm water, wring it out 
well, wrap the ball of dough in it to keep 
it from drying out, and set it aside to 
rest for a half hour. Roll the dough into 
sheets with a rolling pin to a thickness 
suitable for the particular kind of pasta 
you intend to make. There are available 
inexpensive pasta-rolling machines that 
are great time and effort savers. 

When ‘‘porous” dough is desirable, 
more flour may be added to the recipe 
and the dough rolled out rather thick 

NOTE: Commercial egg pasta may be 
employed in any of the following recipes 
(except, of course, the filled varieties and 
the lasagne). Use 1 pound of the best 
quality egg noodles in place of the above 
recipe. However, the taste and texture of 
the homemade variety is incomparable. 


ANCHOVIES 


Salted whole anchovies should be used 
in place of the usual canned-in-oil vari- 
ety. Available in certain Italian specialty 
stores, one must first wash off the excess 
salt, then soak them in two changes of 
water, each soaking lasting about 14 
hour. After the excess salt has been 
washed and soaked away (you can judge 
their salinity by tasting—they should be 
less salty than the canned variety ), fillet 
them, wash again, pat them dry on pa- 
per towels, place them in a jar, cover 
them with olive oil (and a few slivered 
garlic cloves, if desired), and keep them 
in the refrigerator until needed. If jar is 
tightly covered and the fillets are im- 
mersed in oil at all times, they will last 
for at least a month. (continued) 














GRE/S TALIAN OOKIN( 
VEAL CHOPS MILANESE (pictured) 
6 loin or rib veal Fiour 
2 eggs, slightly 
beaten 





Parmesan 


cup grated 
cheese 
14 cup butter 
Salt and freshly 


ground 


peppet 
3 lemons, quartered 


Season the chops with 


] . 
salt and pepper, dust 


with flour, dip in beaten 


eggs, and cover them 


thoroughly with bread- 


mixed with 
Heat the 


frying 


crumbs 
cheese. 2 butter 


in a large pan 
until 
the 


for 


over high heat 


volden and brown 


chops, 3 at a time, 
about 3 minutes on each 
side, ful to ad- 
just the heat so that the 
butter burn. 
When browned, 


arrange chops overlap- 


being care 


does not 


nicely 


ping one another in the 


pan, reduce the heat, 
cover the pan, and sim- 
mer for about 20 min- 


utes. When fully cooked, 
remove the lid, 
heat, and cook: for 1 
minute each side to. re- 
crisp them: Arrange on 
a hot platter, pour but- 
ter in the pan over them, 
garnish with the lemon. 

Serves 6, 


raise 


ARTICHOKE HEARTS 
GOURMET (pictured) 


Fondi di carciofo del 
ghiottone 


6 artichoke hearts, 
cooked until tender in 
White Foundation for 
Vegetables, below 

¥,4 cup finely ground 
cooked chicken 

1 cup Béchamel Sauce 
(below), reduced to %4 
cup 

¥4 cup grated Gruyére 
cheese 

1 cup butter, melted 


the chicken 


with the Béchamel sauce 
and heap a little of the 
the 


Combine 


mixture on 

the 
hearts. Sprinkle with the 
then with melted 
and 


top of 
each of artichoke 
cheese, 
butter, them 
plat- 


place 
on an oven-proo!l 
ter. Brown them 5 
very h 500 yven and 
platter. S eG 

Ed. Note: F: om the 
time 


Saving 


white sauce mix made 


directions, for B mel S 


WHITE FOUNDATIOI 


, : 
Bianco De ciale pe 


2 tablespoons flou 
1 quart cold water 
1 teaspoon salt 

in \ ege table S, SUC 
etc., are blane] 
kee 


doons 


undation oO 





serve on the 


ntic, but very 


2-0 pkgs 


to label 


aing 


s7ETABLES 





BECHAMEL SAUCE 


4 tablespoons Pinch pepper 





butter Pinch nutmeg 
Optional: 1% tabie- Bouquet Garni: 
spoon finel 2 sprigs parsley 


1 sprig thyme (or 
14 teaspoon 


chopped onion 
3 tablespoo 


sifted flour dried) 
2 cups hot milk 1 bay leaf 
14 teaspoon salt 
M the butter in a heavy saucepan 


heat. (Cook the optional 


Ove medium 


stitute raspberry sherbet for homemade 
raspberry ice cream and fill with com- 
mercial vanilla ice cream mixed with 1 
cup candied fruits. 


14 cups candied 
fruits (cherries, 
pineapple, citron, 
orange peel, etc.), 
finely diced 

4 cups French 
Vanilla Ice 
Cream, below 


3 cups raspberry 
ice cream, follow- 
ing recipe for 
Preserved or 
Fresh Fruit Ice 
Cream (below), 
using raspberries 


Line the bottom and sides of a long, 





onion in the butter until transparent but 
not brown.) Add flour, and stir for 1 
Gradually add the milk, stirring 
constantly, and season with salt, pepper, 
Add Bouquet Garni, bring 
lower t 
heat for 
sionally. ‘Strai 


minute 


and nutmeg 


to boil, e flame, and cook over 


low 15 minutes, stirring occa- 


sauce through a fine 


sieve into a bowl, stirring now and then 


as it cools to keep skin from forming on 
surface. Makes 1 pint 


SPUMONE MARIA LUISA (pictured) 


Maria-Luisa 


Spumone 


For a quick version of this recipe sub- 


ieee SS Se he lt Poe esse 


OU’LL FIND QUALITY IN OUR CORNER 


RITZ 





cups of the 
Cover mold and 
freeze as directed in step 2 for Vanilla 
Ice Cream on page 106. When frozen, 
mix 1 cup of the candied fruits with the 
vanilla ice cream, and fill the mold with 
this mixture, covering it with the re- 
cream. 


pre-chilled loaf mold with 2 
raspberry ice cream. 


maining raspberry ice Tightly 








you just can't 
disguise the unique 
taste of. RITZ. 













































cover the mold again, and freeze as ¢ 
rected in step 3 on page 106. Unme 
just before serving, and spread t 
remaining candied fruits over the td 
Serves 8 to 10. 
NOTE: If commercial ice cream is us¢ 
take 1 box frozen raspberries, partia 
defrost, and press through a fine sie 
Place the resulting purée in an ice tri 
and freeze in the freezing compartme 
of the refrigerator until mushy and 
most frozen. Mix this with 2 cups vani 
ice cream, stir until 
blended, then place 
freezing compartme 
until firm and proce 
as directed above. 
PRESERVED OR FRES 
FRUIT ICE CREAM 
Gelato di frutta 


1 recipe Vanilla Ice 
Cream, or French 
Vanilla Ice Cream 

2 cups fruit desired 
(peaches, apricots, 
strawberries, rasp- 
berries, cherries, cu 
rants, or firm melon 
peeled, pitted, and 
into sections, acco! 
ing to nature of frui 

1 cup superfine sugar 


Peel and cut the f 
into small dice. Stra 
berries may be haly 
raspberries left whe 
and currants press 
through a fine sieve af 
cooking. Mix with 
sugar and let them sta 
for 2 hours until the st 
ar has dissolved. Tk 
place in refrigerator 
til thoroughly  chillf 
Currants must be cook 
for 5 minutes in 
enamel pan over 
heat until their sk 
burst. The fruit is ade 
to the cream at ste] 
on page 106. Contil 
as directed on page 1 
Makes about 2 qual 
Ep. NOTE: If desi 
one may preserve oF 
own fruit for future 
by freezing it. Me 
prepare the desi 
amount of fresh fruit 
season, using the 
portions given above 
cup sugar to ever 
cups fruit). al 
sugar has dissolved p\ 
the fruit into pint ‘ 
tainers, cover tight 
and freeze until need 
This is a better way 
enjoy fresh fruit | 
of season than to p 
chase commercia| 
available frozen fruit 
FRENCH VANILLA 
ICE CREAM 

Gelato alla crema 





1 cup milk 114 cups sugar 
2 cups heavy cream 10 egg yolks 
1 4-inch piece of Pinch salt 

vanilla bean, split 

and crushed in 

the mortar 
Place the milk, cream, sugar, and crusl 
vanilla bean in an enamel pan over | 
heat. Bring to the scalding point. B 
the yolks with the salt until foamy, # 
pour in the scalded cream mixture, tt 
ing well. Pour back in enamel pan é 
place over lowest possible heat. Stir ¢ 
stantly until the mixture coats a mé 
spoon. Pour through a sieve into ab 
and chill thoroughly before freezing. 

(contin 








Tey et ling Peaches. 


You haven’t tried = Cling Peaches? 
hat you’ve missed! Heating brings out their tangy- 
weet flavor—a flavor that complements beef. 
Do they hold their shape and color in heating? ~ 
lways. Just drain California Cling Peaches. Then 
eat them with the roast for the last fifteen minutes 
f roasting time. Tonight, me a vers eal pe 
ling Peaches? 
BUA ora mea ar oe 
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OF G ( ream/custard base well. 
-e trays thoroughly with 

» rid them of any stale 

se plastic ice trays, 

| ones.) Pour cream / cus- 


s and place in coldest 


part ¢ é ing compartment. Leave 


GREEK PILAF Riso pilaff alla greca 


salted boiling 
water, and 
pressed dry 

2 sweet red pep- 
pers, roasted, 
peeled, scraped, 
and cut into 
strips (below) 

14 pound shelled 
fresh little peas 
(petits pois if 
available) 

Salt and freshly 
ground pepper 


1 recipe Pilaf 
(below) 

14 pound sweet 
italian sausage, 
cut in 44-inch 
pieces 

4 cup butter 

1 small onion, 
chopped 

1 tablespoon oil 

2 heads Boston 
Lettuce, trimmed, 
shredded, par- 
boiled for 3 min- 
utes in lightly 





if ! has almost frozen solid, 
9 ved | ill mushy in the center 

1 Making € ream r the base has ria ne mushy cream custard 

pl | in ice-cold bowl and beat it 

ito es I y with a wire whisk or electric 
el 1 

lIreezer Ut tion 7 ae 

lasnel in <¢ in, Ove! 
tightly with lid, cover 
with gear case, and ad- 
just until handle turns 


freely. Pack the tub wi 
a mixture consisting ol 
8 parts coarsely crushed 
ice and 1 part rock salt. 
Turn the 


mixture is half frozen: 


erank until 


about 15 minutes of 
turning. 

2. If crushed fruits or 
other solid ingredients 
are to be added, care- 
fully scoop ice out of 
tub leaving the can well 
Lift off 
gear case, wipe can and 
lid with cloth 
(no salt ice must get 
into lift off lid, 
add ingredients desired, 
and replace lid and gear 
case as directed above. 
Pack with more ice and 
salt, and continue to 
crank until it is impossi- 
ble to turn. At this point 
the mixture 
(If no other ingredient 
is to added, omit 
this step, simply turn- 
ing from the first until 
it is impossible to do so.) 


exposed. the 
a clean 


can), 





is frozen. 


be 


3. Carefully scrapeice 
and salt away from can, 
remove gear case, wipe 
can free of salt andice, re- 
move lid, lift out dasher, 
scraping off cream with 
a rubber scraper, cover 
top of can with alu- 
minum foil, and replace 
lid. Drain off all excess 
water from the tub and 
pack to the rim with 4 
parts crushed ice to 1 
part 
with several thicknesses 
of an old towel or piece 
let 
for 


rock sait. Cover 


and 
the cream ‘“‘ripen”’ 


of carpeting, 


at least 6 hours. (It must 


ripen, otherwise it lacks 


- © Shelco, Inc., 1969 


the proper flavor and 
texture eS 
If ire using an 
eles reezer, follow man- beater until it is smooth and fluffy. Add 
ufacturer ruit, if desired, making sure it is also 
Mat lo not possess an well chilled, beat again, and return to 
ice crea apart- ice trays. Cover with foil and freeze 2 
ments may ) e one more hours. If a really smooth texture 
Therefore, we ne for is desired, the mixture may be beaten 
Ireezing in Ice t ( x com- again after an hour, then returned to 
partm of the e resu the trays and frozen for 2 additional 
V1 1t be as 
obtaine Vlth a ef | pe 
head anc ilders < ed Pe / a 
kind. [ wonde hat would happen at the | 
1. Set the control of th eck-out counter if you asked for the 
the coldest point 1% ho ‘four cents off” in cash? 
cream is to be placed in Poor Woman’s Almanac 


compartment 


“TAKE FIVE” is a show business term for “take a 
break and get refreshed”. In housework, too, “take 
five” can apply: spray your oven with marvelous 
Jifoam and have a cup of coffee while it goes to work 
for you. No scrubbing. No gloves. In 5 minutes, 
rinse out your cup and sponge out your oven. Presto! 
ahated household chore all done and you still have 
time and energy to tackle other jobs. Get some aaa 
Jifoam and give yourself a break. 


oven 


_ WO GLOVES NEEDED 


MUSEO AS OLRECTEO 





Prepare the pilaf as directed below. 
While the rice is cooking, sauté the 
pieces of sausage in the oil in a small 
frying pan over medium heat for 5 min- 
Melt the butter in 
a heavy saucepan over a moderate fire 
and lightly brown the onion; add the 
cooked lettuce, the peas, and the pep- 
per strips; season lightly with salt and 
a little pepper; 
gether for about 10 minutes over mod- 
erate until the are 
tender. When the pilaf is done, add the 


utes and reserve. 


and cook gently to- 


heat vegetables 
vegetables and sausage to the rice, turn 
into a vegetable dish, and serve at once. 
Serves 6. 


cleaner 


NON-FLAMMMABLE- FAST “EASY 


PILAF Riso pilaff 


2 cups raw rice, 344 cups white 







































well washed bouillon 
1% cup butter Salt 
1 large onion, 
chopped very fine 
Lightly sauté the onion in 3 ta 


spoons of the butter over moder, 
heat in an oven-proof pot until it 
comes limp but not brown. Add 
rice, season with a pinch of salt ( 
quantity will depend on the seasonin 
the bouillon), and cook it, stirring 0¢ 
sionally, for 5 min 
over a high flame sot 
the rice becomes t 
oughly covered with 
butter. Add the bouill 
bring it to a boil, co 
the pot, and put iti 
a moderate (350°) ov 
for 20 minutes. Rem 
it from the oven, turi} 
lightly into a vegetal} 
dish, add the rest of 
butter in pieces, 

separate the grains ¢ 
fully with a fork. 

outstanding chara¢ 
istic of a good pila 
that each grain of rie 
completely separate f 
every other. Serves 
Ed. Note: for W 
Bouillon substit 
chicken broth. 


PEARS CECILIA 
Pere Cecilia 


1 recipe baked custa 
(your own: 1 qt.) 
6 pears, peeled, cored 

and cut into segmel 
1 pear, peeled, halvea? 
and cored 
Syrup: 
144 cups sugar 
34, cup water 
1-inch piece of vani 
bean 
14 cup currant jelly 
14 cup heavy cream 
2 tablespoons kirsch 


Pour the custard } 
ring mold which 
been generously 

tered and sprinkled 
sugar. Bake as dire¢ 
below, and place in 
frigerator until chil 
Cook the sugar, wa 
and vanilla bean in 
enamel pan until 
reaches the large t 

stage (219° on the car 
thermometer). Add 
pear segments and po 
for 5 minutes, or 

just tender. Rem¢ 
with a slotted spo 
and let them cool t 
bowl. Melt the cu 
jelly in a heavy sa 
pan. Add 1% cup of| 
syrup in which the " 
cooked, and _ place | 
halved pear in this ti 
ture. Poach for 10 minutes, and rem} 
pear with slotted spoon. Cool in anot 
bowl (it will be pink from the syrup 
should not touch the segments or # 
will become pink tinged also). Chill) 
pears and the currant syrup. When) 
the ingredients are well chilled, unm) 
the custard on a large, round sery 
platter. Surround the rim with thes 
ments. Mix the cream and kirsch W 
the currant syrup and pour seme in} 
center of the custard; pour the } 
around the outside, being careful no 
get any on the pear segments. Place 
pear halves in the centertof the cust 
and serve chilled. Serves 6. E 


HE REAL ME 
= STAND UP? 


di from page 77 


All right.” Of course they don’t 
| break, except for Harriet, who 
e petition. 

Harriet,” I said, ‘‘would you 
t leaving your helmet and gog- 
Charlene’s desk? She says it 
p her notes.” 

x%+ made a moue with her cat 
She pulled her sweater down and 
ap her miniskirt. The girl is put 
like a starlet but moves like a 
iver. 

e station,” she said, picking up 
1et and jamming it down over 
j honey hair. She sauntered out, 
oon as I heard the motorcycle 
I marked her “Out.” 
{ asked her to have dinner with 
fn Francisco, but she gave me 
kling glance out of those slitty 
sand snapped, ‘“You’reengaged, 
‘LT almost told her then that the 
ent was a front because I had 
‘dreaming about how nice she 
‘ok waving to me from the front 
little stucco cottage. That was 
irce came. 
‘n as the motorcycle roar had 
‘y, Charlene slipped back to her 
arlene has a high, clear forehead 
sre eyes and is the kind of girl 
ays got 100’s in school. She stud- 
motes on the city budget and 
terrible face. Pretty girls make 
awful faces. 
pd my pencil over the first sen- 
the feature I was editing, when 
lled up to me on her chair. 






“Mr. Barry, I can’t make up my mind, 
and I wish you'd tell me what to do.” 
“All right.”” I put down the pencil. 

“You see, I have a three-day week- 
end coming up,” she began, her face 
very serious in the middle of all those 
feathery blond curls, ‘“‘and I wrote my 
parents about it and they want me to 
come home. But my roommate and I 
were going to go to Tahoe and go camp- 
ing and we had it all planned.” 

“Well — 

“But I haven’t been home for six 
months, and I just hate to tell them no.”’ 

“Why don’t you call ’em up?” I sug- 
gested. ““Have a nice long talk and tell 
them all about this trip and how excited 
you are about it, and they’ll want you 
to go. Then call them when you get 
back and they’ll think it was all their 
idea.”’ 

She started nodding brightly before I 
got five words out. “‘Neat. Hey, that’s 
neat, Mr. Barry. What would I do 
without you?” 

She rolled her chair back, taking tiny 
steps from the knees down, and I tried 
taking some deep breaths. I was getting 
a headache from staring at the lead of 
that feature. 

Tracy breezed in and came straight to 
my desk. She is nicely shaped, but, as 
they say, marriage is agreeing with her, 
meaning she is putting on weight. 

“John!” she said softly. “It’s two 
o’clock and I bet you haven’t eaten.”’ 

I shook my head as I bent over the 
daysheet, marking her ‘“‘In.” 

“Really, it’s not good for you. You'll 
ruin your stomach. Now come on, go 
have a real lunch, with milk.”’ 

“All right, Tracy,’ I said. What I 
could have used at that point was a 


straight double something, but the Bulle- 
tin doesn’t allow drinking during hours. 

When I got back from lunch the whole 
gang was in there, even Circe, typing 
away all nice and quiet. A regular little 
brownies’ workshop. I smiled gratefully 
at the tops of their heads and started to 
work at last on the pile of copy, putting 
it on the spike for Tracy, who writes the 
headlines. 


ees a while I became aware of some 
tension in the room. Nobody was whis- 
pering, gazing at the far wall, drumming 
her fingers or even whistling. I watched 
them. Harriet typed furiously. Circe 
calmly stared at Lorna’s back. Charlene 
was reading the budget as though it were 
James Bond. But Lorna. Lorna was star- 
ing at her typewriter. She had one hand 
over her mouth as though she were go- 
ing to be sick. Pretty soon her shoulders 
started to shake. She plastered her hands 
over her face and shivered silently. 

I waited. My stomach muscles made a 
fist. I tried to catch Tracy’s eye. After 
approximately two hours, Tracy reacted. 
She got up, went over to Lorna, put an 
arm around her shoulders and led her 
out to the corridor. As they headed for 
the ladies’ lounge, Lorna broke loose. 
She is the only girl I ever knew who 
actually goes ‘‘boo-hoo-hoo.”’ 

I went on working, as I have learned 
to do, and pretty soon Tracy came back 
as though nothing had happened, and 





Why are the things you don’t have to | 
do so much more fun than the things | 
you do have to do? 

—Poor Woman’s Almanac 





Baker’s. 


eThat’s what happened. Make 
"some, see what happens when 
you serve delicious new 
desserts made from good old 


Melt 1 square Baker’s® 
Unsweetened Chocolate. Beat 
2 eggs until thick and light in 
color; gradually add 1/4 cup 
sugar and 1 teaspoon salt, 
beating well after each 
addition. Blend in chocolate 
and 1/4 teaspoon cinnamon. 
Combine 1 cup water and 
1/2 cup light cream; add 
alternately with 3/4 cup 
unsifted all-purpose flour to 
chocolate mixture. Pour 2 
tablespoons batter at a time 4 
into hot, well-buttered 8-inch ene 


later Lorna appeared, puffy-eyed but as 
dignified as five-feet-zero can be, and 
she, too, went to her desk. It was the 
third time in eight weeks. 

The rest of the afternoon I took deep 
breaths and watched Circe. Her desk 


I got a rear view 


was in front of mine, so 
most of the time, but she had a habit of 
turning her profile to me pensively while 
writing. That day she had on something 
light, white and clinging. Her head goes 
up slightly in back, like an Indian girl’s. 
But when you get close you see she 
doesn’t have the high cheekbones but 
rather an oval face, with a mouth that 
turns down a little at the ends, and a 
perfect straight nose. And eyes. Ultra- 
marine blue. You get a shot of those 
sleepy eyes, my friend, and you can 
forget about that Indian maiden. 

Finally she turned and looked at me 
from under the lids, and I nodded 
her up to my desk. She bent close beside 
me, and I murmured, “‘How about din- 
ner?’’ She nodded. I whispered, ‘‘Pick 
you up at seven,” and she nodded again, 
unsmiling. 

I am insane to go out with my own 
staff. I know it. It is folly. Madness. But 
there I was, in the middle of a horrible 
hot Tuesday afternoon watching Circe 
sitting down, Circe smoothing her dress 
under neatly, Circe typing away, Circe 
penciling a word on her copy, Circe giv- 
ing me a profile, and darting me a look, 
one thin ray that went into me like a 
needle. What is a man going to do, sit- 
ting there day after day with all that 
skin in the same room with him? You 
think it would be perfectly simple to find 
yourself a wife if you were a bachelor in 
charge of five girls. Shortage of males 
and all that. (continued on page 112) 


Chocolate Crépes 


package). Makes 12 to 
14 crépes. 





unsweefened 


CHOCOLATE ; 


skillet; cook, turning once, 
until browned on both sides. 
Spoon 1 tablespoon 
apricot jam into center of each 
warm crépe; roll up and 
sprinkle with confectioners’ 
sugar. Top with prepared 
Dream Whip® Whipped Topping 
and chocolate sauce or Fudge 
Sauce (recipe on Baker’s® 
Unsweetened Chocolate 
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Vho’d roast fresh beef just for hash? Mary Kitchen. 











For the beef lovers in your family, , 
there’s nothing better than Mary Kitchen’s 
meaty Roast Beef Hash. You see, i 
Mary Kitchen’s hash isn’t made from 3 
leftovers. So the little chunks of 

meat are extra tender and juicy, the potatoes 
firm and white. Heat some up in a i 
pan for a hurry-up meal... or fancy it up | 
like the Hash Filet pictured here. ‘ 
My Fingertip Recipe Card gives you the 
recipe plus another quick and tasty | 
hash idea. 
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Hooray for Soufflé the Knox way! It can’t fail, can’t fall. 


= 






Delectable! And would you believe—easy? Why 
mess with mixes—when the real thing is minutes 
away ... the Knox no-bake way. A devastating 
dessert . . . and just one of 24 new recipe ideas now 
in every 4-envelope box of Knox Unflavored 
Gelatine. Two easy to save, colorful cards in each 
package! Collect the entire set... and watch your 
reputation grow with your collection! 


CHOCOLATE SOUFFLE | 


2 envelopes Knox iQ 
Unflavored Gelatine a 
2 cups milk 4 
1 cup sugar, divided | 
Y4 teaspoon salt 4 
4 eggs, separated Z| 
1 12-ounce package or 2 
6-ounce packages (2 cups) 
semi-sweet chocolate pieces 
1 teaspoon vanilla 
2 cups heavy cream, whipped 





abl boakdec una 


Sprinkle gelatine over milk in saucepan to soften. Add 4% cup ~ 
sugar, salt, and egg yolks; mix well. Add chocolate pieces. Cook 

over low heat, stirring constantly, until gelatine is dissolved and — 
chocolate melted, 6 to 8 minutes. Remove from heat; beat with — 
rotary beater until chocolate is blended. Stir in vanilla. Chill, — 
stirring occasionally, until mixture mounds slightly when dropped 

from spoon (about 20 minutes in refrigerator). Beat egg whites 
until stiff but not dry; gradually add remaining 1/2 cup sugar and ~ | 
beat until very stiff. Fold into chocolate mixture. Fold in whipped 
cream. Turn into 2-quart soufflé dish or casserole with 2-inch i 
collar.* Chill until firm. Garnish with additional whipped cream. — 
Yield: 12 servings. 4 
*To make collar, fold foil into four thicknesses 3 inches wide and long 

enough to go around soufflé dish with generous overlap. Attach to — 
dish with sealing tape, leaving 1 inch of the foil around dish to make 
collar 2 inches high. Carefully remove foil collar to serve. “3 


i 
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Knox Gelatine Inc., Johnstown, N.Y. 


No more dissolving the yeast, worrying about 
water temperature or warming the bowl. 
With Fleischmann’s new Rapidmix method, 1] 
you just add Fleischmann’s Yeast to your other Ii 





ingredients, mix and bake. 
| 
RAPIDMIX HONEY BUNS (makes 27 buns) 
5-6 cups unsifted flour ¥Y_ cup (11% sticks) 
Y2 cup sugar Fleischmann’s 
1% teaspoons salt Margarine, softened | 
2 packages Fleischmann’s 2 cups firmly packed dark | 
Active Dry Yeast brown sugar 
¥, cup milk 11% cups Planters Peanuts or | 
Y2 cup water Pecans 1} 
V2 cup (1 stick) ¥, cup honey 
Fleischmann’s Margarine 6 tablespoons 
3 eggs (at room Fleischmann’s ||! 
temperature) Margarine, softened | 


Mix 2 cups flour, 2 cup sugar, salt and undissolved yeast. Heat 
milk, water and 1/2 cup margarine in a saucepan until warm. Add {Hi 
to dry ingredients; beat for 2 minutes at medium speed of elec- 
tric mixer, scraping bowl occasionally. Add eggs and 1% cup Hy 
flour. Beat on high speed 2 minutes. Stir in enough flour to make || 
a soft dough. On floured board knead until smooth and elastic (8 
minutes). Place in greased bowl, turn to grease top. Cover; let 
rise until doubled, about 45 minutes. | 


Meanwhile melt 34 cup margarine. Add 14% cups brown sugar, 
nuts and honey; heat until blended. Divide mixture evenly among 
three 9-inch round cake pans. 


Punch dough down and turn out onto lightly floured board. Divide 
in 3 pieces. Roll each piece to 9 x 5 inches. Spread each with 2 | 
tablespoons softened margarine; sprinkle with remaining brown 
sugar. Roll each up to form rolls 9 inches long; seal seams. Cut 
each roll into 9 pieces. Arrange cut side down in prepared pans. 
Cover; let rise until doubled, about 30 minutes. Bake at 400°F. 
20-25 minutes. Cool in pans 5 minutes, then invert onto a plate. : 








How to make a chuck roast taste like sirloin. 


LIPTON ONION ROAST 


2-4 pound chuck or round roast (or steak), 
cut 1 to 2 inches thick 

Heavy-duty foil 

1 envelope (1% oz.) Lipton Onion Soup Mix 
1 can (4 oz.) sliced mushrooms, drained 


Preheat oven to 375°E 


Place meat on foil and sprinkle both sides 
with Lipton Onion Soup Mix; top with 
mushrooms. 


Wrap in foil, sealing edges air tight with 
double fold. Place in shallow baking pan and 
roast for 1 to 2 hours or until fork tender. 
Makes about 4 servings. 


run geere 


~ Onion Soup 


AND FOR CALIFORNIA DIP. 














How to make money in your spare time 





Mrs. Goodman 
is a party planner 





Sitting in her bright, warm living 
room in suburban White Plains, N.Y., 
Mrs. E. Lawrence Goodman said, 
“This is something I got out of my 
business—my living room decorated 
just the way I always wanted it.”’ Mrs. 
Goodman has netted other tangible 
bonuses from her spare-time business: 
several “extravagant” items for her 
wardrobe, ski trips for her children, 
gifts for her whole family and a healthy 
account with her stockbroker. 

Energetic Anita Goodman’s busi- 
ness, which she calls Fete Accompli, is 
planning parties for other people. “‘All 
it takes is imagination,”’ she says, “‘no 
cash investment at all.’’ Anita charges 
a minimum of $150 to plan and execute 
an entire party, and her fees have run 
all the way up to $1,000. 

“The fee depends on the size and ex- 
tent of the party,” she explains. “Tf 
someone says she can’t afford my ser- 
vices but wants some ideas and sug- 
gestions, I charge $35 for a brain- 
picking session. I’ll suggest invitations, 
decorations, food, etcetera. Sometimes 
two months will go by and I won’t get 
a call, then I’ll get so many that I have 
to turn them down.” 

How did Anita get started? “Eight 
years ago,” she recalls, “I was 40, and 
my children—Mary, Jane, Barbara 
and Andrew—were 14, 12, nine and 
five. I realized that if I was ever going 
to earn some money I had to begin— 
and an apprenticeship would have to 
be slow. Starting something new when 
you have a family isn’t like doing it 
when you're single. You have to use 
housewife time—and part of that time 
belongs to your family.” 

Mrs. Goodman walked into a local 
florist shop and offered her services to 
the owner, free. ““That seemed like the 
best way to start learning,” she says. 
“T needed to know something about 
arranging flowers for formal occasions 
and for the large commercial parties 
that I hoped to do.” She worked for 
the florist off and on for six months, 
and learned not only flower arranging 
but also a great deal about problems 
people have when they give parties. 
People asked her advice about where 
to find things and what decorations to 
use. The only money she made in those 
six months was on Mother’s Day: the 
florist paid her $25 because he sold 
all the arrangements she had made! 

Then one day a woman called and 
said that she wanted to stage a ‘‘Roar- 
ing Twenties’ party, but she had a 
very small house and a large guest list. 
Would Mrs. Goodman help her? “I 
looked at her house, and told her to 


use the whole house and label every 
room. We called the basement the ‘Gin 
Mill,’ one bedroom was the ‘F. Scott 


Fitzgerald Champagne Room,’ and so 
on.’ Anita planned the entire party, 
which was a huge success, got her first 


Are you a housewife wh 
or if you know a woman 
write to: Spare-Time Moneymak 


New York, N.Y. 10022. 


started a profitable business in your spare time? If you are 


fee of $25, and suddenly found herself 
in business. 

Word of Mrs. Goodman’s successful 
parties spread quickly. Since then she 
has arranged weddings, anniversaries, 
birthdays and commercial parties— 
and she usually handles one or two 
parties a year for charity at no charge. 

People often ask why they should 
pay a consultant if they’re going to 
entertain in a hotel or country club. 
Anita answers that she can make her 
service pay for itself. She knows where 
drinks will cost less and has learned 
how to decorate a room effectively, yet 
inexpensively. She says hotel parties 
are nice but usually impersonal, so she 
takes the trouble to find inexpensive 
accessories and decorations to add fla- 
vor to the occasion. She also has a reg- 
ular retinue of experts who help her— 
caterers, florists, photographers, enter- 
tainers. Still, Anita admits, “the only 
way to convince people that the ser- 
vice is worth the money is to prove it.” 

Anita has obviously proved it to a 
growing number of customers. Last 
year her billings totaled about $7,500. 
While certain expenses, such as tele- 
phone, car, stationery, postage and use 
of her basement as an office /storeroom, 
must be deducted, she believes that 
her income depends directly on the 
amount of time she wants to spend. 

After eight years, Anita is as enthu- 
siastic about her work as she was when 
she started. And her family’s interest 
is decidedly greater. Her husband 
Larry is a vice president at E. J. Kor- 
vette, the discount-store chain, in New 
York City. ‘When I told him I was 
going to do this professionally, I think 
he was laughing up his sleeve at the 
idea of his wife making money,” Anita 
says. “But he was very proud when I 
earned that first $25. Today, when he 
sees me exhausted at night, he enjoys 
saying, ‘Now you know how I feel 
after a busy day.’ J know a woman can 
be tired from housework, but husbands 
don’t understand that quite as well.” 

Anita still spends ample time with 
her children. ‘‘I think I’m as good a 
mother as any mother who doesn’t 
work,” she says, “‘but I know that as 
children get older they don’t really 
want as much of their mother’s time. 

“And I think children may even re- 
spect a working mother more. They see 
other people calling on you for advice, 
and your stature goes up in their eyes. 

“This business has unlimited possi- 
bilities. Look at this silly painting I 
just bought. It cost $50 and the money 
goes to charity. That’s the kind of 
thing I’d rather do with my own 
money than ask my husband to buy it.”’ 

Anita Goodman already has her fu- 
ture profits earmarked. “‘The next 
thing I’m going to get out of my busi- 
ness,” she says, “is a great new 
kitchen!’—Joyce Kun 
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ho has, the Journal would like to know about it. Please 
rs, Ladies’ Home Journal, 641 Lexington Avenue, 











PLEASE STAND UP 


continued from page 107 


You think, Why sure, just pick one, 
and before you know it, you are mov- 
ing into a nice little stucco cottage with 
trees on Breezy Knoll Drive. Well, you 
are doing a lot of thinking there, is all 
I can say. 

When the girls finally had gone home, 
I worked in peace for an hour, and then 
I stuck my head into Vic’s office to see if 
his secretary was ready. I give Ruth a 
ride home sometimes in exchange for in- 
formation from the ladies’ lounge grape- 
vine. 

“Not much going on today, huh?” 
asked Vic, peering up from the day’s 
Bulletin. 

I rubbed my eyebrows. “‘Vic,’’ I said, 
“you just don’t know. You just don’t 
know.” 

“You shouldn’t get so wrapped up 
with them,’’ volunteered Ruth. 

I looked at her, standing there in the 
doorway all ready to be driven home. 
“They shouldn’t get so wrapped up with 
me,” I said. 

On the way home she told me her 
news, mainly that Lorna was being nee- 
dled by Harriet because Lorna was crazy 
in love with me and Harriet had re- 
minded her I was engaged. I ran a red 
light and said it was a lot of nonsense be- 
cause the only attention Lorna ever paid 
me was when she wanted me to use her 
father’s nickname for her and I refused. 

When I pulled up at the apartment 
house, Ruth offered to run in and get me 
the Goncourt Journals I had lent her, but 
I was in a hurry to get ready for Circe. 
Ruth went to Paris once and never got 
over it. 


ie night Circe wore something ex- 
tremely maroon and extremely short. 
Every man in Ondine’s forgot to chew 
for 30 seconds as we were escorted to a 









































table overlooking the water. 
Circe had wanted to go to Q 
which is not only expensive but ig 
across the Bay, on the other side¢ 
Francisco. j 

“Tsn’t this lovely?’ she brea 
looking out over the dark wate 
sailboats and motorboats rockin 
at anchor. “I always thought 
must look like this. Let’s have 
teaubriand for two.” 

“Circe,” I said, “‘you are the 
girl that boys’ mothers war 
about.” 

She smiled lazily. ‘“‘And you,” 
in her low moan, “‘you are the 
man that girls’ mothers war 
never to go out with. With the 
fighter eyes of yours.” 

“Cut it out,” I said. 

‘And mouth,” she moaned. 

We eyed each other over our m 
holding them up like tiny shie ds 
just the way I imagined it wou 
our stucco cottage when I cam 
from work. If it was Charlene, sh 
be in the kitchen making gelati 
If it was Lorna, she would i 


gelatin salad, but it wouldn’t be 
out right. If it was Harriet, she w 
out in the garage working on k z 
cycle and I would have to take 
for hamburgers. But Circe 
right there on the sofa, and 1 ¥ 
even think about dinner. 

“Hard day at the office,” I sa 

She smiled slowly. ‘You k 
John.” 

“Why?” 

‘Sitting in an old office all day 
all the things you did. How 
stand it?” 

“You mean the Chase murde 
was a long time ago.” 

“But you got that prize and 
ture was in Time. And then th 
crash in the Bay. You were first 
too, weren’t you?” (cor 








ie Bonnet tastes like butter. 

es better. Browns even faster. And when 
1 Spread it on bread, Blue pon et 

loser to butter than any other margarine. 
ile Bonnet releases its flavor ralmost 
tantly...like butter. 


erything’s better with Biue Bonnet on it (or in it). 


Blue Bonnet's butt ) ae 
recommended by Nancy Sasse1 





I ¢ ¢ stl e not 
a € ) empta- 
shes was overpowering. 
| { ee e. Report- 
Q ( I ge bang ¢ of 
id Bulle 
She opened her eyes wide, then let the 
is down gradually. “John,’’ she mur- 
mured, ou know something? You 
should be a foreign correspondent. Go to 
Cairo and London, fly all over.” 
‘A a trench coat,” I sighed. 


I stared out at the water, all inky with 
light streaks riding on it. ‘‘Circe, being 
on a city police beat and being on the 
foreign desk of a major newspaper are 
as alike as a harmonica and a 
cathedral organ. Anyway, what if I don’t 


want to go to Cairo?” 


about 


“Oh,” she said, “‘but you’d get out of 
Greenlawn at least.”’ 

“T like Greenlawn.”’ 

‘Oh? but John <2" 

She was looking right through me. 
That was something I hadn’t noticed on 
our other two dates. I felt invisible and 
old. 

After dinner we back to her 
place for a nightcap, and when we were 


went 


settled on the sofa she gave me one of 


her smoky glances and murmured, 


You’re dangerous.” 
I almost didn’t kiss her because that is 


such a corny line. 

As it happened, I did kiss her. It was a 
four-minute kiss, and it practically took 
the top of my skull off. “Just think,’ she 
“Tstanbul! Cairo! Vi- 
enna! Just think, Juan 

I sat up. “I am not Juan.”’ 


was whispering, 


Her eyes glittered. “Yes. Mysterious 
and dark, and you have a lovely cruel 
mouth, and you’re my Juan.”’ 

Mentally I padlocked the door of the 
pulled the 


look at Circe’s 


and 


again 


blinds. I also took a hart 


stucco cottage 
face because I knew it would be the last 
time I would see it that close. 
“Uh, Circe, I have to get up early 
tomorrow.” 
Gradually she untangled her long, ex- 
pensive legs and pulled down her skirt. 
deliberate operation. She 





It was a very 
speared me with one long, slow look un- 
til I began to wriggle. ‘‘After all,”’ I said 
softly, ““what would I do in Cairo any- 
way? I haven’t spoken French since 
college, and that was twelve years ago.” 

“All right, John,”’ she said. 

“T’m sorry, Circe.” 


“Tf you like living in Greenlawn there 
is nothing to be sorry about.” 


O,, the day that Dane arrived, all the 
girls were at their desks. Vic brought 
him in and introduced him around. He 
was six-feet-five in engineer boots, with 
black curly hair frothing around on top 
of a broad Slavic forehead, large bright 
eyes, a fine bent gladiator nose and a 
poetic mouth, downturned like Circe’s. 
He mumbled and grinned at each girl in 
turn, making them all glow. I sat him 
between Tracy and Circe, figuring Tracy 
would make him feel comfortable and 
Circe would keep him under control. He 
was going to be our swing man, I told 


him, writing some heads for Tracy 


around deadline and handling police and 
a few features. 





“Good deal,’ he croaked. He } 
way of sticking his thumbs in his bg 
though they were guns. 

That afternoon I sent him aroun 
police beat with Harriet. They rod 
her motorcycle. They were gone a 
time. 

“Do you have a car?” I asked 
when they drifted back at three j 
afternoon. 

“Broke down in San Luis Ok 
Goin’ down next weekend to pick he 
I can hitch a ride with Harriet.” 

{On.7 

“She’s teachin’ me how to driv 
cycle. It’s a good deal.” 

Either that same day or the 
Dane started calling Lorna “Ti 
He was still calling me Mr. Barry, 

The day after that, Harriet wo 
gineer boots to the office. She wag 
taking Dane around the police 
which seemed rather slow to nf 
showed the beat to Harriet myse 
two hours. 

The day after that, Tracy ¢ 
knitting a pair of socks for Dane, I 
wore a dress with a belt and wenta 
with her thumbs stuck in it, and 
different girls said, ‘‘Good deal,” 
they got their paychecks. They ne 
called me Mr. Barry. 

I wondered what Circe was up t& 
ting there so demurely while al 
activity was going on, but one day 
work I spotted Dane’s old car roa it 
Broadway and there was someone} 
long, straight, night-black hair 3 
beside him... 

That evening Ruth said I was lé ) 
rested and even cheerful, and I adm 
that I should have found a care 
personnel relations and got rich. 
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Then he needs matched Libbey Citation stemware. 
Your thoughtful gift, chosen from these popular 
sizes, will give him the pleasure of serving the 
right drink in the right glass... without a doubt. 
(Nice for you, too; Citation’s classic silhouette 


dresses up any dinner table.) Safe in your d 
washer, deceptively strong for all its spar 
elegance. Yet inexpensive! Only about 50¢ a s 
at housewares or gift centers, where you’!! 
lots of Gifted Libbey Glassware for any occas 
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ive the girls figured out, eh?” 
big mailing tube on her lap 
ad got at the office from the 
orical Society. 
10w is, I can get my work done 
can think now and then.” 
Dane goes up the wall?” 
he enjoys it. He laps it up. 
om one desk to another, look- 
y here and boyish there and 
] here and romantic there. 
ss a big flurry at lunchtime 
. he goes out with.” 
ckled. ‘‘I can’t imagine why it 
ou so much. Just a few girls.” 
few girls who look straight 
see somebody else, some pic- 
ir dresser. You have no idea, 
rains you. It is like being 
n undertow.” 
the feeling.”” We had dis- 
t we both spent a summer at 
hen we were kids, and had 
caught in undertows at the 
1. She even remembered going 
ns’ for a Gilmore Special, 
a chocolate soda without ice 
p0ky. 
as hot again. After deadline 
to get some air. I strolled over 
lana tree at the edge of the 
> and stood under it and won- 
re my staff was. Dane had 
noon for lunch, and Circe dis- 
bout the same time, and Har- 
yrna had taken off at one, just 
ine. It was now two. 
‘wonder for long. Into the lot 
e’s new sports car, bumping 
irb and coasting past me and 
ing stall. Dane was driving. 
n, very much next to him, sat 
made no attempt to leave 
1 didn’t seem in the least in- 
going back to work. 
absorbed the significance of 
, Harriet’s motorcycle roared 
corner at a 45-degree angle 
2 clinging to Harriet’s waist. 
ealed to a stop next to the 
med her goggles up with the 
palms. Still straddling the 
stuck her fists into her hips 
H, “Well.” 
t back, arms folded. Circe 
lly beside him. 
's where you were last night,” 
d. ‘ 
Dig eyes slitted. ‘‘So what?” 
do you mean, so what?” 
arriet. Lorna hopped off the 
Stood beside her. 
ink I belong to you or some- 
owled Dane. 

































” 


e with Lorna —— 
and went to her mouth. 
made time with Lorna.”’ 


Dane piled out of the car. I 
ey were going to have a fist 
> lazily opened the other door 
t on the far side. 


«r eat anything else in tomato 
OK with me. 
'—Poor Woman’s Almanac 
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Shopping bags have come a long way 
since it was embarrassing to be 
caught carrying one. 





“Listen,” said Dane, but while he 
worked on a retort Circe gazed across 
the roof of the car and studied Harriet 
from under her lids. 

“Ts that a mosquito bite on, your 
cheek, Harriet,’’ she drawled, “‘or a little 
rash?” 

Harriet took a big breath. 

“You are a mink, Circe. A hot little 
mink. You fool around any more, and 
you are going to get scratched.” 

“Harriet listen ——” 

“And you. You area jerk. A big jerk.” 

Dane tousled his hair nervously. ‘I 
have to explain something, Harriet———”’ 

“Explain it to her. Play it to her on 
your guitar. I’m not listening.’’ Harriet 
spun around and strode for the Em- 
ployees Only door. Lorna ran after, 
hands over her face. 

In a quiet voice that carried across 
the silence, Dane said: “I just wanted 
to tell you, Harriet. We’re engaged.” 

Harriet, froze like a person in a stop- 


‘ motion film. Lorna gurgled once and 


disappeared into the building. A small 
shooting pain got me right under the 
ribs for a moment, but then I thought 
about Cairo and it went away. 

“T’m sorry, but that’s the way it is,”’ 
Dane said softly. 

“Tt just happened,’’ murmured Circe. 

For a long minute Harriet stared at 
the two of them. Then she turned and 
walked slowly into the building. 

When everyone had cleared out, I 
walked to the front door and came in 
that way. I poked into Vic’s office. 

“Where is he?” I asked. 

“Went to the city for the afternoon,” 
said Ruth. 

“Great.” 


INGisae did much work that after- 
noon. Dane and Circe came to me hand 
in hand and said they were both quitting 
to work on the Bay Guardian, which is 
the hottest paper in San Francisco, and 
I wished them luck. And at five o’clock 
Harriet planted herself in front of my 
desk. 

“Mr. Barry,” she announced, “I’m 
giving notice.” 

“Harriet!” 

“Tn two weeks. I think I’ll go back to 
college. Back in Oregon. I don’t know.” 

“All right, Harriet. I hate to see you 
go. Keep in touch, will you? Maybe I 
can talk you into coming back some- 
time.”’ 

We shook hands soberly, and I con- 
sidered patting her on the back. 

After Harriet had gone I wandered 
into Vic’s office, where Ruth was open- 
ing mail. She asked me what was wrong. 

“Nothing,” I said. ‘I just lost half of 
my staff, that’s all.” 

“Oh molt? 

“Dane is engaged to Circe.” 

All at once she looked up and pointed 
a letter opener at me. “But someone 
told me you went out with her.” 

“Someone, huh?” I went to Vic’s per- 
sonnel files and dug into the filled ap- 
plication forms. 

“T heard it at coffee break. You asked 
me yourself to keep an eye on her.” 

“So I did, so I did,’ I said calmly. 

“So you did,” she repeated | ‘and so 
you did also ask Harriet out once, but 
she had the sense not to go out with 
you.” (continued) 
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“You ea 
She watched t I ignored her. I 
urned ur 1 found vo more 
male app and set them « top of 
‘You know,” she said speculatively, 
I somehc bel you could be 
ry is 
‘What are you leading up to, Ruthie?’ 
I asked absently. 
“T am leading up to that you are not 
engaged at all. That you just tell every- 


body that to make life simpler.” 

When I had collected all the applica- 
tion forms I wanted, I handed them to 
her. ‘‘Will you have Minnie put through 
calls to these six guys right away and 
flash me when she gets them?” 

S VOGT SITe = 


Soe walked out, and I dropped into 
Vie’s swivel chair. When she returned, 
with the forms still in her hand, I said, 
“All right. I’m not engaged. Do you 
blame me?” 

She shrugged. “‘I wrote the names and 
numbers on a list for Minnie. I thought 
you might want to refer to these while 
you talked to the people.” 

“Good thinking, Ruthie.” 

She stopped in front of the desk. 
“That’s the second time you called me 

Ruthie,’ she said. 

I looked up from the forms and 
studied her. ‘‘Well, you look different, 
that’s why.” 

“Just now?” 

“Now that I think of it, yes.” I 
studied her face. ‘‘What is it?”’ 

“You never looked at me before.” 

“Of course I did.” 

“T know when I’m being looked at, 
John Barry.” 

“You do, eh?” 

“Like now.” 

“And you know something? Come 
here a minute.” 

She leaned closer across the desk. 

“Tm right,” I said. “‘Your eyes are 
green. A very light green. Have they 
always been like that?” 

“Certainly. What do you think?’’ 

We looked at each other some more, 
and then I got up and walked around to 
her side of the desk. 

“Hey, do you want to go to Chez 
Marguerite in the city tonight? We 
could talk French to the waiter. I 
majored in French, you know.” 

You told me.” 
Si Gidi7 


“You told me a lot of things. How 


“ec 


you had a tree house when you were a 
little boy. And published a newspaper. 
And wanted to be a city editor.” 

“And you used to have a marionette 
theater. You told me that. And how you 
have a brother who lives on Breezy 
Knoll Drive.” 

“T’d love to go to Chez Marg erite,”’ 


“T am kind of dumb, you know,” I 
whispered. 

“I know,” she whispered. 

“Tell me, do I have a el mo 

“You have a sweet 

1ispered. 

“Why are we whispering?” I 
pered 

“TI don’t know,” she whispered 

She didn’t let go of the app 
rms even when I kissed her, an 
y mpled against the back o 


ne END 
































MENTALLY UNFIT TEACHERS 


continued from page 81 


“When we talk of mental health 
among teachers, or doctors or nurses, 
we're dealing with a dynamite issue,” 
says Dr. Roy A. Edelfelt, secretary of 
the National Commission on Teacher 
Education and Professional Standards 
of the National Education Association. 
“All teachers are supposed to be pure 
and clean.” 

The problem has been largely disre- 
garded by teachers colleges. ‘‘We should 
be far more concerned than we are,” 
says Dr. Sheldon R. Roen, head of the 
psychological consultation center at 
Teachers College, Columbia University. 
“T don’t know of anyone here who’s 
studied the problem, although you’d 
think this is the sort of thing we would 
naturally be interested in.” 

Nor has adequate information on dis- 
turbed teachers been compiled by the 
U.S. Office of Education or other major 
research organizations. Yet it is an al- 
most universal problem. The overwhelm- 
ing majority of America’s 2,107,000 ele- 
mentary and high school teachers are as 
emotionally stable as any other profes- 
sional group—or as the population at 
large. But in no other field can mental 
illness inflict so much damage on others. 

The most comprehensive study was 
made in 1959 by Dr. Louis Kaplan, then 
a professor of education at the Univer- 
sity of Southern California and now as- 
sistant schools superintendent in Tor- 
rance, Calif. He took 11 of the most re- 
sponsible surveys, applied the minimum 
percentages of “teacher maladjustment” 
to the national teaching force, and con- 
cluded there were 119,497 seriously mal- 
adjusted teachers, with 3,011,324 chil- 
dren in their classes. 

“Hach day,” said Kaplan, “approx- 
imately three million youngsters are ex- 
posed to teachers who are so unbalanced 
that they should not be around children.”’ 

Dr. Kaplan told the Journal that one 
study gave odds of “‘7 to 1 that a child 
will be under the influence of at least two 
unstable neurotic or psychopathic teach- 
ers during the course of his 12 years in 
school.” 

And Dr. Harold A. Delp, acting chair- 
man of the department of educational 
psychology at Temple University, Phila- 
delphia, warns that the problem will not 
cure itself, because many teacher- 
candidates—the teachers of tomorrow— 
“are emotionally unstable to begin with.”’ 


Grotesque examples 


The threat of the mentally ill teacher 
takes many forms. Some examples are 
grotesque—a teacher claiming to be “‘in 
touch with an airplane operated by little 
men who take down every word you or I 
utter’; a teacher who says she is being 
persecuted by both the FBI and her 
principal, and asks the pupils to write 
letters to J. Edgar Hoover asking him to 
call-off his agents. These cases are from 
the official records or court cases. 

But most cases of teacher pathology 
are not so dramatic. Sometimes a teacher 
simply tries too hard to be a “good 
teacher.”’ Such a high-school science 
teacher in California drove a boy to 
attempt suicide. Dr. Eli Bower, a con- 
sultant to the National Institute of Men- 
tal Health and a specialist in the mental 
health of children, tells of the incident: 

“This was a good student, but not a 
brilliant one. The teacher saw in him a 
Nobel Prize-winner, and said, ‘I want 
you to go to M.I.T. (Massachusetts In- 
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Technology). It'll be tough 
: ime to get ready for it is now.’ 
‘)n loads of extra assignments, 
yoy his lab assistant, kept him 
school for extra experiments. 
Wt, the boy was elated by the 
and flattery. Then he discov- 
Jhe was in over his head. He 
Hail his other subjects, com- 
f terrible stomachaches, and 
it to the school psychologist. 
dted to the psychologist, ‘I’d 
dick this whole idea of becom- 
Mntist, but the teacher keeps 
nd by now Mom and Dad are 
sh a thing of me—how can I 
ody down?’”’ 
chologist spoke to the teacher, 
sd to ease up on the boy. In 
# of the talk, the psychologist 
at the teacher’s two sons had 
ed him scholastically. 
acher was trying to make up 
considered the inadequacies 
children through this boy,” 
. “There was no budging him.” 
srnoon the struggling student 
suicide by swallowing half a 
sleeping pills. He recovered, 
to another school and grad- 
h good, but not outstanding 





to ‘the System” 


en there is no psychologist or 
1 party to rescue a troubled 
pm the teacher who may be 
of the problem. Usually the 
ed teacher continues un- 
r years, protected by princi- 
pervisors whose first loyalty 
system.” 
rk’s 400,000-member United 
ociation arranged for me to 
parents of children whose 
mental health was open to 


told of a teacher who ‘“‘pulls 
e ears, picks them up bodily 
them into a corner.” The 
explanation: “The teacher 
nal problems at home, so we 
pect this from time to time.” 
‘told of a third-grade teacher 
edly told her pupils that they 
onally disturbed and “‘re- 
rs. T. took her son to a psy- 
who said he was normal. 
told the teacher of the psy- 
diagnosis, ‘‘she became very 
got an outside opinion—and 
ted my son from gym for 
.’ The principal declined to 
against the teacher. He said 
orth the effort to buck the 
ause “‘before you know it I’ll 
perintendent on my back.” 
rion White, U.P.A. associate 
sited one school during Open 
ek. She saw two children 
e in a corner, in isolation. 
> decided not to ask about it, 
embarrassing the children, 
cher loudly announced: ‘‘Ig- 
two. They’re not part of the 
aven’t got time for them.” 
mother, Mrs. K., told of her 
daughter Marsha, who was 
the hospital, where she had 
d for a bladder ailment. She 


understood why men’s um- 
e bigger than women’s. Is 
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brought to school a doctor’s note, asking 
that she be allowed to go to the bath- 
room whenever she wished. According 
to Mrs. K., ‘‘the teacher refused, so my 
girl wet herself. For punishment, the 
teacher made her stand in front of the 
class with her back to the other children 
so they could see where she was wet. 
And before the end of the period, the 
teacher took the girl’s skirt off so all the 
children could see her slip was wet, too.” 

When Mrs. K. protested, the teacher 
said: ‘‘What’s all the fuss about? She 
had on a beautiful slip that day, didn’t 
she?” 

Another sort of humiliation was in- 
flicted on eight-year-old Bertram C. in 
a suburban Chicago school. He split his 
pants in the playground. His teacher, 
Mrs. F., middle-aged and childless, told 
him to follow her to the boys’ washroom 
while she sewed it up. 

“When they got there,’ Bertram’s 
mother told me, ‘‘the teacher told my 
son to stand by the open door and hand 
out his trousers. She stayed in the cor- 
ridor sewing them. Classes began to 
change, and hundreds of children were 
passing by. They laughed at the sight 
of my son standing in the doorway in 
his underwear. The child was terribly 
embarrassed. The woman had only to 
close the door, or ask him to move over 
to one side so he wouldn’t be seen. But 
no, she told him firmly, ‘Stand right 
here in the doorway, Bertram, it will 
take just a minute.’ She purposely put 
my son on public display. The woman 
is either a fool or a beast.” 

This teacher is described by parents 
as “‘a Jekyll-and-Hyde personality,’’ who 
makes favorites of some children, hug- 
ging and kissing them openly in class, 
inviting them to her home to use the 
backyard swimming pool, at the same 
time she uses ridicule, temper fits and 
blows to terrorize other children. When 
her mood turns ugly, she sometimes 
tells pupils: ““You’ll wish you weren’t 
born by the time I get through with 
you,” or, “I’m glad I never had chil- 
dren.” 

Last term, as punishment for talking 


in the halls, Mrs. F. announced in ad- 


vance that a whole class would be kept 
after school—long enough to miss the 
bus. Each child had to write home a note 
saying, ‘‘Dear Parents, we have to stay 
late on Monday. If you (continued) 


Your Own Ski Lodge 


For further information on the 
houses we show on page 121, 
write to the following builders: 


A-Frame: Serendipity, 2550 Via 
Tejon, Palos Verdes Estates, Calif- 
ornia 90274. $1 for general bro- 
chure. 


Nutshell: Acorn Structures, Box 
540, Concord, Massachusetts 01742. 


Argosy: Stanmar Inc., Boston Post 
Road, Sudbury, Massachusetts 
01776. $1 for Leisure Home Plan- 
ning Kit (27 homes). 


Mansard: Spacemakers Ine., 750 
Washington Street, Dedham, Mas- 
sachusetts 02028. $1 for general 
brochure. 


Up-In-A-Jiffy: American Plywood 
Association, Dept. HJ, 1119 A 
Street, Tacoma, Washington 98401. 
$0.25 for general brochure, $0.35 
for Up-In-A-Jiffy house plans. 





























118 


UNFIT TEACHERS continued 


can’t pick me up, I’ll be happy to walk 


home.” Several parents asked that their 


children be excused that day because it 
was impossible to pick them up, but 
Mrs. F. did not release them. One child 
finally got home by crossing a heavily 
traveled truck route—after the post 
had been abandoned by the crossing 
guard. Two others were seen waiting for 
a break in traffic on a six-lane turnpike. 
Teachers picked them up and drove them 
home. 

The case of Mrs. F. 
nothing sensational, no overt acts that 
could hold up in a hearing, just a daily 
pattern of cruelties that appears to have 
petrified youngsters. The response of 
school authorities to parental complaints 
also fits the pattern. Shrugged one 
school-board member: “‘Our hands are 
tied; she’s got tenure.” 


is a classic— 


Limitless mental! havoc 


The varieties of physical violence and 
mental havoc inflicted on children by 
disturbed teachers are limitless. 

A Milwaukee trade-school teacher 
highlighted a sex-hygiene lesson by going 
from desk to desk in the classroom and, 
after estimating the apparent age of 
each student, indicated whether or not 
he thought a particular student would 
be admitted to a house of prostitution. 

A teacher in Oklahoma resented very 
bright children, and when Janie came 
into her third-grade class with perfect 
marks from the year before, “‘the teacher 
isolated her completely from the other 
children, would never allow her to par- 
ticipate or recite, ignored her hand 
when she tried to volunteer,” according 
to an educator’s report. The child suf- 
fered a nervous breakdown. The school 
administration recommended that ex- 
tra-bright children be kept out of this 
teacher’s classes ‘‘for their own welfare.” 

Mr. Y., a teacher in a large Ohio city, 
became enraged at a boy who left his 
seat and peered over a windowsill to 
observe something in the street. With- 
out a word, Mr. Y. walked over and 
slammed the open window down on the 
boy’s neck. The boy sustained a broken 
collarbone. His parents were dissuaded 
from filing a lawsuit by a Board of Edu- 
cation promise to place the teacher on 
leave and arrange for him to go to a 
psychotherapist. 

All studies of “‘maladjusted”’ or ‘‘un- 
stable” teachers suffer from scientific 
inexactness. As one education professor 
told the Journal: ‘‘Are we talking about 
teachers who are under therapy, under 
suspicion, Just plain incompetent, tired, 
or crawling on all fours like a dog?” 

The problem is not new. The N.E.A.’s 
American Association of School Admin- 
istrators said in 1942 that ‘‘the emotion- 
ally unstable teacher exerts such a detri- 
mental influence on children that she 
should not be allowed to remain in the 
classroom.” It said the teacher who has 
a wild temper, is severely depressed, 
bitingly sarcastic or habitually scolding 
is as much a menace as a teacher with a 


communicable disease such as tuber- 
culosis. “Such teachers need help,” said 
the N.E.A. 

But overwhelmingly, such teachers 
are not getting help, my survey showed. 
“The schools do with teachers to a large 
extent what they do with problem chil- 
dren,” says Charles Cogen, past presi- 


dent of the American Federation of 


Teachers. “‘They transfer them to an- 


other school .. .”’ 


A.F.T. President David Selden said 
the pattern of cover-up is so ingrained 
that a teacher who has gone for psychi- 
atric help and been restored to mental 
health ‘‘would be barred from employ- 
ment in most school systems” by the 
mere fact of having such an entry on his 
medical records. Selden added: “‘On the 
other hand, a ‘nut’ who has not faced 
his own problems and doesn’t want any- 
body else to know about it could very 
easily pass the entrance requirements in 
most states.” 

Professor R. Baird Shuman of Duke 
University tells of a teacher undergoing 
psychotherapy who parks her car sev- 
eral blocks from the therapist’s office for 
fear of being recognized and possibly 
losing her job. 

Two of Professor Shuman’s students 
applied for psychiatric help, “‘only to turn 
it down when it was offered’? because 
they feared the stigma might blacklist 
them from future teaching jobs. And it 
is common knowledge that teachers of- 
ten omit the cost of psychiatric help 
from their income-tax forms—thereby 
sacrificing a legitimate medical deduc- 
tion—for fear the information will leak 
back to school authorities and possibly 
cost them a fellowship, a summer work- 
shop, or a scholarship. 

Dr. Elliott S. Shapiro, a field super- 
intendent in the New York school sys- 
tem and a practicing clinical psycholo- 
gist, says that ‘‘the basic problem is that 
no one in the school system will admit a 
deficiency.”’ The school’s basic posture, 
he said, is that all is well in the class- 
room, everything is being done right, 
and if the child is not learning, that’s 
the child’s fault. 

The schools pay lip service to mental 
health; teachers take courses In it, and 
a “week” is named after it. But the ac- 
tual mental health of teachers is gen- 
erally ignored. Anyone who raises the 
question runs the risk of becoming a 
pariah to teachers and teacher organi- 
zations. 

Take the case of the late Dr. Emil 
Altman, a neurologist and former chief 
medical examiner for New York City 





schools. He was a storm center in the 
1930’s because of his claim that there 
were 1,500 emotionally ill teachers in 
the city schools. 

According to Dr. Altman, he had 
found ‘‘case after case” of mentally un- 
fit teachers ‘‘duly recorded in medical 
reports—but nothing happened. The 
teachers remained at their posts. I found 
myself up against a blank wall. School 
officials began to call me an alarmist. 
We had a tremendous battle on our 
hands every time we tried to retire an 
emotionally or mentally unstable teach- 
er. The teacher organizations resented 
any attempt to clean house. To them, 
every goose is a swan, and so they im- 
pede and block every effort to prove 
otherwise.”’ In 1941, Dr. Altman retired 
under fire. 
~ In 1961 a book called The Mentally 
Disturbed Teacher was written by a vet- 
eran New York City teacher, Dr. Jo- 
seph T. Shipley. Several state teacher 
associations rejected the publisher’s ad- 
vertisements in their professional jour- 
nals, simply on the basis of the title, 
without having seen the book. And 
N.E.A. national headquarters in Wash- 
ington sent an investigator to Stuyve- 
sant High School, where Shipley had 
been a teacher for 40 years, ‘“‘to check 
up on me.” 

The book was an inquiry into the 
handling—or mishandling—of teacher 
mental-illness cases in 44 school dis- 
tricts. Its main conclusion: ‘‘Nowhere 

_ is there a frank facing of the prob- 
lem of the unfit teacher.” Shipley said 
nothing would be improved until ‘‘the 
evasive pattern of teacher indignation, 
official hedging and public passivity” 
was broken. 

The Journal’s study shows that some 
reforms are taking place—but very 
slowly. Much of the blame for the delay, 
according to Professor Shuman of Duke, 
rests with school administrators who 
hold “outmoded notions’ about psy- 
chiatry and mental health. They equate 
any record of past psychiatric treatment 
with trouble—despite considerable evi- 
dence to the contrary. 































































Shuman believes every pros 
teacher should receive a “psyc 
clearance” while in college. Any 
who failed to win clearance wo 
required to complete a course of 
ment (paid for by the school). A 
student who disagreed with the fi 
could appeal to a psychiatrist of 
choosing. The record of his tre 
would be confidential. 

The teacher who has been t 
psychotherapy is likely to be a 
teacher than one who tries to 
through his own problems, or to 
them altogether. Dr. Arthur T. 
a retired professor of educat 
Teachers College, Columbia, 
viewed 200 teachers who had con 
two or more years of therapy. A 
they were “more at home with 
selves,” harbored fewer guilt fé 
felt less suppressed anger, and s 
from much less anxiety. 


Tests aren’t that good 


Wholesale psychiatric intervy 
either for student-teachers or t 
the classroom—may be too avan 
or expensive for most teachers ¢ 
and school districts. As an alte 
some teachers colleges are trying 
they consider the next best thing 
teries of “personality and attit 
ventory” tests. 

But several experts told me t 
have not done the job. ‘They a 
not that good,” says Dr. Roen of ¢ 
bia’s Teachers College. Too man 
dates marked neurotic by th d 
turned out to be splendid teache| 
other difficulty is that it takes an 
to evaluate test results, and few te 
colleges are willing or able to inv 
money in skilled specialists. 

Even so, Dr. Delp of Temple b 
existing personality tests should 
more widely—at least, until bette 
come along. “It would be prefe 
he says, “‘to err in the direct 
eliminating some candidates who 
have been good teachers rathe 
take the risk of admitting so 
will someday do injury to childre 

West Texas State University | 
1963 to set up a program bas 
counseling, with student-teachi 
equal face-to-face partners. The 
was to allow them to make up the 
minds, with the help of the pe 
tests, not weed out people by fi 
cording to Professor Berl J. Gri 

The program went well for s 
years, but has faltered lately. 
students blame conservative 
members who felt the procedure 
time-consuming, took time awa 
academics, or regarded personalit 
as “an invasion of privacy.” | 

A venture that fared better 
Cooperative Urban Teacher Edu 
(C.U.T.E.) program in Kansas) 
Mo. It accepts student-teachers f1 
colleges in Kansas and Missoui 
tries to help them understand theii 
prejudices and insecurities befor‘ 
go into big-city schools. Teacher tt 
meet twice weekly with a psyck 
or psychologist, to discuss what I 
curred in their classrooms, what 
wrong, what went right. An “edu 
team’’— which includes a sociologi 
an education professor as well | 
mental-health specialists—tries t 
the student understand why. 

“There hasn’t been a single se 
which the psychiatrist hasn’t | 
overtime,” says Dr. Grant Clothii 
director. 









































.).U.T.E. program has been ex- 
2ithis year into Wichita, Kansas, 
Jiahoma City. 
_jnovation that may have a wider 
_ | mental health in the classrooni 
oil health checkups for teachers 
, jam G. Hollister, a psychiatrist 
aculty of the School of Medicine 
(University of North Carolina, 
)s the idea. Dr. Hollister, chair- 
» he mental-health standing com- 
cof the National Congress of 
,/and Teachers, told me, ‘‘Just as 
industrial firm provides a good 
-land psychological health service 
‘employees, so should a school 
ddea is beginning to take hold. 
igeles gives a mental-health 
t to all new teachers, and main- 
‘mental-health section to which 
e her can go for help at any time. 
(ital-health, as well as physical, 
a teacher is entitled to a par- 
jid leave, 10 days at full pay, 90 
4 half pay. It can be renewed a 
jer at the same pay rate. 
nati operates one of the most 
1d teacher-checkup programs. 
acher must undergo a complete 
health and physical exam every 
ts. The school board pays the 
!. Jack Hertzman, school medi- 
}ttor, is a psychiatrist. He gives 
al first aid” to teachers when 
Loalth problems show up in in- 
.. If intensive help is needed, the 
jis referred to a central clinic, 
}d by the University of Cincin- 
Hical School, United Appeal and 
e. The fees are based on the 
3 ability to pay. 
2apolis, Philadelphia and Den- 
run highly rated programs, in- 
| tie-ins with local psychiatrists 
ntal-health facilities. Detroit 
n their own counseling service, 


ce a month to review problem 


Money a hazard . 


y is one of the teacher’s con- 
mental-health hazards. Econo- 
m Keyserling found in a survey 
r of the 10 largest U.S. cities 
eacher salaries had kept pace 
er major occupational groups, 
page pay last year for teachers 
ave been $13,969, or 78.1 ‘per- 
her than it is. What does this 
the mental health of teachers? 
seven years ago Dr. Altman 
that pressure from “loan 
was one of the major worries of 
. “Financial stress will wear 
lown,” he said. ‘‘It is not reason- 
t a teacher who is constantly 
process server can do justice to 
Sieee 6.” 

; Dr. Albert Schiff, director of 
1 for the Detroit schools, re- 
at “more and more, budgetary 
3” are among the reasons teach- 
» to the attention of the mental- 
ommittee. 

1oney gap also means that high- 
‘aduates with the poorest grades 
ind up as teachers. A 1961 
F College (Columbia) survey of 


— 





er invented the dripless ice 
cone didn’t understand thal 
to lick it faster than it drips 
“lf the fun! 


| —Poor Woman’s Almanac 
. 
| 





mtal-health advisory committee ~ 


658 alumni showed that of 200 teachers 
who left for better-paying fields virtu- 
ally all were “mentally superior” to 
those who remained teachers. 

The way many schools are run ap- 
pears to undermine the mental health of 
the most sensitive and creative teachers. 
“When you walk into a school, it’s al- 
most impossible to separate it from a 
prison,” says Dr. Bower of the National 
Institute of Mental Health. “Bells ring, 
inmates march. A teacher is locked all 
day in her cubicle. And anyone who 
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wants to get into that institution needs 
a pass. Quiet is the order of the day— 
but quiet and order are not what this 
institution is supposed to be all about.” 

To Dr. Mortimer Kreuter, a former 
New York school principal and now 
assistant director of the Center for Ur- 
ban Education, a Manhattan-based 
Federal education laboratory, the 
schools ‘‘infantilize’’ teachers and de- 
press their mental health. 

“Teachers are graded and inspected 
very much like children,” says Dr. 





Kreuter. ‘Their private formulations 
for teaching their classes—their plan 
books—are made the subjects of weekly 
inspections. They are also graded on 
loyalty, dress, deportment, punctuality 
and attendance and evidences of growth 

. as are the children. What’s worse, 


170,00 


21,052 PRIZES RESERVED FOR WINNERS 





the children recognize that their teachers 
are being checked and graded.’’ In ad- 
dition, says Dr. Kreuter, teachers work 
under “‘sweatshop conditions.’? They 
literally have no time to go to the toilet. 
They punch time clocks, 


(continued) 
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Here’s How To Win. No Purchase — 
Required. Compare your entry | 
form with the Q-Tips Swabs | 
MATCH-THE-USES-GAME dis- 
play in your favorite store, or with — 
a facsimile. If one vertical col- 
umn of your entry form exactly 
matches one vertical column on 

the store display or facsimile you 

win one of the 21,052 prizes. 
Winning entries must be post- 
marked by April 30, and received 
by May 15, 1969. 


Prizes not claimed will not be given away. 
Game open to U.S. residents, except Wis- 
consin and where prohibited or restricted 
by law. Employees and their families of 
Chesebrough-Pond’s Inc., its advertising 
agencies, D. L. Blair Corp., and magazines 
publishing this advertisement are not eligi- 
ble to win. Only one cash prize per family. 


To obtain a facsimile of the display, send a 
stamped, self-addressed envelope to: Q-Tips 
Swabs MATCH THE USES GAME, P.O. Box 
229, New York, New York 10046. 
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UNFIT TEACHERS continued 


| 
and must bring a dos ; note when ill. 


Dr. Ruth G. Newman, o-director of 
the institute < i\ducation Services, 
Washington, D.C., School of Psychiatry, 
recently completed a nati ynal tour of 
U.S. schools. She talked to teachers and 
watched their treatment at the hands of 
supervisors. She likened the atmosphere 
to that of concentration camps, in which 
teachers were too often treated like 


chi dren by 


their superiors. 


If teachers are “‘infantilized,”’ if their 
ntellectual growth is atrophied, and 
their mental health eroded, as Dr. New- 
man claims, then the entire structure of 
American schools must be overhauled. 
[his is being done in bits and pieces, 
through team teaching, ungraded 

asses, independent study, computer- 
ized instruction and other fresh ap- 
proaches designed to free teachers from 
regimentation. 

But recasting American education 
will take generations. What can be done 


today about emotionally unfit teachers? 

Often, the reflex answer is: ““Do away 
with tenure laws’’—the laws in force in 
almost all states outside the South that 
protect a teacher from being dismissed 
after he or she passes a probationary 
period. But teachers have struggled too 
hard to win tenure laws to surrender 
them without a fight. And no parent 
group can match teachers in political 
muscle or treasuries. Any campaign to 
weaken or roll back tenure laws would 
probably fail and shatter parent-teacher 
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udy waxes go yellow and keep floors from looking really clean. 
from tough, crystal-clear Polyacrylite. 


‘coats you apply, your floors look freshly 
ight. 
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partnerships on other educati 
for years to come. Without 
teachers could be dismissed f 
dox political views or for 
sufficiently ‘loyal to the 
tion’”’— which often means thi 
disloyal to the interests of th 
So without tenure tens of th 
the best teachers would pro 
the profession. 

“Tenure is not the problem 
Edelfelt of the N.E.A. “The 
health] cases do not have to 
firing stage. And they would 
boards would set up adequat 
and preventive measures.” 

This year the 10,700,0 
P.T.A. Congress will expan 
states a pilot program begu 
in Connecticut, Kansas and N 
lina. Local P.T.A.’s, collabor 
schools and mental-health 
their communities, will nail 
mental-health needs of childr 

If the P.T.A. is successful, 
should be increased appropr 
child-guidance clinics, school 
gists and community me 
services. ‘“‘And this is wha 
lifting for the teachers is goin 
from,’ says Dr. Hollister, the 
of North Carolina psychiatri 

Jean Piaget, the hoa 
psychologist, has defined the 
of education as the devel 
adults who “are capable vl 
things, not simply repeating 
generations have done—me 
creative, inventive and disco 
second goal of education is tof 
which can be critical, can veri 
accept everything they are o 

It will take a gifted teach 
off that kind of education. m 
it is not the teacher who last 
a seven-year-old in a schoo} 
Louis: “We have little bean 
have big beans. You’re one 0 
beans, and we don’t expect an 
Of Youle. 
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he Jean-Claude Killy method of becoming a champion skier—start at 
age 3, enjoy it, keep at it—and pretty soon it will be a passion that 
umes all your spare time. According to Jean-Claude, you find “‘a rhythm, a 
ce, a feeling of just you and the snow” that you cannot find anywhere 
1 Even today, Jean-Claude spends 10 months of the year skiing, and he 
jits that even if you are a late starter (some time after age 3), the only way 
come very good at it and really enjoy it, is to do it often, at a relaxed pace, 
| without having to spend valuable time relearning. All very well for Jean- 
ide Killy, whose backyard was a ski slope and who now travels around the 
d to follow the seasons. But for a family worrying about making reserva- 
5 months in advance for the Christmas or New Year’s holidays, budgeting 
estaurant bills that may soar to $35 a day for a family of four—practical 
Jiderations sometimes make it impossible for city dwellers to really enjoy 
vhrills of skiing Jean-Claude has described in our December and January 
+s. The result is a hit-or-miss approach that limits everyone’s fun. An al- 
lative more and more families are considering is to build their own vacation 
e (nearly 300,000 such units will be built in the next year). They 
\the next best thing to having a ski slope in your own backyard is a second 
#€, easily accessible to the slopes, completely equipped for everyone’s com- 








bedrooms, living 
room and kitchen for a total of 768 sq. 
ft. Glass gables shine natural light into 
the living area. Built by Stanmar; the 
estimated price is $11,757. 


The Argosy, three 


n Structures’ Nutshell, an under- 
00 house delivered fully assembled 
~uck, barge or helicopter (delivery 
ges extra). Kitchen, shower, sleep- 
or 5—all in an 8-by-18-ft. space. 


1) 1969 International Literary Management, Inc. All rights reserved. 




















Left, Jean-Claude Killy 

inspects an A-frame, 

the all-time favorite ski-house style. 
This one by Serendipity, 

available in 845- to 2,056-sq.-ft. 
sizes. Approximate building 
cost—$15,500 to $28,500. 


fort. Just because it is your second home it lengthens your ski season since it’s 
available to you every day of the season. And it can become your year-round 
vacation center: select the proper location, and your family can enjoy swim- 
ming and boating in the summer, hiking and camping trips in spring and fall. 
The initial investment may not be as large as you expect. Some do-it-your- 
selfers have built their own homes for as little as $3,000, exclusive of land. If 
you can’t afford the size house you want to start with, most house plans can be 
expanded as your family and their needs expand. But it’s generally agreed if 
you re spending $500 or more on your annual vacation, you can afford a second 
home. Surveys show that around 40 percent of a total family income is spent 
on other-than-necessities and 50 percent of that on recreation. Add up those 
recreation expenses: annual vacation, camp for the children, weekend trips, 
club memberships, and you may find that owning a second home is really more 
economical for you. And it is an investment because, almost universally, prop- 
erty values are going up. If you want, you can recoup part of your expense by 
renting your house for six or eight weeks during the year. 

We have selected five second homes here, just to show you the variety that’s 
available in style and price. Please turn to page 117 for where to write for more 
information on these and other homes. 


Spacemaker’s Mansard—modern styl- The American Plywood Association 
ing creates a spacious look. Important _ has plans for this Up-In-A-Jiffy vaca- 
for a family: the sleeping loft with bunk tion house. One bedroom, separate 
space for your children and their friends. kitchen, and half-attic for storage or 
Estimated cost, $16,000. sleeping space. Estimated cost $3,300. 


ST ARG 





oS 


nad 


acai 








.— 









PINK N’ WHITE! 
YOUR KITCHEN’LL 
BE BEAUTIFUL. 















EXCEPT FOR 
MY OLD SINK 


Lady Painter 

has problem... 

Lady Plumber 
solves itt 


: ms } 
4 Yee are ae ” * ct 


























Y'MEAN COMET BEATS THIS ? 






Y'COULD 
TRY A BETTER 
CLEANSER. 


I WISH /7 WAS WHITE 
BUT YOU CAN’T PAINT 
OUT FOOD STAINS. 













SURE....1°7 
BLEACHES 
BETTER! 











TLL SPRINKLE BOTH CLEANSERS 
ON THE STAINS THRU WATER... 






Y’KNOW ONLY COMET HAS 
SUPER CHLORINOL. 










OTHER 
CLEANSER 


















NOW YOUR SINK’S AS Bd 


"COMET BLEACHES OUT WHITE AS THE WALLS! | WHI 
ae TOUGH FOOD STAINS BETTER THAN 
ae ) ANY OTHER LEADING CLEANSER!" 


eae OISINFECTS BETTER, TOO! 





OTHER 
CLEANSER 


COMET 





et the man who taught Jacqueline Bouvier about men, money and marriage | 
g before she knew John F. Kennedy | : : | 











On January 20, 1961, shortly before John 
F. Kennedy was inaugurated as President of 
the United States, a chauffeur-driven White 
House car drew up near the area in front of 
the Capitol, where guests were to be seated 
during the Inauguration. Inside the car sat 
Mrs. Jacqueline Kennedy’s twin aunts and 
several other members of the Bouvier family. 

Suddenly the car was stopped by a police- 
man, even though it had a White House 
marker on the windshield. “‘Who’re your 
passengers?’’ asked the cop. 

“The Kennedy family,” replied the driver. 

“‘Ain’t no Kennedys in here,”’ snarled the 
policeman, peering through the rear window. 
“Show me your papers.” 

The documents must have been convincing 
for the officer waved the car on. 

“Why did you say we were Kennedys?” 
asked one member of the Bouvier family, 
knowing full well why he did. “How come 
you didn’t tell him the truth?” 

‘Whoever heard of the Bouviers?’”’ was 
the chauffeur’s reply. 

The slight was taken lightly by the fam- 
ily. Whatever irritation they might have felt 
soon faded as they sat watching Jacqueline’s 
husband sworn in as President. Jackie’s cou- 
sins could not help but fondly recall the days 
when they and Jackie had been children to- 
gether, running around their grandfather’s 
East Hampton, Long Island, estate... or the 
birthday parties, Thanksgiving and Easter 
feasts they had had in their grandfather’s New 
York apartment . . . or the guest who was 
not there, Jacqueline’s late father, John 
Vernou Bouvier III... 

The relationship between Jacqueline and 
her father had been an unusual one. More 
than any other man, dashing John Vernou 
Bouvier shaped both her life and that of her 
sister Lee (now Princess Lee Radziwill)—only 
to die before he could see them become two 
of the most celebrated women in the world. 

In 1920, after serving in the Signal Corps 
in World War I, Jack Bouvier rejoined 
his Wall Street brokerage firm, rented an 
elegant apartment at 375 Park Avenue, and 
began throwing parties that were to become 
famous among New York’s young socialites 
during the Roaring ’Twenties. 

At these lively affairs Jack liked to mix 
wealthy and social people with those from the 
other side of the tracks, graduates of fashion- 
able boarding schools and graduates of the 
Ziegfeld Follies, Long Island playboys and 
boys from the Bronx who had worked their 
way up on the Stock Exchange from clerks to 
members. Jack was always very conscious 
of those who had money and those who didn’t, 





Author John H. Davis, 39, worked on this 
fascinating biography of his own distin- 
guished family, the Bouviers, for more than 
four years. A former university professor 
of Italian literature and history, Mr. Davis 
had access to family documents, diaries and 
letters (many of which he saved from de- 
struction), interviewed members of the fam- 
ly at great length, and called on his own 
vivid recollections of the Bouviers he grew 
up with—including his famous cousins 
Jacqueline Kennedy Onassis and Lee 
Radziwill. His book, portions of which 
appear in this and next month’s Journal, 
will be a May Literary Guild selection. 

Photograph credits U.P.l—pp. 123, 124, 127 (top and bottom 
right), 128 (top), 130 (left); author’s own—pp.125, 126 (top right 


and bottom), 127 (bottom left), 128 (bottom); Morgan Studio— 
Wide World—p. 130 (top and right). 






Copyright © 1969 by John H. Davis. From the forthcoming book “The Bouviers,”” by John H. Davis, to be published in April by Farrar, Straus & Giroux. 
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but he wasn’t a snob. Generally, he liked the 

“have-nots” better than the “‘haves,” but in 
his business he had to pay more attention to 
the “‘haves.” 

Jack soon won a reputation as one of the 
most devastating Don Juans in New York 
Society. A man with a great sense of style, he 
made the most of his extraordinary good 
looks by paying inordinate attention to his 
clothes. Almost everything he wore he had 
made to order. His tailor gave his suits a 
continental cut, emphasizing the chest with 
wide lapels, indenting the waist and flattening 
the hips. Tripler made his shirts with high 
collars and long sleeves, for Jack liked to 
shoot plenty of collar and cuff. 

Jack Bouvier’s ancestry was just as British 
as it was Southern French, yet for some 
genetic reason his Provencal blood completely 
prevailed over his Anglo-Saxon and Scotch- 
Irish strains, giving him an unusually dark 
complexion, which he made even darker by 
exposing himself regularly to the sun lamp. 
So dark did he become that his fellow stock- 
brokers dubbed him “Black Jack,” after Gen. 
John J. “Black Jack’’ Pershing, a nickname 
that remained with Bouvier the rest of his life. 





Jack Bouvier and his wife Janet in 1929. 








ack’s personality 
also was more Mediter- 
ranean than Anglo- 
Saxon. Like most Mediter- 
ranean men he was highly 
~ susceptible to the fascination of 
beautiful women and big money, but soon 
tired of a woman once he was with her for a 
while and spent money faster than he earned 
it. Unlike most Anglo-Saxon Americans of 
his day, but again like most Latins, he was 
essentially a loner who was reluctant to share 
the spotlight with others. In company he was 
more theatrical than social, preferring to 
make a dazzling impression on people rather 
than expend a great deal of effort to get to 
know them. As a man of distinctly erotic 
temperament, male company bored him; he 
much preferred the society of women. 

To keep up a social position in New York 
requires more money than in most places, and 
after his return from the war Jack Bouvier 
addressed himself to the task of making the 
requisite amount with energy and determina- 
tion. By the late 1920’s he had made a fortune 
of $750,000 and was earning $75,000 a year as 
a specialist on the Stock Exchange by the 
time he was 35. 

In the winter of 1928 the James T. Lees of 
New Yorkand East Hampton announced the 
engagement of their daughter, Janet, to John 
Vernou Bouvier III. Janet was originally a 
friend of his twin sisters, Maude and Michelle, 


















































who were 14 years younger than he w 
for several years Jack had paid little 
tion to her. But suddenly Maude, Mi 
and their friends came of age, and Jack f 
himself falling in love with Janet. Whe 
couple told their friends they were goit 
get married, the reaction was politely in 
ulous. Jack Bouvier, at 37, seemed to be} 
ing too good a time as one of New } 
most eligible bachelors. | 

Would Janet accomplish the feat of fi 
conducting ‘Black Jack” to the altar i 
gers were not uncrossed until the morn 
July 7, 1928, when John Vernou Bouvi 
and Janet Norton Lee were married a 
Philomena’s Church in East Hampton. 

Shortly afterward, Jack’s prosperit 
shaken by the titanic stock market 
that inaugurated the Great Depression, } 


though he converted some of his securiti 
cash before the sell-off, he ended up tal 
substantial loss. 4 | 


Jack’s reverses made him vulnerable 
series of humiliations from which he 
fully recovered. Forced to seek financi: 
from his family, he was able to obta 
$25,000 and was obliged to ask aid 
father-in-law, with whom he had neve r 
on very good terms. Lee agreed to com 
Jack’s aid on condition he cut down his{ 
of living, give up several of his club mer 
ships and, in general, toe his father-in 
line. The terms were galling for a ma 
Jack’s vanity, but he had little choice, 
father-in-law made good his promises t 
lowing Jack, Janet and their infant daug 
Jacqueline, born July 28, 1929, to live,1 
free, in a luxury apartment building he oF 
and managed at 740 Park Avenue. " 

On July 28, 1931, Jacqueline Bouvier: 
her debut in the society columns as she: 
brated her second birthday by attendi 
dog show in East Hampton with her pare 
She was already a small edition of Jack, 
playing the same broad face, wide-aparts 
snub nose and dark complexion. . 

Although the times were bleak, J ack 
tained a stable of jumping horses, ar 
father’s family, the John Vernou Be 
Jrs., continued to live sumptuously at La 
their East Hampton estate, assisted by a 
time gardener, a chauffeur, a cook and 
maids. As the Depression persisted, and 
comes dropped precipitously, the fa 
proved incapable of cutting down its sté 
of living, preferring to delve into c 
rather than forgo luxuries. In this wa 
Depression doubly eroded the Bouviers 
nances, paving the way for the day wh 
proud members, used to being indomité 
rich, would suddenly realize that, finances 
they had fallen back into the middle 

In the mid-1930’s “Black Jack= Eou 
experienced further losses in the stock raf 
and by January, 1935, his net worth 
plummeted to a new low of $106,444.94, 
very much for a specialist on the New ¥ 
Stock Exchange. : 

Jack blamed his misfortunes on the | 
Securities Exchange Commission and 
President Roosevelt had chosen to head 
Joseph P. Kennedy. A man who knew af 
stock-market practices because he had 
ployed them himself, Kennedy instituted 
ulations that put an end to the various 
by which specialist brokers such as 
Bouvier could make a quick, painless ] 
In 1934, Jack Bouvier’s tan would 
tarily fade at the mere mention of J 
Kennedy’s name. 


















¥ 
5 Jack’s granduncle, M. C. Bouvier, 
d Jack inherited his thriving stock 
age business. But just as Jack’s finan- 
future began to improve, his marriage 
hn to disintegrate. In October of 1936, he 
+ Janet decided to try a six-month trial 
ration. During the separation Mrs. Bou- 
was to retain custody of the two children, 
jueline and Lee, but Mr. Bouvier was to 
ae the right to visit them ‘‘at all reasonable 
xs and places” and on “Saturday after- 
sand Sunday mornings as he may wish.”’ 
Bouvier was to pay all bills and debts 
aa by Mrs. Bouvier prior to October 
d $1,050 per month for support of Mrs. 
dvier and the children. Jack was also to 
» care of all medical and dental bills, plus 
uildren’s education. 
i so Janet, Jacqueline and Lee remained 
. Lee’s luxurious duplex at 740 Park 
tr ae while Jack took up residence in one 
yn at the Westbury Hotel. 

fter the six-month separation agreement 
jred at the end of March, 1937, Jack and 
yet made another attempt to live together. 

reunion lasted until the end of August, 
»was followed by a permanent separation. 
triends and family were not surprised. 
«and Janet were so different; they had, in 
pnse, always lived apart. Janet was ex- 
ely conservative in her tastes and friends. 
! was theatrical, swashbuckling and ad- 
i urous, a man who cared little for conven- 
Tespectability. Janet had desired a se- 
, stable family life in an affluent, upper- 
is setting, and Jack had been incapable of 
widing it. Like many Bouviers, he did not 
sess a vocation for marriage. 
acking fidelity, thrift, prudence and tem- 
ice, Jack was never able to make the 
sition from devastating man-about- 
to devoted husband. 
robably the severest loss Jack had to suf- 
for the ruin of his marriage was partial 
ration from his daughters, whom he 
td more than anything else in the world. 
| his daughters, in turn, were the ones who 
ered most from the break-up. 

ack’s love for Jacqueline and Lee was the 
id more common in Latin countries. In 

e and Marseilles and Madrid, it is not 
| al to see fathers and daughters prom- 
ding the boulevards arm in arm, like 
. Or sitting in sidewalk cafés and res- 

ants talking as animatedly and intensely 
me another as if they were fidanzati. It is 
} that the relationship has a special tone 
t that gives it a warmth, and even a pas- 
1, usually lacking in northern countries. 
3ee Jack Bouvier with his daughters when 
7 had grown into their teens was to behold 
astonishingly handsome and debonair 
tleman, who locked more like a Middle 
tern monarch than an American stock- 
Ker, accompanied by two exquisitely beau- 
1 girl friends. Whether it was an appear- 
@ at the Maidstone Club in East Hamp- 
, Or a chic French restaurant in Manhat- 
, Or in the gallery of the New York Stock 
thange, Jack, Jackie and Lee inevitably 
aed heads and drew applause. 
fter his separation from Janet, Jack came 
egard the times when he was allowed tc 
e his daughters with him as the supreme 
nents of his life, his reason for being alive. 
felt compelled to compete for his daugh- 
» affections in a determined effort to make 

they would not prefer their mother and 
Lees to himself and the Bouviers. As a re- 
, he developed a tendency to indulge Jac- 



























queline and Lee, giving in to their every wish, 
denying them nothing they asked for. Al- 
though he continued to spend more than he 
earned, Jack maintained three horses for his 
girls, permitted them charge accounts at 
Bloomingdale’s and Saks and gave them 
regular, if meager, monthly allowances. 

When he had his daughters to himself, he 
would always do something with them they 
especially enjoyed, such as taking them to the 
Bronx Zoo, or riding with them in Central 
Park, or bringing them to the Stock Exchange. 
And since he was determined to have them 
turn their backs on the Lees, he would expose 
them frequently to their Bouvier grand- 
parents and aunts, who, in turn, indulged 
them as much as he did. 

In his rivalry with Janet for his daughters’ 
affections, Jack had two assets that he used 
knowingly and deftly. The first was money. 
He held the purse strings, and unlaced them 
or knotted them, depending on whether his 
daughters paid attention to him or didn’t. 
The second was personality. Living with 
their mother was colorless and dull compared 
to living with Jack. Being with their father 
was a “‘treat.’”’ Staying with their mother was 
humdrum. Because going to their father’s 
was always such an exciting experience, Jack 
influenced his daughters profoundly during 
the most receptive period of their lives, trans- 
mitting to them certain qualities they were 
to one day project to the entire world. 





“Grampy” J.V.B.Jr., his wife Maude and 
their grandchildren: Jackie is seated 
at right, Lee is on her grandma’s lap. 


neof these qualities wasa sense of 

style, an aesthetic sense rare in 

American life. Jack not only paid 

very careful attention to his own 

wardrobe, but he insisted that the 

women in his life be equally well dressed. If a 
girl, whether she was his daughter or a date, 
wore a hat or shoes he didn’t like, he would 
tell her so, being very specific about what dis- 
pleased him. He would also go out of his way 
to compliment a woman on her manner of 
dressing, noticing everything about her, no 
matter how inconsequential, from the way 
her ‘shoes matched her ,handbag, or how her 
bracelets complemented her earrings, to the 
new way she was doing her hair. To receive 
a compliment from Jack on the way one 
dressed was a great tonic to a woman’s 
morale, and Jacqueline and Lee made sure the 
compliments would be forthcoming. What 
their father liked, they wore. Both would ap- 
pear at parties in dresses not unlike those of 


hundreds of other New York debutantes, but 
there would be something about the way they 
did their hair, or combined their accessories, 
that would make them stand out from the 
crowd. 

Another quality Jack transmitted to his 
daughters was an appreciation of what makes 
women desirable. As a great lover, Jack knew 
the qualities that made women desirable, and 
attempted to inculcate them in Jacqueline 
and Lee. One quality he always admired in 
women was the ability to play hard to get. 
The more a woman refused his advances, the 
more he would be attracted to her. Time and 
again he admonished his daughters never to 
throw themselves at anybody, to be always 
reticent with men and play hard to get. 

Jack was the antithesis of the organization 
man. He was individualistic in everything. 
He disliked working with other people, hated 
sitting on committees unless he was chairman 
(which he rarely was); if he was near a spot- 
light he liked it to be focused exclusively on 
himself. 

This elusive individualism was another 
trait Jack managed to communicate to his 
daughters. During their summers together in 
East Hampton, Jack and his daughters spent 
most Of their time apart from the other Bou- 
viers, and there were usually at least 10 
others around. While cousins, aunts, uncles 
and grandparents lived, played and argued 
together, Jack and Jacqueline and Lee went 
about their own business, seemingly ignoring 
the rest. But let there be a special event, like 
the twins’ birthday party, or a horse show, 
and Jack, Jacqueline and Lee would most 
decidedly show up. 

“Isn’t it wonderful Jack and his kids are 
here?”’ a relative or friend would say, paying 
no attention to the fact that the rest of the 
family would be present. Playing hard to get 
was rewarding. It made one more valuable, 
much more appreciated. 

Although their parents’ separation accen- 
tuated the influence of the Bouviers on Jac- 
queline and Lee, endowing them with qual- 
ities that would one day be of great value to 
them, its effect on their personalities was typ- 
ical of what usually happens to children of 
separated parents. Inevitably each parent 
tends to outdo the other in the eyes of the 
child as both of them compete for the 
child’s love. And the child becomes corre- 
spondingly confused. 

In the case of Jacqueline and Lee, Berthe 
Kimmerle, their governess from August, 1937, 
to December, 1938, had this to say at the 
final divorce proceedings: 

““. . They were very sorry, weeping little 
girls when Mr. Bouvier’s custody would come 
to an end and they were compelled to return 
to their mother, who was staying with her 
father, Mr. Lee, in East Hampton.” 

Admittedly, however, governesses tend to 
side with the man of the house. 

Jack’s and Janet’s competition for the af- 
fections of their children extended also to 
their respective families. Thus when Jacque- 
line and Lee were with their mother they 
were influenced against the Bouviers and 
when they were with their father they were 
influenced against the Lees. Such a conten- 
tious family situation inevitably breeds feel- 
ings of insecurity in a child; she wonders to 
which family she really belongs and by which 
family she is really loved. And inevitably 
these feelings generate a need on the part of 
the child caught in such a situation to 
prove her worth at all cost. 
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n the winter of 1941, Jack Bouvier gave up 
his room in the Hotel Westbury and settled 
in an apartment at 125 East 74th Street. 

His apartment was on the fourth floor, facing 
a sunless air-shaft, and contained a living room, 
dining alcove, two bedrooms, a bath and a maid’s room. 

With no legal attachments cramping his style, his own apart- 
ment guaranteeing his privacy, the stock market beginning to 
pick up, and his good looks and health still intact, Jack, at 49, 
was able to rededicate himself to the activity that really gripped 


Jackie at 10, with her favorite horse, Danseuse. 
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Author John H. Davis (rear, right) and Jackie (front, right) at their cousin Michelle’s birthday party in 1936. 


him: courting women. It was flattering for a woman to go | 
with Jack since he would never fail to take her to the most } 
restaurant or nightclub and make sure that the maitre d’ 
waiters made a tremendous fuss over her. q 
To these chivalric virtues should be added that Jack was. 
from all accounts, a lover without peer. Even though 
rarely remained with the same woman for more than a few 
months, preferring the brief encounter to a deep emotional in 
volvement, women adored him. On visiting his 74th Street 
apartment, his nephews, including the writer, would be enviously 





“Black Jack’’ Bouvier was often mistaken for Clark Gable. 


_ amazed at the number of phone calls he would receive from wom- 


en in the course of an hour, all of whom, judging from Jack’s 
amused reactions, seemed to be pleading for his company. 


One of the secrets of Jack’s phenomenal success with women 


was his ability to tell instantly which one would be most likely 
to fall for him. On arriving at a cocktail party or a dinner, he 
would rapidly assess every woman present, then select, in a mat- 
ter of minutes, the one he instinctively knew would respond most 
enthusiastically to his attentions. If the party was a place-card, 
sit-down affair he would not hesitate to tell his hostess that he 
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would prefer to be seated next to the girl he had chosen—even if 
it meant she had to rearrange the seating plan. Since Jack’s 
strategies were fairly well known in his circle, a woman seated at 
his right at a dinner party would know that she had not neces- 
sarily been put there by the hostess but had been honored by no 
less a sultan than “‘Black Jack’”’ himself. Few women thus an- 
nointed could resist their glorifier. 

Another of Jack’s more successful tactics was his policy of 
freely and frankly talking about his women to their faces. Thus 
he never gave a woman the illusion she was his one and only. If 
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Jackie and her mother (right) at a horse show in 1939. Jackie’s parents had separated in 1937. 
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Jackie and her baby sister Lee Bouvier in 1935. 


she didn’t measure up, she always knew there 
were others waiting to take her place. 

Jack’s striking appearance was an equally 
important factor. He was constantly mis- 
taken for Clark Gable, and would occasion- 
ally be mobbed in a subway station or restau- 
rant by people asking for his (Gable’s) auto- 
graph. Jack’s dark, virile looks had come into 
vogue throughout the country, and women 
naturally responded to them. In addition, he 
had impeccable taste, social credentials (he 
was listed in both the Social Register and the 
400’), and was reputed to have money. 
That he never quite had the money to match 
his status is immaterial: he always managed 
to look like a millionaire. 

Although he seemed to dedicate himself al- 
most single-mindedly to courting women, 
Jack’s love for his daughters was undoubtedly 
the finest thing in his life, his steadiest and 
purest devotion. His divorce from Janet only 
intensified his feelings for the girls. Now, 
when he saw Jacqueline and Lee, there was 
no limit to what he would do for them. Proud 
of their beauty, he would see to it that they 
wore the smartest clothes that were within 
his means. Proud, too, of Jacqueline’s ac- 
complishments as an equestrienne, he main- 
tained her chestnut horse, Danseuse, all win- 
ter at Durland’s on West 66th Street so she 
could ride in Central Park whenever she 
wanted. Since Janet continued to live in 
New York in the winter and East Hampton 
in the summer, Jack took advantage of her 
proximity to involve his daughters in Bouvier 
family life as much as possible. 

It was at Lasata, principally, that Jack 
concentrated his efforts. There, on vast, green 
lawns, in sunken gardens, in the old ivy- 
covered house, amid the inebriating aroma of 
August flowers and Atlantic breezes, the fam- 
ily cult received its most fervent devotion. 
And Jack made sure his daughters were 
among the celebrants. 

To the Bouviers, Lasata was a perennial 
preserve of mystery and excitement, a source 
of unfailing joy and surprise. 


THE BOUVIER 
FAMILY TREE— 
AND HOW IT BLOSSOMED 





Michel Bouvier 





TheFrench homein which 
Michel Bouvier was born. 
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Michel Bouvier Ss brgwnstone home on 
North Broad Street in Philadelphia. 





Jack at the Maidstone beach in 1920. 








car horn would an- 
nounce the arrival of 
a load of Bouviers, per- 
haps Jack and his two 
daughters. When the entire 
tribe of grandchildren was 
present, its leader would always be “‘Miche,”’ 
known as Big Boy Michel to his younger cous- 
ins since he was the tallest and strongest. If 
Jacqueline was along, she would invariably 
be wearing her riding habit in preparation for 
a workout in the ring with her adored Dan- 
seuse. In boots, jodhpurs, tweed jacket, derby, 
with whip in hand, she would stick close to 
her father on arrival, shying away from the 
boisterous activities of her cousins. 

Those cousins would greet the new arrivals, 
then resume their rounds of the estate. One of 
their favorite spots was the ‘‘Grove of the 
Three Graces,’’ where three white marble 
statues of nude Venuses, signifying the at- 
tributes of the love goddess—Pulchritude, 
Voluptuousness and Chastity—stood in a 
cool grove of fir trees. 

The statues of Pulchritude, Voluptuousness 


While many books have been devoted to the Ken- 
nedy family, almost nothing has been written 
about the equally remarkable Bouviers, whose 
fifth-generation descendant, Jacqueline Bouvier, 
became the wife of John F. Kennedy. As this 
genealogical chart shows, the Bouviers havea long, 
colorful past. Like the Kennedys, they started 


THE FOUNDING FATHER 


13 children, including 
Michel Bouvier 
(1792-1874) 


m. 1. Sarah Anne Pearson 
2. Louise C. Vernou 


(1843-1926) 





SECOND GENERATION 


12 children, including 
John Vernou Bouvier 


m. Caroline Maslin Ewing 


M. C. Bouvier, “Black Jack’s’’ grand- 
uncle, owned this Rhode Island estate. 













































and Chastity were not known to the Bouv 
by their rightful names, but were ca 
Mary, Alexine and Zénaide, after their gra 
father’s spinster aunts. a 

After admiring the Graces’ bottoms ar 
pasting the ritual three maple fig leaves : 
the proper places, Miche and his cohort 
would storm into the Italian Garden at fl 
back of the house, Lasata’s chief glory. 

A high hawthorn hedge on either side a 
a clump of manicured yews at one end ef 
phasized the garden’s sunken appearance, fe 
the beds were actually on a level with the 
lar. A tangle of yellow roses wreathed tI 
fountain, which was so mossy and wate 
smoothed that it looked as if it had ba 
from some Renaissance cardinal’s park. 
leaden statues of French shepherds were fa-) 
vorite targets of Lasata’s most merciless 
dals, the grandchildren and the birds. Sit 
ated on pedestals beneath ilexes and linden 
they were repeatedly bombed by robins,| 
sparrows and jays so their heads had turne 
prematurely white. And what fair game 
they were for young BB and .22 riflemen! 

From the elegant Italian Garden i ie k 
of Bouvier cousins would enter the “ 
garden,” with its annuals, show ea in nas) 
and baby tomatoes. In preparation for th . 
baby tomatoes, the kids would have filled 
their shirt pockets with a mixture of sugar) 
and salt, popping a pinch into their mouth 
before devouring the tomatoes whole. The) 
tomato vines were directly opposite the gray 
arbor that led to the riding ring, past corf 
fields and mint beds. Looking down the lor 
arbor you could often see Jackie’s Danseu: 
grazing at the other end. 

To one side of the cutting garden stood 
gardener’s shed, and the Bouvier child 
would usually go there next, to inspect to¢ 
and see if there were any swallows’ nests 
the rafters. 

Then they would run to the garage to lo ki 
over the limousine, hoping that Adam, th 
chauffeur, would be making some of his lus 
cious peach ice cream. 


modestly: the founding father, Michel Bouvier) 
began asa cabinetmaker’s apprentice in the Frentl 
village of Pont-Saint-Esprit. In 1815 he emigratet 
to the U.S. and established a furniture business i 
Philadelphia. By the time he died in 1874, Miche} 
was a millionaire and his sons had moved t 
New York to take seats on the Stock Excha 


THIRD GENERATION 


13 children, including 
John Vernou Bouvier Jr: 
(1865-1948) 


m. Maude Frances Sergeant 





ae the ‘Bouviens beloved East 
Hampton home, which was sold in 1950. 














the garage the driveway led to the 
the house, shaded by two giant elms. 
whole family was present, there would 
six Or Seven cars parked under those elms. 
ree were particular favorites with the kids: 
ick’s black Mercury convertible, his father’s 
1 Nash convertible and the all-metal blue 
pdge “estate wagon.”’ The two convertibles 
d rumble seats, which for some reason gave 
+ kids a great thrill to sit in, even when the 
ks were parked. And the spacious interior 
ithe estate wagon was a delight: the whole 
pwd of children could fight inside together. 
[he inspection of cars would end the tour 
the estate and signal the imminence of 
ich. The Bouvier young would then burst 
o the house to join their parents on the 
ck terrace overlooking the Italian Garden. 
(Ten grandchildren were hard to contain 
| Lasata’s intimate brick terrace, and so 
veral of them would inevitably spill into 
2 sunken garden and take to racing pell- 
1 up and down the washed brick path- 
‘ys, swinging around the sundial, and 
“owing crumbs of watercress sandwiches 
‘the fountain’s goldfish. 
As usual, Jack would be dressed in a 
nner ail his own. For a family reunion, on 
July or August Sunday, he would combine 
wide-lapeled, double-breasted beige gabar- 
ie suit, with its cuffiess trousers rolled up 
shtly to reveal no socks on his deeply 
Mned ankles, with black evening pumps. 
‘th his anthracite complexion, dark glasses, 
th-parted black hair and pencil-thin mus- 
he, Jack’s appearance contrasted sharply 
that of his fair, red-headed twin sisters, 
ding one to doubt the three were born of 
‘Same parents. 
There was no doubt, however, that Edith 
is his sister. Edie’s compiexion was not as 
rk as Jack’s, but it was dark enough to 
e her the air of a gypsy when combined, 
lit usually was, with hair askew and long 
yp earrings. Edith was a great favorite 
the young cousins because she was just 
irrepressible as they were. 
{dith’s accomplished mezzo-soprano voice 
s the delight of her nieces and nephews. 
vate of the power of her popularity with 
» children, and ever happy to be on stage, 
ith would go straight to the living-room 
no on entering the house. No sooner would 
» sit down and sound a few mighty chords 





















JRTH GENERATION 


iam Sergeant Bouvier (1893-1929 
Emma Louise Stone 

ith Ewing Bouvier (1895—) 

Phelan Beale 






l_ Maude Sergeant Davis (1934—) 


—a signal that could be heard all over the 
estate—than her audience would assemble. 

On a typical summer Sunday that audi- 
ence would be composed of all 10 grand- 
children: Miche (the son of Jack’s late brother 
Bud Bouvier); Jacqueline and Lee; Michelle’s 
two children, Shella and Scotty; Maude’s 
two, myself and my sister, Maude Jr.; and 
Edie’s brood, Little Edie, Buddy and Phelan. 

Aunt Edie’s voice would ring through 
Lasata, setting the chandeliers tinkling and 
the dogs barking. It was a voice of frighten- 
ing power that never failed to move its 
listeners. Aunt Edith’s figure was like an 
opera star’s: enormous bosom, heavy arms, 
large legs. And she put every ounce of her 
imposing body into her singing. When she 
launched into “Indian Love Call’ she had 
her young listeners transfixed. 

By the third or fourth song the adults on 
the terrace would have had enough, and one 
of them, usually Jack, would come into the 
living room to break up the performance. 
Using one of his daiquiris as a pretext, he 
would roar that Edith’s throat needed one 
badly, set the drink down on the piano and 
start rounding up the kids, meaning his 
daughters, whom he would take by the hands 
and lead out of the room. 

“Grampy’’ Bouvier would then receive his 
grandchildren on the terrace with quiet de- 
light. Looking up from the pile of news- 
papers on his lap, he would allow himself to 
be kissed by his admiring progeny, each of 
whom was careful to avoid the barbs of his 
waxed mustache as they conferred their 
kisses on a safe space near his left ear. 

After the ceremonial kissing, during which 
he would mutter a few wry comments to 
each grandchild—“‘Jackie, I’m convinced 
you're going to marry a jockey’’—he would 
turn his hearing aid down and lapse back to 
reading the Sunday papers, seemingly obliv- 
ious to the world until the maid came to 
announce lunch. 

During the meal the conversation would 
be desultory but argumentative. Jack Bouv- 
ier had the habit of complimenting his chil- 
dren to their faces. ““Doesn’t Jackie look 
terrific?’”’ he would say, glancing at his father 
and his sisters for confirmation. ‘‘Girl’s taken 
all prizes in her class this year, the whole lot 
of them . . . and she’s the prettiest thing in 
the ring to boot.’ Or: ‘‘Jackie’s got every 


FIFTH GENERATION 


boy at the club after her, and the kid’s only | 
twelve ... what are we going to do with her 
when she’s twenty?” The others were ac- | 
customed to these tributes to Jacqueline and 
did not usually rise to them, while grand- 
father, if he heard them, acknowledged their 
appropriateness with a smile. They were not 
received with delight by the other grand- 
children, however. 

Realizing that cousins at their age were 
natural enemies, and enjoying the spectacle 
of their rivalry, Jack remained unruffled by 
his nieces’ and nephews’ competitive protests, 
and would often attempt to stir things up 
even more by flattering Lee: “‘Lee’s going to 
be a real glamour girl someday. Will you look 
at those eyes . . . and those sexy lips of hers?” 
That Jackie and Lee thrived on their father’s 
adulation was obvious to all. What they re- 
ceived from him were continuous transfusions 
of self-esteem. ‘‘Vitamin P,”’ one of their 
cousins called it—the cure-all pill of Praise. | 

Jack defended his children as energetically 
as he complimented them. If one of her 
cousins had bothered Jackie during the day, 
or even during the past week, the misde- 
meanor would be rehashed at lunch. The 
mischievous Scotty might have exploded a 
“‘snapper’”’ in her face at a birthday party— 
or thrown sand at her on the beach. He would 
pay for the offense over his duckling. A 
barrage of abuse would descend upon him 
that would leave the boy numb with dismay 
and his mother seething with rage. The | 
““snapper’’ could have blinded Jackie for life, 
ruined her beauty, put an end to her riding 
career, even killed her. . . . Sand-throwing 
was just as bad. By God, if there was any 
more molesting of his daughter, Jack would 
put an end to it, all right; he would give the 
offender a thrashing he would never forget. ... 
Whereupon the whole table would take sides, 
and only the arrival of another course would 
succeed in calming the disputants down. 

Birthday parties at Lasata were major pro- 
ductions. The biggest one of the summer was 
the twins’ party on August 4. It was usually 
attended by the entire clan. The twins would 
blow out all but two candles simultaneously. 
Next, with both hands on the knife, they 
would cut the cake and give the first piece to 
their father. It was then that Grampy 
Bouvier would usually slip them the two 
checks he had written that morning, for which 








SIXTH GENERATION 


Caroline Lee Bouvier (1933—) ——___—___ {Anthony Radziwill (1959—) 
m. 1. Michael Canfield Anna Christina Radziwill (1960—) 


2. Stanislaus Radziwill 





—John H. Davis (1929—) 
m. Nancy B. Whicker 


Henry C. Scott Jr. (1927—) 
m. 1. Elizabeth Winslow 
2. Elizabeth Pendergras 


in Vernou Bouvier III (1891-1957) Jacqueline Lee Bouvier (1929—) Caroline Kennedy (1957—) 
Janet Norton Lee m. 1. John F. Kennedy John F. Kennedy Jr. (1960—) 
) 2. Aristotle Onassis Patrick Bouvier Kennedy (died in infancy, 1963) 


Christopher Beale (1952—) 


Diane Michelle Scott (1957—) 
Winslow Ensign Scott (1959—) 
Elizabeth Bouvier Scott (1962—) 
Melinda Marshall Scott (1968 —) 


William M. Crouse Jr. (1953—) 


! L______ Michel Bouvier III (1920—) reef Miche! Bouvier lV (1948—) 
te bay — m. 1. Agnes Mitchell m7 John Vernou Bouvier IV (1955—) 
iy a 905 2. Catherine Fothergill 
Me scan” a me Edith Bouvier Beale (1917—) 
2. Harrington Putnam Phelan Beale Jr. (1919-- Michelle Beale, (1947—) 
m. Rosella Ramsey 

Bouvier Beale (1921—)_____——CSCSSCS Bouvier Beale Jr. (1948—) 

m. Catherine Jones Ridgely Beale (1950—) 


John Bouvier Crouse (1955—) 


Michelle Bouvier Scott ne David Scott Crouse (1956—) 
m. William M. Crouse Michael Crouse (1957—) 
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generosity he would receive a double hug. 

With the ice cream and cake served, and 
presents distributed, Grampy Bouvier would 
signal for the champagne, which Jack would 
have just uncorked in the pantry, and it 
would be promptly served. Edith would lead 
the singing of the birthday song and then 
Grampy Bouvier would make a speech and 
read a commemorative poem. Then he would 
propose another toast: 

“T think it is extremely fitting,’’ he would 
say, “that on this felicitous occasion we offer 
thanks not only to our Lord, who made us, 
but to our illustrious forebears who were, ina 
sense, His agents. My grandparents, Michel 
and Louise Vernou Bouvier. It was largely 
because of their upright lives, indomitable 
courage and countless sacrifices that we are 
enjoying the abundance and peace of Lasata. 
I therefore propose a toast to their sacred 
memory.”’ And amid vehement clinking of 
glasses, the birthday luncheon would end. 

On such special occasions, Grampy Bouvier 
would often break out a fresh edition of the 
book he had written about the family, Our 
Forebears, and present copies of it to each 
grandchild. Grampy would exchange a few 
words with each child, then hand over the 
volume, encouraging the youngster to read 
it. It is doubtful whether any of the grand- 
children who received a new edition of Our 
Forebears bothered to read it right away. It 
was a book one would poke into, off and on 





Mrs. Janet Bouvier and Jackie at Lasata. 


at odd moments. It did its work slowly, 
gradually instilling an exaggerated pride of 
family in its readers. For Grampy Bouvier 
had transformed his humble ancestors, who 
had been cabinetmakers in a remote South- 
ern French village, into titled aristocracy! At 
any rate, after the presentations Our Fore- 
bears would be quickly forgotten. Plans would 
have been made for the afternoon that did 
not include ancestors. Jackie would be off to 
put Danseuse through her paces. Her father 
would have a date in New York. The others 
would head for the Maidstone Club, to swim, 
play tennis or golf. 

The Bouviers owned a cabana at the Maid- 
stone with three dressing rooms, two open-air 
showers and a porch, for which they paid 
$8,000 in 1926. The cabana was a bleached 
greeny blue; its plumbing fixtures were coated 
with green salt; there were foot de-sanders 
on the porch; the ashtrays were huge clam- 
Shells, and inflated mattresses bulged out of 
every corner. 
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One of the characters at the club was the 
woman who took care of the ladies’ dressing 
room and handed out towels: ‘‘Beach Mary.” 
A wiry, red-headed Irishwoman with a 
“brogue you could chin on,” she was a great 





Janet and her girls at a 1941 wedding. 


friend of the Bouviers and was particularly 
devoted to Jack and Jacqueline. Jack Bouvier 
used to tan himself for hours on the deck in 
front of the men’s locker room, and Beach 
Mary used to wait on him while he did. 
Passersby would marvel at the amount of 
sun Jack could soak up. He would sit, all 
morning, or all afternoon, stretched out in 
his deck chair, facing the glare with a huge 
pair of sunglasses, immobile, the suntan oil 
glistening on his dark, silvery skin, a news- 
paper opened to the stock quotations tucked 
under one of his legs. Every once in a while 
Mary would bring him a drink, or hand him 
a towel, or deliver a telephone message. Or 
Jacqueline would run up from the beach 
to tell him something. These interruptions 
wouldn’t distract him from his goal, which 
was to absorb all the sun he could possibly 
absorb. His lips would move, an arm would 
mechanically rise to grasp a towel, but he 
remained in the same position, staring at the 
sun as if his life depended on it. 

What did he think about during those long, 
three- or four-hour sun sessions? The closing 
prices of Kennecott, Texas Gulf Sulphur and 
Holland Furnace? His last evening with. . .? 
His next date? His daughters? 

His daughters! Eagerly he hoarded the 
allotted days when they were allowed to see 
him, giving in to their every wish, indulging 
them beyond all reason. While they were at 
the Maidstone they could sign for anything 
they wanted. The stables and riding ring at 
Lasata were theirs. A new horse? A new 
saddle? A new groom? They had only to ask. 
How else could Jack make up for the loss of 
not seeing what he loved most in the world 
for the rest of the year? 

As Jack Bouvier basked in East Hampton’s 
summer sun, he did not realize that a chill 
fall lay ahead. 

Jack’s efforts to subject his children to the 
influence of his lively family during the most 
impressionable period of their lives were 
highly successful as long as his ex-wife Janet 
remained unmarried. But then Janet married 



























stockbroker Hugh D. Auchincloss, a mz 
greater wealth and equally formidable 
credentials as the Bouviers. Suddenly Je 
found herself lifted into an economic parad | 

| 


several circles above anything she had kne 
as a Bouvier. The mistress of two magnif 
estates, Merrywood in McLean, Va., 2 
Hammersmith Farm in Newport, R.L., < 
the mistress, also, of nearly unlimited finaj 
cial resources, she could finally live a sy 
affluent, upper-class life. ; 
“Hughdie’’ Auchincloss was the polar op 
site of Jack. A tall, large-framed, ruddy-fa 
man, he possessed the physique of a Seg 
Guard—and the matching virtues of stabil 
industry and thrift. At last Janet had an 
and a family who could give her the finang 
security and emotional stability she nee¢ 
Jack’s reaction to the marriage, which t 
place in June, 1942, though predictably ¢ 
ical, was graced by a sense of humor. 4 
Shortly after the ceremony in Newp 
he started a saying on the floor of the Sti 
Exchange about his rival’s firm, now Auchi) 
closs, Redpath and Parker, that became pa 
of Wall Street folklore: ‘“Take a loss wil 
Auchincloss.”’ th 
As it turned out, Jack took a major Id 
with Auchincloss, for after Hughdie’s mg 
riage to Janet, Jack’s daughters acquired 


stepfather and new homes that inevitab 
drew them away from him. Now Jacqueli 
and Lee spent part of their winters at Met : 
wood and part of their summers at Ha n 

smith Farm. To get them to New York ¢ 
East Hampton, “Black Jack’ had to 
every trick of persuasion he knew. 7 
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A tomboyish Jackie, scraped knees ande 
at New York’s Belmont racetrack in 19 


(In the concluding installment, in next mo 
Journal, Jacqueline Kennedy Onassis’ ¢ 
tells of the influence her father had on 
life as a teen-ager, of his rivalry with 
Auchinclosses for her affections, and of 
warm relationship with John F. Kenne 


Breck took the 12 most wanted 


hair colors, and added what 
no one else could: famous 
Breck conditioners. So you’re 
in on the payoff! 


Wouldn't you like your hair to look silky 
and sparkling no matter how many 
times you color? Now it can! Because 
Breck has something no other hair color 
has— famous Breck conditioning! 
Breck’s shampoo-in color formula is 
one-quarter pure Breck conditioners. 


BRECK’ } 





So thick with Breck conditioners, it's easy 
to apply. Colors completely... looks 
beautifully even. 

At last, your hair can look and feel 
gloriously alive, beautifully natural—no 
matter how often you color. What a 
promise! And only Breck can make it. 


Bick 


Haly Color 





i Beautiful Fee 





Choose your shade from Nephane hes b.cick 8 


Breck’s 12 glorious colors! 





TODAY'S NEW LAMB 


with bigger chops, more lean meat, and a wonderfully tasty tender- 
ness, is showing up in more and more meat cases these days. It’s a 
delicious full flavored meat from a bigger, more carefully-fed lamb. 


Take the famous leg o’ lamb. Buy a full leg and have your meat 
man cut several delicious steaks off the sirloin end before you 
roast it. Two meals for a hungry family! 


Remember too, the tasty, tender fore-quarter cuts. Shanks. Riblets. 
Shoulder roasts and chops — every bit as good. 


if you haven't tried Today’s New Lamb lately, you're missing some- 
thing special. At better markets everywhere. Restaurants, too. 


Try this easy recipe today! 


ONION-ORANGE LAMB ROAST (makes 8 servings) 


% \eg of lamb 
% cup chopped onion 
% Cup orange juice 


2 tablespoons prepared mustard 
% teaspoon rosemary 
Salt and pepper to taste 


Place lamb on rack in shallow roasting pan. Roast in 325° (slow) oven 30 to 35 
minutes per pound, or until rneat thermometer registers 175° for medium done- 
ness. Combine onion, juice, mustard, rosemary and seasoning and spoon over 


the lamb during 


For more FREE lamb recipes, write: 
} 


lamb council | 


Waoonscuccs fate ng 


Exchange Bldg. | 


americai 


Dept. LC-268H, 520 Fi 
909 17th St., Denver, C\ 





he last hour of roasting time. 


AMERICAN 






















CORDLESS, NO TICK-TOCK ClO 


Clocks to suit any fancy can now sit or hang where you want them, th 
tolong-lasting transistors and batteries. No electric outlets or ¢o 
and, of course, no winding or ticking. | 














A aagdtes banjo 
wall clock, in an 

American design, is 
high, 114” deep. Ma 
any or walnut-finish 
hardwood case with 
polished-brass Colo} 
spool and scroll trini 
“The Homestead” 
Ti Seth Thomas, $50, 


Digital desk clock in 
teakwood finish flashes the 
exact hour and minutes. 
Runs on one “‘D”’ cell 
battery. 8” x 314” x 414” 
high. By Jeco, $25, from 
Hammacher Schlemmer, 
[ADEE och Stam Ne ec: 




















Wan clock by Howe 


Miller has black, white o 
olive-green lacquered me 
case with a charcoal gray 
14” diameter, 31%" deep, 
operates on a “D”’ cell 
flashlight battery. $70, 
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Cre mantel clock, “Legacy , sal 
IV” by Seth Thomas, has a 
transistor movement. The case is 
of grained mahogany (also avail- 
able in walnut finish) with silver WAN 
ring dial on an etched-brass face. OW 
1434” high x 1034” wide x G25 
714” deep. $150. Di OMNI 
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Remoduceon of an Early 
American wall clock, “The 
Saybrook”’ by Seth Tho: 
has a dual-jewel transistor 
movement. In genuine 

oak or antique-green case 
with white porcelain dial. 1 
diameter x 11%” deep. $35. 

















VWVan clock by Hallmark 
Accessories has a pewter 
case that resembles an 
old-fashioned pocket watch. 
Operates on one flashlight 
battery. 22” x 16” x 314” 

deep. $70, from B. Altman, 

Fifth Ave. & 34th St., N.Y.C. 


Drawings by Loring 
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setting any new decora- 
yject in motion, try to 
yur home objectively. 
you don’t live there; 
ne door as a stranger. 
; the first impression? 
sre fortunate in having 
nee hall, or at least a 
ere a pocket-size ves- 
an be devised, it can 
e desired note at once. 
house or apartment 
rge and grand, calling 
jrmal, dramatic treat- 
_ the entrance, it would 
} to start your decora- 
eme at the front door 
‘tinue it as far as the 
1 see. Standing just 
ie entrance, you might 
rself such questions as 
e rooms I see related 
other? Does one lead 
- to the next?’’ Above 
) they look inviting?” 
)mostly a matter of 
jd deciding color should 
nily affair. Several fac- 
have to be considered: 
ysure of the rooms, the 
d tear in them, the 
cleaning—yet none of 
jings are so crucial as 
r-all emotional tone 
to establish. Will you 
pier with yellow and 
r with blue and green? 
r note sounded at the 
ought to be picked 
arried throughout the 
0 matter how softly. 
if not actually con- 
floor coverings are an 
help in unifying a 
e scheme; uniform 
k is another. But 
the greatest harmo- 
e the colors and pat- 
wallpapers and wall- 
's. Here is a quick run- 
) some of the decorat- 
iks everyone should 
then using wallcover- 
ju will need to use one 
of them in every room 
puse. 
} A CEILING: 
)p it light. Pale colors, 
res or small patterns, 
‘e a ceiling recede. 
2 strong verticals on 
3. Stripes, or any pat- 
iat definitely thrust 
will carry the eye 
m. 
ze low furniture stra- 
, so that the space 
jit and the ceiling will 
eater. 
R A CEILING: 
il attention to it. An 
ling pattern, whether 
right in color, brings 
/ nearer. 
+ horizontal patterns 
walls. Murals often 
» Same purpose. 
lak the height of the 
n a dado or a chair 
n below, and a mold- 
rder up above. 
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Lover 


Loves 


KRAFT 


Mayonnaise 








TO MAKE SMALL ROOMS SEEM SPACIOUS: 

1. Use cool, receding colors in open pat- 
terns on light grounds. Textures alone won’t 
do the trick. Perspective must be created 
by suggesting depth. 

2. Combine two or more walleoverings. A 
mural or pattern on one wall, and texture on 
another, will give the effect of different planes. 
TO MAKE BARE ROOMS SEEM FURNISHED: 


1. Don’t be afraid to use big, bold pat- 





Kraft fusses with getting the eges (and extra egg yolks), orls 
bowl and muxer at exactly the right temperature, then we beat 





our Mayonnalse a very special way. [ts a lot of trouble to 
make, but K. raft eMayonnaise always (urns out just right 


Unlumpy. Unbumpy. Velvety smooth. The only possible choice 


Jor making our Alonterey Dressing for fresh 
tomatoes, crisp bacon and greens Max Lcup | 
Kraft Alayonnaise with Vy cup each heavy | 
cream, whipped, chili sauce, chopped green 

pepper and chopped celery plus L tablespoon 


minced onton and 4/3 
teaspoon Worcestershire 
sauce. Very good! 
Kraft Mayonnaise 
The mayonnatse 

lovers’ mayonnaise. 








patterns from any 
category, and the motifs can be as bright, 
gor} & 


terns. These may be 
the grounds as dark, as desired. 

2. Break up the walls into panels. Archi- 
tectural trickery, well handled, is the classic 
solution to any wall problem. 

TO WIDEN A NARROW ROOM: 

1. Use a horizontal pattern on one short, 
unbroken wall, or use such a pattern on 
walls at opposite ends of the room. They 


will literally push the other walls apart. 
TO UNIFY BROKEN-UP WALL SPACE: 

1. Consider all-over patterns, large or 
small, coordinated in wallpaper and fabrics 
for walls, windows, furniture. When they 
work they’re wonderful. 

2. With discretion, cover doors and other 
woodwork with walleoverings. 


From “Living Walls,” by Claire 
William Justema, p 


M. Barrows, edited by 


iblished by The Wallcoverings Coun 


You and Your Sleep 


By BOB GAINES 


Pineal Gland. This gland, buried in 
the center of the brain, is only a quarter 
of an inch long. It weighs no more than 
a tenth of a gram. But for centuries sci- 
entists have puzzled over it. Descartes 
thought it was the reservoir of the body’s 
“animal spirits.’”” Modern researchers 


have suggested the gland might be the 


vestigial remnant of a “third eye,’”’ which 
once emerged through the tops of the 
skulls of ancient animals. 

But only recently have scientists be- 
gun to unravel the mystery of the pineal. 
The evidence indicates the gland may 
play a crucial role in human sleep and 
sexuality. Recently, I spoke with Dr. 
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Biscuits a la King! 
Hot biscuits, peas and chicken sauced with 
homemade good Chicken Gravy Mix from Kraft. 
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chicken gravy/ 





Kraft Chicken Gr 
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You can create a hundred great meals starting with the 
taste of good country chicken gravy. And here it is, 


y Mix—the one you cook up fresh 


for real homemade goodness. Real hearty chicken 


flavor, richly spice 
the good cooks at Kraft. 





Another quick, good gravy from 
Keep a pantry full. 





auces & Gravies you’re proud to pour 
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Richard Wurtman of the Massachusetts 
Institute of Technology, who is one of 
the country’s leading “‘pinealogists.”’ 

“Ten years ago, we knew nothing. 
Now we think we have a few answers,” 
he says. “‘In some incredible way, the 
pineal is light-sensitive. When you shut 
your eyes, the gland starts up and be- 
gins to produce a hormone called mela- 
tonin, which, among other things, seems 
to be important to sleep. We know, for 
example, that if you inject melatonin 
into rats, they fall asleep. The injection 
also causes the level of serotonin, which 
is a crucial sleep chemical, to shoot up in 
certain parts of the brain. 

“But once the eyes open—say, when 
you wake in the morning—the produc- 
tion of melatonin shuts down. So it 
seems that the pineal acts as a kind of 
clock telling us when it is night and time 
to sleep.” 

The pineal also plays a role in regu- 
lating human sexual development, says 
Dr. Wurtman. “For example, this past 
summer, I went down to Mexico and saw 
a seven-year-old boy who had just had 
his pineal removed—the first operation 
of this kind I’ve heard about. Within 
weeks after the operation, the little boy 
had gone through puberty with all its 
sexual changes. 

“Shortly after that, the boy went into 
a coma. He’s still that way. Obviously, 
we'll never know what else might have 
happened. There are still a lot of ques- 
tions to be answered about this strange 
little organ.” 


Restless-Leg Syndrome. Your legs 
twitch, itch, crawl and creep. Ants (ac- 
cording to one description) seem to be 
walking along your bones. Physicians 
call the problem ‘‘the restless-leg syn- 
drome.” It ranges from a vague jittery 
feeling in the legs to out-and-out convul- 
sive kicking. While leg-twitchers may 
suffer an attack anytime—sitting in a 
movie, lounging at a party—it is usu- 
ally worst at night as they lie in bed. 
The sensation can be so unnerving that 
victims dread going to bed. 

According to Dr. K. A. Ekbom of 
University Hospital, Uppsala, Sweden, 
the causes of the problem are hard to pin 
down. It could be part of a circulatory 
problem requiring a doctor’s attention. 
More often, it’s produced by hyperten- 
sion, nervousness and anxiety. Some- 
times, this feeling of jittery legs is re- 
ported by women in the last months of 
pregnancy—one physician estimated 
that 10 percent of all pregnant women 
have this problem. 

What can be done about it? Sufferers 
have worked out a variety of home rem- 
edies ranging from walking barefoot in 
the snow to sleeping with the legs hang- 
ing off the bed. Some people advise a 
cold shower before bed; others a hot 
bath. And others are soothed by the 
ministrations of a heating pad or hot- 
water bottle, warm wool socks or a 
warming drink, ice packs, or pillows 
beneath their calves. 

One victim even claimed she found 
relief from the leg heebie-jeebies by ly- 
ing in bed with her legs upright and flat 
against the wall. 


Sleep Poll. How do Americans compare 
to other peoples in their ability to sleep? 
Not well, according to a Gallup Poll 
study. The survey showed that 52 per- 
cent of Americans complain about hav- 
ing trouble dozing off at night. Euro- 
peans seem to sleep much better. In Nor- 
way, only 15 percent of the people re- 





































port any sleep difficulties. One ¢ 
four Swedes has trouble sleeping 
out of three Frenchmen tosses in hj} 
at night—the victims of French gs 
no doubt. 


Tongue-in-Cheek. Quick now (be 
has a chance to run off)—where’s 
tongue? Dr. Peter Steincrohn sq} 
How to Get a Good Night's 
that the trouble with many inso 
is that their tongues are tense. A; 
lie in bed, the tongue is usually p 
hard against the roof of the mouth 
back of the teeth. 

The cure, he says, is simple. “€ 
slide your tongue-tip between 
teeth against your inner cheek. Yc 
find that your tongue has comfo 
separated the uppers from the |} 
No longer are they clenched in te 
Your lower jaw has dropped at) 
half an inch. This in itself produc 
laxation. As you fall asleep, your t 
will assume its normal position.” 

Dr. Steincrohn says the techniq 
helped hundreds of insomniac patie 
and not one has bitten the tip 
tongue in the process. 


Heart Attacks. Heart-attack vic 
Charing Cross Hospital, Londo 
being helped in an intensive “‘sleep 
program. When the patient arrives 
put into a drugged sleep for thi 
seven days. He is awakened three| 
a day—for physiotherapy, washin 
feeding—and then allowed to do 
again. The sleep therapy reduces 
fear and anxiety. The hospital 
that the program has resulted ina 
higher survival rate for heart-atta¢ 
tims in the crucial first week af 
attack. 


Winter Colds. Plenty of bed rest 
first rule in treating a winter cold) 
only problem,” says Dr. Henry H 
a throat specialist from New Le 
Conn., “‘is that people with colds 

suffer from nasal congestion and 
with their-mouths open. This w 
the condition. The mucous membra 
the mouth dry out. Also, they are 
to do a lot of gurgling and sn¢ 
which keeps others awake.” Dr. 
advises cold sufferers to sleep on 
sides (this will help keep their n 
shut) and use medication to sto 
nasal congestion. 


Mark Twain. Peaceful sleep come 
a peaceful mind—that, at least, ¥ 
opinion of Mark Twain, who woul 
this story as proof. After lecturi 
small Midwest town one summe 
ning, he retired to his hotel room. 
in the room was hot and stuffy, 2 
struggled to raise the windows. B 
windows were painted shut. 
Vexed, Twain undressed and cel 
into bed. He lay there hot, tired al 
able to sleep. The heat in the 
seemed to become progressively 
and more unendurable. Finally, enj 
he reached for a shoe and hurled it 
the dark room at a window. There/§ 
tinkle of shattered glass, and Twa! 
the stirring of a cool breeze in the) fl 
Satisfied, he lay back and quickly 
off. / 
The next morning, Twain vol ! 
looked about the room. The wil 
were still intact. Twain’s shoe 4 ‘ 
side a shattered mirror. ‘Obvious 
unfortunate shoe let the hot air 
my mind rather than the room,” / 
commented. 
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By Margaret Davidson 
Home Management Editor 


“Who would 
believe a new 
oven could do 
t for us?”’ exclaimed 
js. Richard Kohl in a 
cussion I had recently 
ih several home- 
‘kers in Allentown, 
| Principal topic of 
Inversation that 
»ked this and similar 
‘aments was the new 
loric self-cleaning 
tra-Clean oven. Sev- 
jl women frankly ad- 
'ted they were skep- 
il of the cleaning at 
jt—“‘In fact, I really 
hn’t trust the oven at 
,”’ admitted Mrs. 
yhl. “But after two 
irs I opened the door 
found the oven 
kling, just like new; 
semed like a miracle. 
I trust it, even go 
| to a ball game while 
| working. At most, 
e may be a little 
te powder left after 
‘cleaning, but that is 
” Most of the women 
d broiled food, but 
the past hesitated 
on they remembered 
_old finger-bruising 
nup. Now broiling is 
reeze with- models 
t have broilers in the 
er part of the self- 
ning oven—no more 
rry about erasing 
jase from T-bone 
nks, as well as juice 
m cherry pies, certain 
»e baked this month! 
other range feature 
it changed menus is 
) “Burner with a 
“in” —thegadget that 
aids temperatures in 
king utensils on top 
‘ners. Women told me 
‘baking apples and 
apple upside-down 
‘e, Warming rolls, and 
n making custards 
»p these special 















ners. 


To learn more about this 
new gas range, I toured 
. the Caloric factory with 
pert Klein, president of the company. 
pir careful manufacturing techniques 
most impressive. Ranges move down 

production line as relentlessly as 
‘kend bumper-to-bumper traffic. The 
lels with self-cleaning ovens are 
»ked up with complicated networks of 
2s with many safety controls, which 
)eventually hidden away in the cab- 
bs. And throughout the manufactur- 
there were test stations. I chatted 
h LeRoy Geist, one of the testers. 
very single model is checked and 





tested, and, like the pedigree of any fine 
art work, records are kept in permanent 
archives for reference in case of any 
problems. I run checks on between 65 
and 80 ranges a day, and, in turn, my 
tests are checked again.” It all adds up 
to better kitchen performance, and that’s 
what counts. 


“Oh my aching head!’ When 
someone in your family moans 
thus, it might be time to reach 





quickly and neatly on stock shades for a 
distinctive decorative fillip. We like the 
idea of combining two styles—a braid 
plus a tassel trim, for instance—in the 
same colors or in different colors, as fits 
the scheme. 

These same press-on trims help create 
an ensemble look for a room when re- 
peated on lamp shades, chair skirts, table 
covers and, of course, window valances. 
A neat way to personalize a room with 
inexpensive materials. 





Fewer calories than a slice of dry toast. 


(and you don’t even have to add sugar) 


Quaker’s two Diet Frosted cereals have fewer calories per serving 
than any other kind of cereal! A full cup of Diet Frosted Rice Puffs 
has only 56 calories; Wheat Puffs only 51. What’s more, Diet Frosted 
is already sweetened to adult tastes. But not with sugar. 


**I feel thinner already” 


__ RICEPUFES = 


Only 56 calories per Yo si 


for the flexible ice—a new “‘ice bag”’ that 
has a special solution permanently sealed 
inside. (Flex-Ice from Union Carbide.) 
Kept in the freezer, it’s always ready to 
bring soothing relief to bruises, infec- 
tions and, of course, headaches. When 
frozen, the solution is still mushy and pli- 
cold is easily 
molded around arms, legs, or across the 


able, so the compress 


forehead. 


When 
window 


planning a new 


decoration, con- 


sider the new stick-on 


fringe. The self-adhesive kind by Joanna, 





the window-shade manufacturer, goes 


il q| Wage we 
i 


WHEAT PUFFS 


Dvies per standard '% 07, serving 





ARRUSTED 
RARLEUES 


And 
certainly in this transient age new fam- 


an evening out of the encounter. 


ilies in a neighborhood welcome oppor- 
tunities to meet and know their neigh- 
bors. Yet in suburbia we often hesitate 
to ring the bell uninvited at the home of 
presumably without 
good reason. How beautifully the ver- 
anda solved this dilemma of casual en- 
counters and friendly greetings among 
neighbors. If step-squatting is deemed 
improper, then we’d better bring back 
the veranda!’’ And we 
add, it’s high time for a 
interest in old- 
fashioned neighborli- 
ness—and perhaps for 
more old-fashioned ve- 
randas in new-fashioned 
homes. 


busy neighbors 


new 


A double- 
decker 
laundry 
a separate 





center with 


washer and dryer is the 
newest compact 
seen. Designed as a sin- 
gle appliance (it’s just 
two feet wide), but with 


’ 
we ve 


separate compartments 
for washing and drying, 
this Frigidaire dual-use 
device is an ingenious 
space and time saver. 
(As in separate washer 
and dryer duos, a load 





can be washing, another 
drying at the same 
time—not true of the 
conventional 
dryer combos.) This is 
the first top-opening 
washer (with an agitator 
to give clothes-cleaning 
water action) designed 
into a two-level arrange- 
ment. The washer is 
underneath, the electric 
dryer above, so that the 
washer makes a good 
landing deck as dried 
clothes are taken trom 
the dryer. It’s so spar- 
ing of space, this newest 
laundry center suggests 
new locations— where 
none have been possible 
before 


washer- 


apartments, 
motels, andsmall homes. 
For consider a 
second laundry center 
upstairs near the bed- 
rooms, perhaps in a 
large linen 
bathroom or a.space- 
saving arrangement in 
a family room. Women 
we talk with all over the 
country vote for laun- 
dry arrangements near 


others 


closet or 








Thoughts about porch- 
sitting—from a reader in Vir- 
ginia. She objected to the com- 
plaint that step-sitting tends to “‘ 
an otherwise nice residential neighbor- 
hood.”’ She says, in part: ‘“‘After a de- 
manding day in the office, or a trying 





debase 


day of committee meetings, or a hectic 
day with the children, men and women 
alike in suburbia like to unwind. While 
we value the privacy of our patios and 
the comfort of our homes, we also seek 
in varying degrees the casual compan- 
ionship of our fellow suburbanites. We 
enjoy chance conversations with 
neighbors without 


our 
necessarily making 


other activities, not 


tucked away down in a basement. 


Go fly a kite! Did you know 
that some 3,000 years ago the 





4 first kite was sent aloft some- 
where in Asia? Now kite-flying is becom- 
ing a popular sport-pleasure. To put one 
in the mood for the kite season, which 
starts anytime the weather warms and 
winds soften, there’s a delightful book 
called simply Flying Kites, by James 
Wagenvoord. For the creative there are 
plans for making kites, but best of all are 


pictures and stories of the ingenious 
kites people make and fly—just for fun 
END 
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European 
Art 


Purchase! 
Comes 
to You on 
Heavy 
Canvas, 
Framed, 
Ready 
to Hang, 
Large 
14”x 17’ 
overall 
from 
France, 
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Holland! 2 
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| SAVE MORE! 8 Paintings Only $20. Postp: 
& Hdlg.) Extra paintings make exciting gift 


Yours 
Y INCLUDED | 
[eet ne oe LE ee RS 1 
WORLD ART GROUP, Dept. 2LH | 
Westport, Conn. 06880 | 
i Please send my selections of original oil paintings @ $2.95 each on | 
canvas, mounted and mat framed entirely free on full money back | 
Guarantee if I am not delighted. My Choice of subject matter is: | 
[_] landscape _] floral | 
| [|] seascape | fruit 
| (J 1 for $2.95 ] 2 for $5.50 L] 4 for $10. | 
| Please add 25c per painting for PP & Hdlg. | 
| I enclose $ | 
| 
NAME = | 
| 
| ADDRESS ee N | 
| 
| CITY 2 STATES aes | 
| 
| ZIP | 
| | 
| 
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“Landscape by Luft 
MAZING OFFER! Each painting originally $20, now yours for $2.96 
a on special closeout. Now you can afford the finest. Not reproductions but 
original framed oil paintings you will be proud to hang in your home. Not onl 
for their exquisite full-color beauty but for their possible increase in value. The 
artists finally selected (after 2 years of searching) are from Holland, France 
and Austria. They are fine and unusually talented craftsmen . . . men who wé 
think may achieve greatness. Each painting on extra heavy canvas is signed b 
the artist. Comes to you mounted and mat framed, ready to hang and beautify 


your home. Large 14” x 17” size. Country of origin is indicated on the back 


Offer May Not Be Repeated! 


Because our supply is limited, orders will be filled on a first come, first served 
basis. You must be delighted or return on our amazing 12 month exchange priv; 


ilege. 100% Guaranteed. Each a $20 original value! Mail no risk coupon today 


WORLD ART GROUP, “Home of World Famous Artists” 
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Vine, Women and So On 





























test excitement in the world of 
(drinkable!) centers around rum, 
articularly the very light, very dry 
of Puerto Rico and the Virgin 
ds. 
has come up— 
way up in public 
and acceptance 
g the past few 
. There was a long 
to come. Rum’s 
larity hit bottom in 
ears immediately 
the Second World 
Never was a drink 
maligned, somesay 
good reason. In the 
Islands they still 
e rueful story of a 
York City liquor 
r who received a 
call from a cus- 
who wanted a case 
tch. The dealer re- 
ed him that he 
also buy a case of 
as was the current 
m. After some hag- 
the customer 
d. A messenger 
off with both cases. 
eturned with the 


ut you were to 
both,” said the 

“He paid for 
” 
did,” said the boy, 

he gave the rum 
to me—as a tip.” 
is was known as a 
deal’’—a bad, un- 
y, raw bargain. 

this use of the 
rum shows the sad 
of the pendulum 
tat spirit. In 18th- 
ary England the 
rum meant good, 
jery best. 
/w, once again, there 
/gns of a change in 
'c fancy. Only three 

ur years ago it was 
\h to scorn rum as 
heavy too 

yy... too ya-a-ch. 
1 of the change in 
‘c attitude can be 

‘ined by a basic al- 

1on in the nature, 

bok and the taste 

»new-style rums. 

lerto Rico has be- 

the acknowledged 

ul of rums; the Virgin Islands are 
ng up fast. Rums of both these 
are super light and exceedingly 
zone is the sweet, pungent, ginger- 
| or molasses flavor. The popular 
| or silver-label rums are almost as 
alline in appearance, anonymous 
ste and “breathless” as vodkas. 
' and more often, rum is used in 
4 drinks like Bloody Marys and 
Aots. There are even dry-rum 
‘inis. 

Id- or amber-label rums are often 
Jed to as brandy-like. They go hap- 
|S cognac into coffee or like Scotch 
jurbon on the rocks or with plain 


RUM MAKES THE SCENE 


water or soda into highballs. With a 
dash of bitters, this type of rum makes 
an excellent Old Fashioned. 

One of the most popular versions of 


the Margarita is made from a bottled 





Geta 


or packaged mix using white rum in- 
stead of tequila. Local custom decrees 
that Margaritas must always be served 
in a salt-rimmed glass. Not at all diffi- 
cult to accomplish: just dip the goblet 
headfirst into % inch of lime or lemon 
juice and then preferably 
coarse-grained kosher or sea salt. 


into salt, 


A Chameleon 


“Tf you could have just one bottle of 
liquor in your home, you could get by 
with one of the new light rums... 
bottle bar... certainly the least-expen- 
sive of all good spirits.” 

This bit of advice comes from an in- 


a one- 


Don't fi 


ternational bibber who points out also 
that rum can substitute for almost any 
other spirit in the kitchen as well as in 
the bar. 

Puerto Rican and Virgin Island rums 
are essentially the same type, made in 
much the same fashion from the same 
variety of molasses. But according to 
law a white Puerto Rican rum must be 
aged in oak casks at least a year; golden 
rums at least three years. Virgin Island 
rums on the other hand need not be 





ghft it. 





dryer. 


PG“E 


aged, and generally are not. Islanders 
insist that because of their extreme 
lightness and the high proof to which 
they are distilled, their rums are best 
when mellowed and filtered like fine 
vodkas through special “‘secret’’ blends 
of charcoal. 

Still, some people say that Puerto 
tican rums have more finesse. Others 
prefer Virgin Island rums, insisting they 
are big, fat bargains often selling for as 
much as a dollar less than Puerto Rican 
rum or good vodka. 


Drama for Cooks 


For burning, rum is an ideal spirit. It 


lends more than a touch of theater as 
well as robustly rich savor to all sorts of 
dishes. A quarter of a cupful adds je ne 
sais quoi to a pot of Boston baked beans! 
Try this type of dazzle over fried ba- 
nanas or heated canned peach halves or 
on a brace of kippers for a Sunday 
brunch. Blazing rum over sardines... 
ah, there’s a proper show to go on melba 
toast, along with cocktails. 

For sure fires you must always warm 
the spirit to what the English call body 
heat. Set the match to 
the liquor and pour the 
tasty blazes over what- 
ever needs a lift in fla- 
vor. 

Either white-label or 
gold-label rum may be 
flamed in this fashion. 
But remember that these 
fashionable new rums 
are fashionably low in 
alcoholic content—only 
80 proof—the same as 
most vodkas. This means 
that they contain just 
40 percent alcohol. 

To produce a real 
glory of long-lasting, 
high-leaping golden sap- 
phire flames, there are 
special super-powered 
151-proof, purple-label 
rums. 

These potent rums 
are to be used with great 
discretion for flambés, 
for flavoring, and some- 
times by the teaspoon- 
fuls as “‘floats’’ on top 
of long, cool drinks or 
short rum cocktails. 





Spirit of Fantasy 


Rum is one liquor that 
seems to inspire fantasy 
unlimited amongst hosts 
as well as_ barkeeps. 
Prince of mixers they 
call it in St. Thomas. In 
addition to all the tra- 
ditional planters’ and 
rum punches, Mai Tais, 
scorpions, swizzles, zom- 
bies, rickeys and a dozen 
different daiquiris, there 
have sprung up in these 
islands a great gaggle of 
Virgins, ranging from 
Frozen to Sly or Shy 
and High—and even 
one that is called: Virgin 
Me Eye. There is also a 
Blue Virgin, sometimes 
known as Bluebeard’s 
Wench, which calls for 
a shot of blue curagao, 
though you could sub- 
stitute a couple of drops 
of blue food coloring. 
Wild! 


Virgin Me Eye: Combine 11% oz. (3 Tb.) 
light rum, 2 Tb. each grapefruit juice 
and lime juice, 1 tsp. superfine sugar and 
a dash of aromatic Shake well 
with ice or whir in blender. Serve in a 
frosty-cold goblet. 


bitters. 


Blue Virgin, or Bluebeard’s Wench: To 
make 4 of these tall oddballs, 
14 eup light rum with 2 Tb. each lemon 
juice, Cointreau and 
you could use 4 Tb. Cointreau and 2 or 3 
Add ice 
stir, and top with sparkling water. 
Poppy CANNON 


combine 
blue curacao, or 


drops of blue coloring. cubes, 





Kraft Italian-style 


Macaroni Dinner. 


Macaroni, spices and lots 
and lots of Italian know-how. 
Just add tomato paste 

and a little bit late 

youre there. A hot and 
hearty meal for 4, delicately 
seasoned the Venetian way. 
Only pennies a serving 


fa / |, Wednesday Nights, NBC-TV 











Cutting Up 


Every chef insists on sharp, 
fine-quality knives, good cutting 
techniques and the right knife 
for each purpose. Shouldn’t you? 








Giczone dicing or cubing 
calls for a “chef’s’’ (or French) 
knife with a 7-inch blade. Hold 
it as illustrated and chop with 
quick up-and-down movements, 
keeping tip on the cutting board. 





Shredding: use a 7- to 8-inch 
utility knife. Quarter the food. 
Hold food with fingers 1 inch 
behind knife. Shred the side 
farthest from you with long, even 
strokes, cutting 1%-inch “‘slices.”’ 





Scone keeps meat from curl- 
ing and helps drain off fat. Using 
a utility or chef’s knife, make 
long, parallel cuts on both sides 
of the meat no deeper than 14 
inch, forming a diamond pattern. 





F.: paring—a paring knife, of 
course! Rotate fruit in left hand. 
From top, pare 14-inch-wide 
strips 1{-inch thick. Keep knife 
vertical. Press fruit with right 
thumb, but 3 inches from blade. 


































Xe gs served | 


famous Califo 
restaurant 


1057 POWELL STREET 
SAN FRANCISCO 





A bustling English eating | 
with burly wooden i 
t 


hunting horns, and ale tan 
Both the hearty fare and 

world atmosphere are dé 
fully authentic. 








STEAK AND KIDNEY 


12 pound beef kidney 
1 pound top round beef ste 
2 tablespoons butter 
1 large onion 

21% tablespoons flour 

YY teaspoon salt 
1 teaspoon monosodium al 

¥g teaspoon pepper 
2 cups beef broth 
1 tablespoon tomato paste 

Flaky Pastry 


Trim off and discard fat fro 
and steak. Cover cidneyil 
water. Heat to boiling; drain 
Cut beef steak and kidney in 
cubes and brown in butter. A 
sliced onion, browning light 
flour, salt, monosodium gluta 
pepper. Add broth and tom 
Heat to boiling, stirring unti 
Bake in slow oven (300 dé 
2 to 2% hours, until meat i 
Remove from oven. Increasé 
425 degrees F. Turn meat a| 
into shallow 84-inch bak| 
Cover with Flaky Pastry pinch| 
against sides of dish. Cut sma 
pastry to allow steam to escap 
to oven and bake 15 minute} 
brown. 


FLAKY PASTRY: Combine 1 ¢ 
flour with 2 teaspoon salt. Fir 
3 tablespoons shortening. Co| 
in 2 tablespoons firm butter 
with 2 to 2% tablespoons iff 
Roll out to 6x10-inch rectang 
with 2 tablespoons firm butifé 
wafer thin slices. Fold in third } 
out to rectangle as before. Follfl 
again. Wrap in foil and chil 
hours or overnight. Roll to 9-if 


Today Beef is Bi 


For More Beef Recipes Wri\é 

CALIFORNIA BEEF COUN® 
463 Brewster Ave. 

Redwood City, Calif. 940 





L FIGHTING 
from page 64) 























, a prosperous suburban couple 
|) been married for more than 
| They had raised two children 

e socially popular. Every- 
fught they had a fine marriage. 
bson was a sales manager with 
e of well over $20,000. His wife 
well, played excellent bridge, 
ore than her share for local 
oth were considered well- 
| conversationalists in their set, 
ome Mr. Jacobson rarely said 
peacefully, he went along with 
his wife wanted to do. 


hony compliance 


after their younger child went 
lege, Mr. Jacobson packed his 
hile his wife was out shopping 
ome without leaving a note. It 
. Jacobson some time to dis- 
ough her husband’s lawyer that 
_ to leave for good. As usual, he 
’t felt like arguing about it. His 
-ineredulous and then horrified. 
‘ny friends were flabbergasted. 
ald have believed that this mar- 
ld break up. Over a period of 
eral of them brought sufficient 
‘to bear on the Jacobsons to 
fight-training program at the 
of Group Psychotherapy in 
dills, Calif. 
all intimate combatants can 
mselves to become fairer, more 
fighters without professional 
Mr. Jacobson had clearly let 
eriorate too far. He joined one 
lf-development groups, along 
t others who were involved in 
ises but were not yet ready to 
heir problems in the presence 
ates. The senior author of this 
3 the therapist. Together the 
vinced Mr. Jacobson that the 
eatment” which he had given 
as not cooperation or strength 
Joperation or something worse: 
amouflaged by phony and mis- 
‘compliance. He admitted that 
ever leveled with his wife, and 
communicated his feelings 
2 way she dominated most of 
y decisions; it riled him no end 
2 decided what they should 
ve fun,” to ‘‘be creative,” and 
st. Almost invariably he went 
en though he resented it terri- 
at we call the “‘inner dialogue’”’ 
_tions and fights that all of us 
within ourselves). 
Mr. Jacobson resisted fight 
He said that it would be “‘un- 
to let himself go and engage 
n “useless” arguments. It was 
is “values.’”’ It turned out that 
lan-born mother had taught 
rirtue of the old adage, ‘‘Reden 
aber Schweigen ist Gold’”’ (Talk 
but silence is golden). Mr. 
still lived by this peasant say- 
h was useful in feudal times 
aking up was indeed dangerous 
He therefore believed that self- 
as more virtuous than his wife’s 
yminance.”’ 
course of six weekly sessions, 
) thawed out this typical case 
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an who has four pairs of wear- 
oes is lucky if they hurt in 
it places. 

_ —Poor Woman’s Almanac 


| 





of “etiquette-upmanship.”’ We were able 
to convince Mr. Jacobson that speaking 
up in a good cause is more effective and 
valuable than “golden silence” that 
leads only to hopelessness. In his ther- 
apy group he then practiced “speaking 
up” and “fighting back” on a particu- 
larly domineering lady who became, in 
effect, a substitute for his wife. 

Then Mr. Jacobson entered a second 
type of group. Here, four to six married 
and unmarried intimates work at their 
problems not as individuals but as 
couples. Having learned the value of 
asserting himself aggressively in the self- 
development group, Mr. Jacobson found 
that he could now face Mrs. Jacobson 
on a new basis. During the group ses- 
sions he noticed that the wife whom he 
had always considered overwhelmingly 
argumentative and domineering could 
be managed, even tamed. To his sur- 
prise, he discovered that she actually 
preferred him to speak up assertively and 
to share the responsibility for family 
decision-making. It also made him gen- 
erally more attractive and stimulating 
to her, with pleasing sexual fringe bene- 
fits for both. 

Eventually, Mr. Jacobson, like most 
intelligent people, came to enjoy the 
give-and-take of true intimacy. He dis- 
missed his divorce lawyer and, most 
likely, will carry on his marriage for an- 
other 20 years, but on a fresh, realistic 
basis. We felt that the Jacobsons had 
gained a brand-new marriage without a 
divorce. 


“You get all the goodies”’ 
Often, intimates displace their own 


_ fights onto other people. Most parental 


fights about children, for example, are 
not about children at all. The disagree- 
ment is between the parents; the child is 
only the battleground. Tom and Myra 
Robinson learned this when they con- 
ducted the following fight before one of 
our training groups: 


SHE: You simply must start to enforce 
discipline around here and make the 
kids toe the line. 

He: Why me? 

SHE: Because I want you to be the 
power in this house! 

HE: I like to be, and I am. 

SHE: No, you're not—I am! I have to 


_ be! 


He: No, you don’t have to be, and you’re 
not! 

SHE (getting angrier): Don’t be stupid! 
Who disciplines the kids? Me! Who 
takes all the responsibility for discipline? 
Me! 

HE (pacing and puffing hard on cigarette): 
I am glad you do, but that just makes a 
cop out of you... it doesn’t really im- 
press the kids at all. 

SHE (very red in the face): You’re driving 
me out of my mind! That’s my point! 
You let me do all the dirty work. That 
makes me a “‘mean mother’ in the eyes 
of the kids. You get all the goodies: 
you’re their loving “super daddy.”’ 
He (flopping resignedly into an arm- 
chair): Why shouldn’t you like it when 
the kids and I have a terrific relation- 
ship? I don’t understand you. That’s one 
of the main attractions for coming home. 
I love those kids and you'll never make 
a “‘heavy”’ out of me! 

SHE: OK! But I can’t do it all! You have 
to back me up, and you never do! Listen 
to what they did just today — 

HE (disgusted with her but not with his 
children): Cut it out! 


SHE (totally exasperated): (continued) 
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A Real Jewel Among Swiss-made Watches 


WORLD FAMOUS 


PILOT'S 
CHRONOGRAPH 


only *122 
Speed 


e Check Parking 
Meters 








1g TELE ME Te 


ee pecs 


e Measure 
Distance 


e Time 
Athletic 
Contests 
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Production 
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Stop Watch 





CHECK PARKING METERS MEASURE DISTANCE TIME ATHLETIC CONTESTS 


REGISTER SPEED 


Complete with: 
6 DIALS, 5 HANDS AND 2 PUSHBUTTON CONTROLS 


This is a gem, first made famous by World War II pilots who found it not 
only an absolutely accurate timepiece, but a piece of equipment more 
valuable than a boxful of instruments—and it still is. Whether you like to 
fly, or drive sports cars, record your average speed per mile, or time the 
number of beers consumed in an hour, this will do the job. All 5 hands are 
machine-calibrated in Switzerland where the complete works are neatly 
turned out in two different factories, then assembled in a third. It is shock- 
resistant, antimagnetic, has an unbreakable mainspring, big sweep sec- 
ond hand, luminous dial and hands, golden-finished die-cast case, and a 
leather strap. No matter how you look at it, that’s a big hunk of watch for 
only $12.95 plus 65¢ postage and handling. And it’s fully guaranteed for 
1 year! In every way, a solid buy! 


fy — oo = USE MONEY-BACK COUPON TODAY! =: == me) 
PARK GALLERIES, Dept. 488, 3710 East 10th Court, Hialeah, Fla.33013 
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{ (J) Enclosed $1. good faith deposit. Send C.O.D. f 
and I'll pay postman $11.95 balance plus 
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You Know 
how 
tension 
makes you 


feel. 


Ever think 
how 

it makes 
you look? 


No one need tell you how you feel 
when tension holds you fast. You 
know. In the pit of your stomach, you 
know. But do you sense, at such a 
time, an equally unpleasant change 
come over you? It’s the way you look. 
It’s the strained expression you ex- 
hibit to everyone you meet. 


Engrossed with the wretched way 
you feel, you’re understandably not 
aware of the unhappy change in your 
facial appearance. Gone is the smooth- 
ness of your skin. In its place, deep 
tension lines are etched. Your eyes 
wear that anxious, fretful, looking- 
yet-not-seeing stare. Not a pretty 
sight, indeed. 

To calm yourself quickly from the 
effects of simple nervousness, to help 
maintain your natural cosmetic ap- 
peal, take Alva-Tranquil* tablets as 
directed. You’ll relax fast, look better 
fast, before tension has time to wreak 
havoc on your face. Available, with- 
out prescription, at drug counters. 


ALVA-TRANQUIL 


relax 


EVERYDAY 


fension 


puE TO SIMPLE NERS 





ALVA-TRANQUIL CORP., CHICAGC 
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MARITAL FIGHTING continued 


Why? Don’t you want to hear? Don’t 
you want to be part of this family? Don’t 
you want to take any responsibility? 
HE (getting up again to counterattack): 1 
take enough responsibility earning our 
living. And I don’t like you when you 
tattle on the kids! 


The Robinsons thought they were 
battling about their ideas of “parental 
authority,” “doing a good job of raising 
the kids,” and the role of the “man of 
the house.’’ But these are only super- 
ficial cultural stereotypes. Once the 
therapy group began to probe what was 
really bothering Tom and Myra, we 
discovered deeper intimate issues that 
the couple did not dare confront. 

It developed that Myra was jealous 
of Tom’s love for the kids because he 
was not making enough passionate love 
to her. Tom, in turn, was not making 
love to Myra because, since the kids 
came, she had been a disappointment to 
him. She did not conform to his defini- 
tion of a “good mother.’”’ What turned 
him off completely was. her tattling, be- 
cause this aroused a strong memory of 
ugly, angry emotions from his past. His 
mother used to tattle to his father about 
his own misdeeds, and his father used 
to beat discipline into him every Satur- 
day morning after his mother, behind the 
boy’s back, had presented the father 
with a list of misdeeds! 

Myra is also bitter because, since the 
kids came, the husband turned off loving 
her. She thinks that he thinks that she 
thinks: “‘I love my kids more than him. 
I only used the man to have a father for 
my kids, who are my pride and joy-and 
who fulfill me.’ She therefore thinks: 
“He is jealous of my love for the kids 
and punishes me by withholding his love 
from me. He does not want to share me.” 

This spiral of misconceptions col- 
lapsed as the facts were exposed. Then 
the Robinsons learned to level about 
their real feelings, wants and expecta- 
tions. They practiced how to be candid 
and transparent, asking the partner, 
“Hey, what’s really eating you?” ac- 
tively eliciting fresh information to find 
out where the partners stand with each 
other and where they want to go and not 
ducking controversy. Once these lessons 
were learned, the issue of disciplining the 
children never came up again. It was 
spontaneously handled by one partner 
or the other, as the situation demanded. 

When aims and proposed solutions are 
logically presented, most intimates can 
be gradually induced to absorb far more 
aggression than people usually think. 
Ralph and Betsy Snyder, both of whom 
had jobs as courtroom reporters, found 
this out after they had the following 
fight about their identical twins, who 
were in the eighth grade: 


RALPH: I don’t like the way the kids 
handle money. 

Betsy: What’s the matter with it? 
They’re good kids. 

RALPH: Yes, but they haven’t learned 
the value of money. 

Betsy: They’re just kids. Why not let 
them have their fun? They’ll learn soon 
enough. 

RautpH: No, I think you're spoiling 
them. 

3ETSY: How in the world am I doing 
that? 

RALPH: By giving them the idea that 
money grows on trees. 

Betsy: Well, why don’t you set a better 


example? You might start by spending 
less on your pipe collection. 

RALPH: What’s that got to do with it? 
Betsy: Plenty. When the kids see you 
waste money on nonessentials, they feel 
they have the same rights. 

RALPH: I shop for my pipes. They’re 
very carefully selected. 

Betsy: Maybe, but whenever I send 
you to the market, you always spend 
more than I would. You're always drag- 
ging in stuff we don’t really need. 
RALPH: OK, OK. I know you're a better 
shopper at the market, but that’s your 
job, you know, not mine. 

Betsy: Well, then, don’t blame me for 
the kids. 


A rematch 


After several training sessions, we 
asked the Snyders to refight the same 
fight before one of our training groups. 
Here is how it went the second time: 
RALPH (starting with a specific objective, 
not a general observation): I want you to 
stop slipping the kids extra money be- 
yond the allowances I give them. 
Betsy (showing Ralph why his idea may 
be difficult to accomplish): But you’re not 
around. You don’t know their needs. 
RALPH (spelling out his objective further ): 
I want to know their needs. I want them 
to come to me with their money needs. 
Betsy (justifying her past practices): 
You know what goes on. I tell youevery- 
thing. You know where the money goes. 
RALPH (specifying the real issue that this 
fight is all about): That’s fine, but it’s not 
the point. I believe the children should 
learn more about responsibility —having 
to justify getting the money from me 
and spending it wisely. 

Betsy (making sure he’s serious): You 
really want to supervise all this piffle? 
RALPH: Don’t you see the importance of 
teaching them early responsibility for 
money matters? 

Betsy (specifying the reasons for her op- 
position): Frankly, no. They are good 
kids and they’re having a good time. I 
like to give them a little extra now and 
then. I enjoy it when they have fun. 
They'll learn responsibility soon enough. 
RALPH (sizing up the results of the fight 
thus far and rechecking his wife for more 
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“‘We’re looking for something to 
match a brown-and-white dog!” 



















































+ 


feedback): 1 can see we really di ff 
this. Do you understand my posi 
Betsy (reconfirming her understand4} 
Ralph’s real objective): Yes, you wal 
to teach the kids responsibility. ) 
RALPH (seeking a meeting groun\ 
least in principle): Yes, don’t you) 
Betsy (agreeing to his principle, b 
senting from his method): Yes, bu 
method would deprive me of som 
I enjoy doing. You know I’m carefi 
my money. 
RALPH (hardening his stand): Yes, 
a careful shopper and all that—] 
no complaints about that—but J 
ask you to stop slipping the kids 
money. That’s the only way to eo 
careless spending. 
Betsy (realizing that she'll probably 
to give some ground): I see you reall; 
hung up on this specific issue. 
RALPH (elaborating on the reasons fe 
firm stand): I love the children 
as you do and I don’t want to see’ 
develop into careless adults. 
Betsy (offering a proposal for a co 
mise): | don’t think they will, bu’ 
this seems to mean so much to ye 
me suggest something. Why ia 
tell me how much you think wo 
reasonable to give them “extra” ai 
what occasions, and I'll stick to i 
RALPH (checking out that Betsy isn’ 
to compromise further): You still 
to keep giving them extra money? 
Betsy (reconfirming her stand): 
do. I enjoy it, as I told you. 
RALPH (accepting Betsy’s compr 
proposing details on how to make 1 
and offering another compromise 
conciliatory gesture): Well, let’s sit 
and budget how much money 
should get from us altogether, for € 
thing every week, how much for e 
and so on. It’s not so terribly impe 
to me who gives them the money, a 
much and what for. 
Betsy (confirming Ralph's accey 
and offering a further implementing 
posal showing that she, too, 1s now 
to accomplish his objective): O 
figure it out; then, every weekend 
can sit down with the kids and me 
see that we didn’t go over the lim 
RALPH (confirming that (cont 
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REVOLUTIONARY NEW BOOK, just pub- 
lished, tells you exactly how to get the big- 
gest, fastest cash return for the 21% of your 
salary withheld each week for Taxes. Your 
hard-earned money! Here’s how to get back 
many, many times more than you pay in! 

The U.S. Government spends nearly 100 
Billion Dollars a year on YOU and its citi- 
zens! Tens of thousands of checks pour into 
the mails every day! Hundreds of millions of 
dollars are spent in payments, in services, in 


Under The Great Society a staggering amount 

of Government money is available for every 
American taxpayer to use for every imaginable 
way of enriching the lives of all his family. Gov- 
ernment experts are plainly alarmed. Last year 
alone Government agencies had to turn back 
millions of dollars to the Treasury that had been 
earmarked for rich benefits that weren’t applied 
for. People like yourself just weren’t using the 
money. They didn’t know it was available for 
them. Or how to go about getting it. 
Now this handy, fact-filled volume tells you how 
to get the equal of a 21 per cent increase in 
your salary, and much MORE! Tells exactly 
how our Government will help SEND YOUR 
CHILD THROUGH COLLEGE ... Help you 
START A SUCCESSFUL BUSINESS .. . Pro- 
vide needed cash to CLEAN UP OLD DEBTS 
. - . Get HOME IMPROVEMENT MONEY 
... BUILD SWIMMING or FISHING POND, 
stock it with FREE RAINBOW TROUT... 
and MUCH MORE! 


Thousands of Other Benefits 


Yes, millions of dollars in money, services and 
untapped Government Benefits that your tax dol- 
lars have been paying for, are now available for 
you to review and use for the first time—all in 
this amazing, exciting ENCYCLOPEDIA OF 
U.S. GOVERNMENT BENEFITS. Quicker than 
you can read this report, book will show you how 
easy it is to get: BEAUTIFUL VACATION 
PROPERTY . . URANIUM AND MINERAL 
RIGHTS ... a LOW-COST ISLAND ... FREE 
HOMESTEAD LAND... FLOWERING 
SHRUBS practically FREE ... BARGAINS in 
Government SURPLUS FURNITURE AND 
AUTOMOBILES . . . MONEY for your SICK 
CHILD, CASH FOR VETERANS, HOUSING 
and NURSING CARE for ELDERLY... 
EARLY RETIREMENT with GENEROUS IN- 
COME ... RICH COLLEGE SCHOLARSHIPS 
--. and MORE! 

In this veritable gold-mine book, you'll learn 
all about FREE CAMPING, HUNTING AND 
FISHING AREAS NEAR YOUR HOME... 

EXPLORE AT GOVERNMENT EXPENSE, 
for valuable minerals; you may make a fortune 
overnight! 

How to OWN YOUR OWN FARM or “Sum- 
mer Place’ by taking advantage of the three 
million acres available in surplus Gov't land! 

How to TRAVEL AT GOVERNMENT EX- 
PENSE, in U.S. or abroad, in the Foreign Serv- 
ice, Diplomatic Service, Peace Corps, and dozens 
of other exciting Government Agencies... 

IMPROVE YOUR COMMUNITY with a 
hospital—with Area new library, recreation park, 


Redevelopment money .. - 
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10,000 Benefits—Millions in Services and 
Payments...Giant, New Encyclopedia Tells 
You How to Get YOUR Share Right NOW! 


10,000 Government Benefits. 

NOW an amazingly profitable, big NEW 
book tells. you exactly how to get your full 
share. How to increase your spending money 
20%, even 100% each week! How the U.S. 
Government stands ready to help make your 
dreams come true: Help you get your Dream 
Home — College for Your Children — Travel 
and Adventure Abroad Free! Security! Free 
Land! Wonderful Vacations! Business Loans! 
Luxuries! And Much, Much MORE! 


What Couldn't You Do with Immediate 21% Pay Increase? 


Complete Guide to Every Kind of Aid! 
This easy-to-use book gives you, for the first 
time, a complete guide to all U.S. Government 
Services, Scholarships, Fellowships, Contracts, 
Financing, Mineral Royalties, Research Grants, 
Land Leases, Loans, Payments, and Information 
Resources. It even gives fast, easy directions on: 
How to Patent Your Inventions . . . How to 
bring loved ones safely from overseas . 
How to get fast emergency loan if disaster 
strikes . . . How to find missing relative. 


Benefits Can Save You Hundreds of Dollars 
Minutes after You Use Book! 


Unbelievable? Well just turn to page 476 and 
read BIG MONEY HELP you can get starting 
your own business. Or see, on page 318, how 
you can PLANT LOVELY SHADE TREES on 
your property, at no expense to you. Or see page 
595, for U.S. aid in FINANCING YOUR CHIL- 
DREN’S COLLEGE EDUCATION. Or, to find 
a BIG-PAYING JOB for you or someone in 
your family, see the many opportunities and aids 
you get, starting on page 167. 


Government Ready to Help Make Your 
Most Ambitious Dreams Come True! 


Every day the Government mails thousands of 
checks to Americans just like you to help make 
their dreams come true: J. P. of Poughkeepsie 
just received $10,000 National Defense Graduate 
Fellowship. Mr. L. B. of Lisbon, Me. was re- 
cently granted $1,500 loan to double his sales 
and profits. A midwest woman collected an unex- 
pected $450 extra in Social Security. 

Thousands of Taxpayers are missing out on 
Government Cash Payments .and other Benefits 
for which they are qualified, just because they 
don’t know about them. You'll be amazed to 
learn of all the kinds of help our Government 
wants to give you! .. . but cannot unless YOU 
know what to ask for! 


Send NO Money—Rush Coupon 
for Amazing 6 Months on Approval! 


Soon as you receive your ENCYCLOPEDIA 
OF U.S. BENEFITS, look up any Benefits that 
interest you. Use book on approval for full 6 
months! If you don’t find this the most profitable, 
most rewarding book you ever owned — there is 
no cost. Otherwise slashed price to you is only 
$7.95 in easy instalments, plus few cents shipping. 
Rush No-Risk Coupon to 


NATIONAL COUNSELING SERVICE, Dept. LH-2 
Box 2223, Grand Central Station, New York, N.Y. 10017 


Rush me exciting new ENCYCLOPEDIA OF U.S. GOVERNMENT BENE- 
FITS on amazing 6-month on approval offer. After 10 days FREE use, if 
delighted, I’ll remit only $2.65 a month for 3 months, plus a few cents 
shipping. If book does not live up to all your claims, I can return it for 
full refund even after 6 months! 
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Check here if you prefer De Luxe Edition, THUMB-NOTCHED for 
instant reference in handsome Linen-Grained Binding, for only $2.00 
more. Same full refund guaranteed. 


SS Ne RS AE NE EE LATS A I AE PN NE SNS SS PRS OS RE ms 








MEDICARE AND MEDICAID 
COMPLETE. Also how 
people over 72 who never 
worked under Social 
Security may be entitled 
to $35. a month, Many 
other Benefits. 

Learn about Free Hospital 
Care, Free Nursing Home 
Care, etc. 





EXTRA FAMILY VACATION. 
Revolutionary Discovery! 
Government runs the most 
exciting resorts in 
America .. . cost only 
pennies a day. Swimming, 
skiing, fishing, boating. 
The works! Meet new 
friends. 





RETIRE EARLIER WITH 
BIGGER INCOME than 
you ever dreamed 
possible. Learn little- 
known retirement oppor- 
tunities in Housing, 
Care. Gov't insured 
investments paying 50% 
more than U.S. Bonds. 





CUT MOUNTING INFLA- 
TION COSTS. Learn how 
to save dramatically on 
family shopping. Learn 
Hi-pay Part-time and 
Homework Opportunities 
from U.S. Employment 
Service. 





FREE GIFT PLUS 
SAVING j 
Check here and send 
only $7.95 to receive | 
FREE a Fabulous 23x29 | 
TREASURE MAP of U.S. 
GOVERNMENT BENEFITS | 
and save shipping » 
charges. Valuable fact- 
filled 4-color map pin- 
points rich Gov't. oppor- 
tunities in every area 
of U.S. Full refund if | 
you return book. ; 
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MARITAL FIGHTING continued 


he understands and approves her latest 
idea): Yes, I could vary the regular 
pocket money, depending on how much 
you’ve slipped them. 

Betsy (offering another suggestion to 
make sure their new plan will work and 
maybe show Ralph that she was right about 
the kids’ sense of responsibility after all): 
Certainly, you can also ask them how 
much they’ve spent and what for. Then 
you would find out all about their needs 
and learn how responsible they can be. 
RALPH (nails down the deal): OK. Let’s 
try it this Saturday. 


It is painful but educational to com- 
pare those results with the fate of Joyce 
and Alfred Hayes, who had been wran- 
gling for weeks about what to do next 
summer. Although they were only in 
their late twenties, they lived in a $55,- 
000 house in suburban Los Angeles, 
where Al was a hard-driving insurance 
salesman. His mother lived in upstate 
New York. Year after year, she com- 
plained that she didn’t see enough of her 
grandchildren, and recently she had 
announced her next visit for mid-Aug- 
ust. Joyce had long felt that Al was 
entirely too dependent on his mother, 
that he allowed her to interfere in their 
affairs and that he spent too much 
money on his weekly long-distance calls 
to the old lady. Joyce had never leveled 
with Al about her feelings. Instead, 
she bypassed the true fight issue by 
nagging him about their own vaca- 
tion plans. Finally she persuaded him 
to agree that his mother should not 
come in August; instead, they would 
go to San Francisco. 

One evening in late June, after the 
children were in bed, they had this fight: 
JOYCE: Have you told your mother she 
can’t come in August? 

AL: No, not yet. 

JOYCE (agitated): But you promised! 
Au: Take it easy, will you? I just haven’t 
gotten around to it. 

JOYCE (very angry): I think that stinks! 
AL (controlled): Don’t raise your voice! 
JOYCE: I can’t discuss anything with you! 
AL: Well, you always get so hysterical. 
The way I feel right now, I don’t even 
want to go on that trip with you. 
JOYCE (on the verge of tears): Dammit, 
why can’t I ever depend on you for any- 
thing that might be fun for me? 

AL (smug and still very calm): It’s your 
own fault. You started it all! 


A lot at stake 


If Joyce had come clean with Al from 
the start, he would have known that 
there was a lot at stake for her in this 
row and that she wasn’t being “‘hysteri- 
cal.” Perhaps he wouldn’t then have 
punished Joyce for trying to engage him 
in a legitimate argument. He punished 
her by withdrawing a privilege that he 
had already granted: the trip that Joyce 
was looking forward to. In effect, he re- 
jected her in favor of his mother and 
made her twice as miserable as she had 
been before the fight. He went even 
further: He punished Joyce for bringing 


up any conflict and thereby seriously 


mistrained her for realis ure fights. 
A)’s parting shot in | unfortunate 
encounter, the almost proverbial accusa- 





Can the Chinese eat drumsii th 
chopsticks 2 
—Poor Woman’s A! 


tion, ‘You started it all!’ was the clear- 
est tip-off that he and Joyce were unin- 
formed and crude marital fighters. A 
wise spouse welcomes the occasion when 
his partner is ready to “start some- 
thing.”’ With real intimates the start of a 
fight is a signal that “there ought to be 
some changes made,’ and they know 
that if the fight is fought properly, 
chances are that it will clear the air and 
result in improvements for both. 
Unlike Joyce Hayes, however, 4 truly 
intimate aggressor will try not to start a 
fight until she has conducted a warm-up 
encounter within herself to clarify in her 
own mind what’s at stake and how far 
she should go to press her point: for one 
cannot competently level with one’s part- 
ner until one has leveled with oneself. 


Nuggets of intelligence 


An inner dialogue can expose crucial 
information—nuggets of intelligence 
that untrained fighters, much to their 
disadvantage, rarely develop for them- 
selves before opening up on a spouse. 
Here are questions that we recommend 
trainees ask themselves before battling. 

“Ts this really my fight or somebody 
else’s? Maybe my mother’s?” 

“Do I really have a legitimate bone 
to pick with my partner? Or do I just 
want to put him down and hurt him for 
the sake of a sadistic kick?” 

“Am I convinced that my partner’s 
action is bad for our relationship?” 

“What’s at stake here? What does 
this fight really mean to me?” 

“How will my partner react? What 
price will I have to pay to gain my 
point? Is this cause really worth my part- 
ner’s possible retaliation or ill will?” 

We always caution trainees that in 
intimate relationships “‘winning’’ can be 
more costly than “losing.” In a boxing 


match between strangers, there is only a . 


short-term goal: quick victory, prefer- 
ably a knockout. For battlés between 
intimates, totally different rules apply. 
After all, a constructive verbal fight 
should be (even though it often isn’t) 
just one link in a chain of steps to help 
intimates arrive at solutions for their 
inevitable conflicts. The goal for them is 
anything but a knockout. It is, instead, 
an attempt to improve the long-run 
give-and-take of marriage. 

We counsel, therefore, that to “‘win’”’ 
an engagement with an intimate enemy 
may turn out to be downright danger- 
ous. It may discourage the loser from 
leveling in future fights. It may make 
him needlessly pessimistic or even de- 
spairing about the prospects of his mar- 
riage. It may turn him into a more 
devious, camouflaged fighter. It may 
give him an exaggerated idea about the 
importance of a particular fight issue in 
the mind of the ‘‘winning’’ partner. It 
sounds paradoxical, but if a ‘‘win’? re- 
sults in such after-effects, then both 
partners wind up losers. 

It follows that the only way to win 
intimate encounters is for both partners 
to win. This sounds illogical, if not im- 
possible. It isn’t. It’s only a matter of 
sensible and good-willed negotiation. In 
the classic vacation fight about whether 
to go to the mountains or the seashore, 
for example, both partners can win by 
either agreeing to alternate destinations 
and flipping a coin to see whose favorite 
place gets the nod; or by seeking a new 
possibility, such as staying home. END 


(This is the last of a series of excerpts 
from the new book, The Intimate Enemy: 
How to Fight Fair in Love and Marriage.) 


A DOOR OPENED 


continued from page 79 


by friends and relatives and the usual 
sycophants, without exchanging one 
word between them. And even went on a 
Scandinavian cruise with the Millards 
in mutual lack of loquaciousness. 

It was on this Scandinavian cruise 
that Justine Millard got suspicious and 
mentioned it to her husband. 

“Have you noticed anything funny 
about Enid and Henry?” 

“She can put away a lot of aquavit.” 

“T didn’t mean that, Luther.” 

“He could have picked up the dinner 
check. All that dough.” 

“T didn’t mean that, either. They don’t 
talk to each other.” 

“Of course they do.” 

“No, they don’t. Not at all. Can you 
remember one thing either of them has 
said to the other since we sailed on this 
cruise?” 

Come to think of it, Luther Millard 
couldn’t. All he knew was that Enid and 
Henry both talked, and talked a lot. But 
he couldn’t remember anything Enid 
had said to Henry, or Henry to Enid. 

Finally, Justine Millard started re- 
sorting to little entrapping tricks. 

“Henry, ask Enid if she doesn’t think 
that is the most beautiful fjord in the 
world.” 

“Oh,” Enid gushed from her deck 
chair behind them, “indeed I do, Jus- 
tine.”” Thus preventing Henry from 
speaking to her, or her having to answer. 

Even about going ashore to Oslo to 
the ballet. 

“Why don’t you two talk it over right 
now?” Justine asked the Gordons. 
“Then we'll all decide.” 

“As far as I’m concerned,” Enid told 
her, “‘it’s decided. The ballet, it is.’’ 

So she and Henry didn’t have to talk 
it over. 

When they finally got home, Justine 
went to see Hillary Gordon Putnam. 

“What a nice surprise, Mrs. Millard. 
Mother says you all had a wonderful 
time on the cruise.” 

“Who did she say it to?” 

“Me. Yesterday at lunch.” 

“Did she say how your father liked 
ery 

“He had a ball.” 

“Did he tell her that?” 

“T imagine so. Why?” 

“Because, Hillary, are you aware that 
your mother and father never speak to 
each other at all?” 

“Nonsense, Mrs. Millard.” 

“Tt isn’t nonsense, Hillary. They 
don’t. They act like they speak to each 
other, they even look like they speak to 
each other, but they just don’t speak to 
each other at all.” 


After Justine left, Hillary went to. 


check on the baby; though, actually, 
Henry Gordon Putnam was a baby no 
longer (he was four and the image of his 
grandfather). Then she phoned Enid. 

“M other i 

“Hello, Hillary.” 

“Ts Daddy home?” 

“T believe he’s in the study.” 

“Ask him if Dick and I can use his 
Dodgers seats Saturday. I’ll wait.” 

“You don’t need to wait, dear. Ask 
him yourself. I’ll buzz the study.”’ 

At least they used buzzers. 

By now, five years after the verbal 
eurtains had closed, others than the 
household staff and the Millards were 
suspicious. And also laying traps. 

Arthur Sinclair, Henry’s lawyer, tried 
one tack (at his wife’s suggestion). 


















“Henry, your grandson’s quite a 
man already, and neither you nor } 
have changed your wills to include} 

“We better do that,” said Hen 

“Fine. When can the three of y 
together?” 

“The three of us don’t need to ge 
gether, Arthur. I speak for Enid in; 
matters as our wills. 

“Nice arrangement.” 

“T handle everything connected 
our financial affairs. She handles ey 
thing connected with the house and 
social life. It works.” 

Maybe it worked, and maybe tl) 
what was wrong. For if nobody—pl 
ably not even Enid and Henry Go 
themselves—could remember when 
stopped talking to each other, neij 
probably, could they remember 
they stopped talking to each other 

Unless it was because they had p} 
tioned themselves off, verbally, by 
“nice agreement.’ Henry talked fina 
Enid, house and society. Period. 

At least, that’s how it had begur 
begun to end. One, two, three-fo 
years ago. i 

“Which do you think would be the 
dessert, Henry? For fifty people? ¢ 
ries Jubilee are a little hard to sery 
that many, but Zenia says she can’t| 
sibly do Baked Alaskas.”’ 

“Ammmmmm?” 

“T said, Zenia can’t possibly —— 

‘‘__do Baked Alaskas,”’ he finishe 
her. “I heard you, Enid. Why bd 
me? When I’m up to my ears in 
Common Consolidated merger. 
taking over Empire Banks and opé 
up the new subdivision.” 

Enid sighed. ‘‘Common Consolid 
Empire Banks. The new subdivi 
That’s all I hear around here.”’ 

“And all I hear is Cherries Jubilee 
Baked Alaskas.”’ 

“Are, Henry. Are Cherries Jubilee 
Baked Alaskas.” 

“T stand corrected.” 

“T don’t think so much of the ( 
mon Consolidated merger, Henry.’ 

“So what?” 

“Doesn’t it matter what I think 

“You're hardly the financial bra | 
the family, Enid.” 

“Well, you don’t seem to kno 
much about running a house, or me 

“Granted,” he said. “I couldn’t 
less what we have for dessert at a pa 

“And you also couldn’t care less a 
my business opinions. Right?” 

“On the nose.” 

“Shall we leave it like that, then 

“Why not, Enid. Why not?” 

They left it like that. They had 
Melba for dessert at the party, 
Henry said nothing. The Common 
solidated merger collapsed, and 
kept quiet. 

After the first week of silence, H 
moved out of their bedroom and 
his library. During that week, thé 
they went together to the opening ¢ 
opera season, to the races with the. 
slows, to the mayor’s reception | 
visiting dignitary, to the Head 
Ball, and entertained the featured 
oists of the Bolshoi Ballet at tea. 

This was all in Enid’s province, 2 
wasn’t hard for Henry to know | 
was expected of him. Enid had : 
posted their social calendar all ov 










For a short month, February : 
tainly packs a lot of holidays. 


—Poor Woman’s Almai 

















































2, and these events (and the Gor- 
activities) were publicized in the 
vcs well in advance. 
d, during the week, Henry took 
(Empire Banks and opened the new 
‘vision. This more than made up 
‘ne collapse of the Common Consol- 
d merger (in fact, Henry grossed 
than $200,000 in three days that 
|), and Enid thought that, as long as 
/nouth was already shut, she better 
Jit that way. 
first, in spite of 
tional annoyances, 
s almost a lark, a 
‘enge for both of 
For Enid and 
were sure the 
would — shortly 
the tongue-tied 
lock, and were 
ly determined to 
seach other out. 
lay, one might won- 
did they continue 
rigid charade? Ac- 
7, the answer was 
e. A question of 
; misplaced, per- 
, but—once the is- 
as drawn—proud 
Gordon would 
give ground to 
y, and proud Henry 
on would never lose 
.o his wife. 
‘o, it was a matter 
sition. A divorce 
i have been the 
1 solution, but 
Enid and Henry 
ons of this world go 
gh more, much 
than speechless 
nates without a 
e. 
ey were pillars of 
society. Leaders of 
community. They 
both devout Cath- 
though the sin of 
mutual muteness 
ever mentioned in 
ssion). And divorce all 
edings between two 
erequire the initia- 
of one side or the 
» One of them 
| have to ask for a 


1 needing to have 
bout Enid’s clothes, 
aily menus, help 
2ms, guest lists and 
g arrangements, 
ol filter system, et 
, ad infinitum. 

the endless, incon- 
tial bits of trivia 
ne to realize had made up the bulk 
and his wife’s conversation. And 
gether. 

ewise, for Enid. No longer was she 
to express herself on everything 
the state of Henry’s health (which 
xcellent) to the state of the nation 
h wasn’t), 


the standoff, the clam-up, the 

ly act continued. 

> it was too bad, because Enid and 
7 loved—or had loved—each other 

ly and deeply, once. And, in spite 
their wealth, what they now had 

en them was completely worthless. 


The reptile lo 
a shimm 


The only thing that doesn’t cost a cent 
is silence. Dead silence. 

Andrew, the butler (a man far wiser 
than he knew himself to be), finally 
mentioned this to Hillary. 

Andrew told her one day when Hillary 
had brought Henry Gordon Putnam 
over, and Enid was waiking her grand- 
son around the pool. 

“Tt’s probably none of my business, 
Mrs. Putnam ——” 

“Yes, Andrew?” 


» WID€s cleqn With q 


ng. And it breathes damp 


your father recently, when he didn’t 
know it. And him looking at her. And it 
isn’t natural, that dead silence. It’s 
frightening, Mrs. Putnam.” 

“Andrew, you're being overly dra- 
matic. They’re just a couple of spoiled 
middle-aged people playing a game with 
each other.” 

“All games end, Mrs. Putnam. Some- 
one wins, someone loses.” 

“Thank you, Andrew. I’ll talk to 
them.” 


Ecel tree: a 


“I’m beginning to worry about Mr. 
and Mrs. Gordon.” 

“Worry? Why?” 

“You know they haven’t spoken to 
each other for almost five years.” 

“T’ve heard that. I’ve seen no signs of 
te] 

“Because you’re not here much. You 
have your own life. Your husband. 
Your baby.” 

“TI see my mother and father more 
often than you realize, Andrew. And 
they seem quite compatible. People 
change as they grow older. And get used 
to each other.”’ 

“T’ve seen your mother looking at 


NATURALIZER shoe of CORFAM, about $20. For the store nearest you, 
call any hour, any day, at no telephone charge: (800) 243-1890. 
In Connecticut, call collect: 853-3600. 


+Reg. U.S. Pat. Off., Brown Shoe Company *Reg. U.S. Pat. Off. for Du Pont’s man-made poromeric 
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Better things for better living... through chemistry 





But Hillary didn’t have a chance. Not 
then, anyway. And certainly not about 
their mutual remoteness. For even as 
Andrew was making his discreet exit, 
Enid was entering the house from the 
pool yard. Without little Henry Gordon 
Putnam. 

“Where’s the baby?” Hillary asked, 
startled. 

“T thought he came back in here 
about five minutes ago,’’ Enid said. 
“Didn’t you call him?” 

“No, I didn’t, mother.’’ She looked 
past Enid toward the 60-foot swimming 
pool in the far end of the garden. ‘‘Where 
is he?” 


And where was he? Floating face down 
in the deep end of that pool is where he 
was, when they found him. White as 
death, and equally cold, when Hillary 
dove in fully clothed and then resur- 
faced with his limp body. As Enid’s 
screams attracted two gardeners, An- 
drew, Zenia—and Henry, from his li- 
brary in the upstairs east wing. 

“Good Lord, what’s happened?” 
Henry demanded. Somewhat inanely, 
he recalled later. Enid just stared from 
him to Andrew, who 
was already starting 
mouth-to-mouth resus- 
citation. Then she looked 
away without answering. 


ne wheeled on 
Hillary. “Whose fault 
was this?” 

“Oh, Daddy,” Hillary 
pleaded, ‘‘stop shouting 
and do something! Go 
call the fire department ! 
And Dick at his office!’’ 

Which Henry did. 
Somewhat dazedly, he 
recalled later. 

But with Andrew’s 
breath exhaled into little 
Henry Gordon  Put- 
nam’s lungs, the small 
boy shortly began 
breathing of his own 
accord. When the fire 
department arrived, it 
wasn’t needed. And 
when Dick Putnam ar- 
rived, his son was as 
good as new. 

A little shaken, may- 
be. A little soggy. But 
good enough to look at 
his father (with his 
grandfather’s grin) and 
say, ‘‘Guess what, 
Daddy. I drownded!”’ 

Though through it all, 
and in spite of every- 
thing else that was said, 
not a word was ex- 
changed between Enid 
and Henry. 

Not even when Enid 
had bundled her grand- 
son up in warm dry 

‘blankets. When Henry’d 
persuaded the child to 
sip some hot broth sup- 
plied by Zenia. When 
both of them had several 
strong drinks with Hill- 
ary and Dick, before the 


Putnams took their 
drowsy little ex-‘‘corpse’’ 
home. 


Nothing. Not a whis- 
per. Not a peep. 

“Well,’’ Dick asked in 
the car, ‘“‘was it your 
mother’s fault?” 

It was hardly something to be 
shrugged off, yet Hillary tried. ‘‘Who 
knows? She thought he was in the house 
with me. I thought he was outside with 
her.”’ 

“And all the time,’’ Henry Gordon 
Putnam put in sleepily from his moth- 
er’s lap, “I was getting drownded.”’ 

“You're undrownded now, old boy,”’’ 
his father said, ‘‘so go back to sleep.” 

Hillary waited for him to doze off 
again, then leaned her head back against 
the top of the seat with a sigh. “It’s 
true, Dick. What everyone's been saying 
about my parents. Could you ever be- 
lieve it?” (continued ) 
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A DOOR OPENED continued 


“That they don’t speak to each other? 
Nonsense. We just talked to both of 
them for an hour.” 

“We talked to them. They talked to 
us. That’s different.” 

“Well,” mab took a thought- 
ful beat, “‘so what? After all, they really 
have nothing in common anymore.”’ 

“Nothing in common? They’ve been 
married to each other half their lives.”’ 

“That’s what I mean, honey. That’s 
what I mean.” 

Thirty years, and nothing in common. 
Coincidentally, Enid Gordon was think- 
ing the same thing a short time later. 
Nothing in common anymore, except— 
dead silence. And nearly dead grand- 
sons, about which the less said, et 
cetera. 

She and Henry had just finished din- 
ner, alone at home for one of the first 
times in months. Andrew, of course, had 
been given the rest of the day and the 
evening off (plus a fat bonus). Zenia, 
near trauma, had gone home to her 
family on the other side of town. 

Sybil, the maid, had quit earlier that 
week (“I can’t stand this place any 
longer,’ she’d told Andrew. “It’s like 
vacuuming a graveyard”), and hadn’t 
been replaced. And Hugo, the chauffeur, 
was also off. 

They were completely alone together 
in the huge, quiet house. For one of the 
first times in months. 

Outside night was bringing dark 
storm clouds with it. And their sodden 
breaths, as they approached, crept into 
the solarium. 

Nothing anymore, at all. Except— 
dead silence... 

Enid crossed to the organ, sat down, 
ran her fingers over the keys. They, too, 
had inhaled the approaching storm and 
their dead-whiteness was damp and 
sticky to the touch. She lifted her hands 
from the keys and reached for a ciga- 
rette. When she turned, Henry had just 
switched on a television set (one of 14 in 
the mansion). 

And, somewhat to her surprise (be- 
cause, as she’d stopped talking to 


Henry, she also slowly stopped even 
thinking about him during the past five 
years), she realized how old he looked, 
all of a sudden. How gray he’d become, 
and how much thinner. Well, why not? 


He was six years older than she was, and 
she was 55. So he was 61. Well into mid- 
dle age. Almost old, in fact. 

Certainly the shattering experience of 
the past few hours hadn’t helped any. If 
only they could be erased, forgotten. 
And her part in them—forgiven. For 
Enid Gordon suddenly realized she felt 
a deep and gnawing guilt about her 
grandson’s near-tragedy. And, though 
Henry maintained his continued mute- 
ness, she sensed she was being delivered 
a mental tongue-lashing. To which she 
couldn’t reply. 

Or was it just that he seemed so old? 

Actualiy, Henry Gordon didn’t feel 
old that night. He felt—nothing. Scarcely 
even the television knobs, as he switched 
from one channel to another to another 
and finally turned the set off. Why break 
the long, lonely lull with a corny comedy 
program, Batman, the highlights of a 
circus? 

He rose from the television and turned 
with some effort (that catch in his back 
he’d been noticing lately), as Enid shook 
out the match she’d held a moment too 
long, and picked up the evening paper. 

Enid. Only ten or fifteen feet across 
the room from him, and yet a thousand 
miles away. A woman completely strange 
to him, in a mauve housecoat. A deli- 
cate, light-lilac color he’d once asso- 
ciated with dawn and twilight and— 
yes, honeymoons. 

She’d worn, and he’d removed, a 


lavender nightgown the first time they'd 


gone to bed together on their honey- 
moon. And after they’d made love, 
they’d lain together and talked and 
talked and talked. 

A thousand years ago, as Enid was 
now a thousand miles away. Physically. 
Emotionally. Vocally. 

How close he’d come to speaking to 
her that afternoon, while Andrew was 
breathing life’s breath into his grand- 
son’s-mouth. How ashamed he was of 
how he’d barked and shouted. Insinu- 
ating that Enid had been to blame for 
the near-tragedy, when he knew she 
worshiped the little boy. When he knew 
it had been just one of those—tragic 
mistakes. 

Putting her cigarette out and the pa- 
per aside, Enid glanced up briefly. And 
Henry jerked his gaze away and fum- 
bled for his pipe and tobacco pouch. 

Should he, here and now, after the 





years between, bring the silence to an 
end? Should he be the first to weaken? 
Admit defeat? Would she answer? How 
could he tell? 

Then, abruptly, something spoke for 
both of them. A zigzag of lightning out- 
side, and the crash of thunder that fol- 
lowed. 

He was aware, though he wasn’t 
watching her, that Enid stiffened. Then 
rose, startled, from the garden chair and 
crossed somewhat cautiously to the 
closed French doors between the solar- 
ium and the mounting storm. 

And, as another bolt of lightning 
seared across the sky, followed by an- 
other clap of thunder, he allowed his 
eyes to follow her—then, to his surprise, 
found his feet were following her, too. 

So that presently he was standing be- 
hind her, as she stared out toward the 
garden. 









Here is a listing of recipes appearing in this 
issue, including; those from the Journal 
kitchens and advertisements. 


BREADS AND DOUGHS 


Egg Pasta Dough, page 103. 
Rapidmix Honey Buns, page 111. 


DESSERTS 


Candle Babas, page 94. 

Cheesecake-cake, page 94. 

Chocolate Crépes, page 107. 

Chocolate Soufflé, page 108. 

Devil's Food Pound Cake, page 97. 

Diplomate, page 100. 

Fast Chocolate Mousse, page 96. 

French Vanilla Ice Cream, page 104. 

Hungarian Cherry Compote, page 94. 

Lemon Soufflé Crépes, page 96. 

Pears Cecilia, page 106. 

Preserved or Fresh Fruit 
page 104. 

Reismeringue, page 100. 

Spumone Maria Luisa, page 104. 

Strawberry Impératrice, page 96. 

Zarda, page 100. 





Ice Cream, 


MAIN ENTREES 


Barbecups, page 61. 

Chicken Iowa, page 94. 

Chilly Fish Pudding, page 96. 

Curried Indonesian Bitterballen, page 101. 

Different Burgers—Beef, page 101. 

Different Burgers—Ham, page 101. 

Donna Blanca’s Coca with Sardines, page 
94. 

Fettucine with Butter and Anchovies, 
page 103. 

Fisherman's Wharf Jambalaya, page 4. 





Journal Shopping Center 


MEET THF WIFE OF... 

Pages 69-75 PAT SANDLER coat-dress, at 
Miss Bergdorf, Bergdorf Goodman, New York; 
Henry Harris, Inc., Cincinnati; Bramson, Chi- 
cago; Sakowitz, Houston; Robinson's, Cali- 
fornia. R & K ORIGINALS shirtdress, avail- 
able at Lord & Taylor, New York; Woodward 
& Lothrop, Washington, D. C.; Dayton’s, 
Minneapolis; The Broadway, Century City, 
Calif.; The Emporium, San Francisco. MO- 
DELIA coat, pants & shirt, at Bonwit Teller, 
all stores; Garfinckel & Co., Washington, D. C.; 
H & S Pogue Co., Cincinnati; The Denver, 
Denver; Frederick & Nelson, Seattle. REM- 
BRANDT Empire gown, at Miss Bergdorf, 
Bergdorf Goodman; Strawbridge & Clothier, 
Philadelphia; Bramson, Chicago; Stix, Baer & 
Fuller, St. Louis; Joseph Magnin, Nevada and 
California. GINALA double-breasted coat, at 
Lord & Taylor, New York; Henry Harris, Inc., 
Cincinnati; Bramson, Chicago; Famous-Barr, 
St. Louis. I. Magnin, California. 


DECORATING NOTEBOOK 

Page 82-83 FURNITURE: Candlestand, $180; 
bookcase-desk, $3025; armchair, $490; lowboy, 
$625; flap top table (in foreground), $440; tea 
table, $395, and side chair, $375, are Historic 
Newport Reproductions in premium_ finish 
mahogany by Kittinger Furniture Co. WALL- 
PAPER?: “‘Stonybrook”’ (on wall, left), $8 a 
roll; ‘‘Whipple House”’ (roll on lowboy), $18 a 
roll, and ‘“‘Amherst,’’ $10 a roll. FABRICS*: 
“Whitfield’’ cotton hand print (on armchair), 
36 in. w., $8.50 yd.; “Medford” (on desk), and 
“‘Amherst”’ (on tea table), cotton screen prints, 
36 in. w., $7.50 yd., and (on side chair), ““Lynn- 
field"’ pocketweave, 54 in. w., $22 yd., and in- 
digo blue Kalmar cloth, 48 in. w., $6 yd., both 
of cotton and spun rayon. HOOKED RUG*: 
“Whitfield” oval, to order in standard or special 
sizes, approx. $200 for 4x6-ft. size shown. 
LAMPS: Saucered candlestick (on desk), $76; 
classic candlestick (on table, foreground), $64, 
and Candlestick Buillotte (on tea table). $78, 
are all Henry Ford Museum Reproductions by 
Norman Perry, Inc. ACCESSORIES: On table, 
foreground, Wm. Adams “Sharon” pattern iron- 
stone teg cups with saucers, $2.25 ea., and cofjee- 
pot, $10.95; oval pewter teapot, $55, sugar bowl, 
$15, creamer, $16.50, and maple-handled pewter 
ladle, $15, are Historic Newport Reproductions; 
pewter porringer, $9.75, and muffineer (sugar 
shaker), $19.75, are Colonial Williamsburg Re- 
productions, all by Stieff Silversmiths; Sterling 
silver flatware in ‘‘Hannah Hull” pattern, 
$69.50, and “‘Colonial Fiddle’’ pattern, $98.50 
(for 5-pc. place settings), by Tuttle Silver- 
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Thirty years, and nothing in 

mon... 
Enid clenched her fists at her sid 
the folds of the mauve housecoa 
could stand it no longer. What wer 
years out of thirty? What was pric 
one-syllable word with little meg 
Something for peacocks, not pe 
Something preceding shame. Some 
at the bottom of all mistakes. Some 
to be swallowed, like Cherries Jubi 
news of the collapse of the Com 
Consolidated merger. Or guilt comp} 

She cleared her throat, closed he 
for an instant, then opened them! 
spoke almost sharply. Yet in a whi 

“Tt’s raining, Henry.” 

And he put his arm around her 
der and pulled her willing body i 
crook of it, as they now stood sid 
side looking out at the downpour. | 
“So it is, Enid. So it is.” 


INDEX 


Hawaiian Ham Loaf, page 102. 
Lipton Onion Roast, page 111. 
Onion Dolmas, page 102. 

Pocketed Salisbury Steak, page 102. 
Pork Roulades, page 102. 
30-Minute Meat Loaf, page 102. 
Tourtiére, page 103. 

Veal Chops Milanese, page 104. 


MISCELLANEOUS 


Second Horse Punch, page 94. i 
White Foundation for Vegetables, page 104) 






















SANDWICHES 


Beef on Rye, page 93. 

Bologna on Rye, page 93. 

Buffet Spamwich, page 109. 

Eggs on Rye, page 93. 
Frankfurter on Rye, page 93. 
Ham and Cheese on Rye, page 93. 


SAUCES, SPREADS AND RELISHES 


Béchamel Sauce, page 104. 
Liederkranz and Watercress Spread, page 





94. 
Marlborough Sauce, page 100. 


SOUPS 


Clam Soupa, page 94. 
Iceland Pea Soup, page 94. 
Quick Russian Shchi, page 94. 


VEGETABLE ENTREES 

Artichoke Hearts Gourmet, page 104. 
Greek Pilaf, page 106. 

Pilaf, page 106. 

Tropical Peas, page 101. 
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smiths. On candlestand, Imperial ‘Hoffman 
House"’ 12-0z. goblet in antique blue, $2.75; 
Spode “‘Blue Newburyport’’ Lowestoft dinner 
plates, $13.50 ea. In shelves of bookcase, Spode 
““Gloucester”’ tea caddy, $14.75; Imperial purple 
slag goblet, $2.75; Calyx Ware platter in “Metz” ) 
pattern, $10.95; Spode “British Flowers’ bowl 
in lacquer red, $67.50, and teakwood base, $6.50. 
On leaf of desk, Ridgway ‘‘Windsor"’ pat 
Staffordshire dinner plates, $1.70 ea.; Inter- |) 
national “Lord Saybrook”’ sterling candlesticks, 
$72.50 pr.; ‘“‘Hoffman House” goblet in crystal, 
$2.75; a stack of Spode “‘Blenheim"’ pattern) 
dinner plates, $8.50 ea. Window Area: top shelf, 
Red-Cliff “Sydenham” goblets in crystal, $3.7 
ea.; Imperial **Old Williamsburg’ goblets in blue 
haze, $2.75 ea.; second shelf, “Old Williams- 
burg” goblets in crystal and in azalea, $2.75 ea; 
Spode “Pink Rhine”’ tureen and stand, $72.75; 
Imperial decanter, $6; Stieff Colonial Williams- 
burg pewter candlesticks, $33 pr.; Red-Clift 
“Sydenham” jugs, $9, $8, and $7; third shelf 
Spode square scallop (bow!) in “Red Fitzhugh,” 
$20.50, and Liverpool jugs, $8.25, $7.25, and 
$5.75; Imperial ‘“‘Old Williamsburg”’ goblets in 
antique blue, $2.75 ea. Windowsill, Interna- 
tional pewter plates, 12’’ dia., $12 ea. On lowboy, 
International ‘“‘Lord Robert”’ sterling candle- 
sticks, $430 pr.; stack of Spode ‘‘Red Fitzhugh” 
dinner plates, $8.50 ea.; ‘“‘Hoffman House” 
goblet in heather and “‘Old Williamsburg”’ goblet 
in crystal, $2.75 ea.; Oneida ‘‘Bennington” 
silverplated 3-pc. coffee service, $75, and match- 
ing tray, $25. On tea table, International pewter 
tankards, $12, $8.50 and $5; ‘‘Hoffman House” 
goblet in heather, $2.75. Hung on wall, Interna- | 
tional pewter wall sconce, $15; ‘‘Windsor’’ pat- 
tern Staffordshire platter, $8.50 and dinner 
plate, $1.70. 

*Fabrics, wallpapers and hooked rug from 
Greeff Fabrics are available through decorators 
or the decorating departments of local stores. 


SMALL WONDER 

Pages 84-85 APPLIANCES: Caloric 30-in. 
Double Decker Range, Model E-210S with 
Ultra-Clean (self-cleaning) Oven/Broiler; 
KitchenAid Imperial Dishwasher, undercounter 
Model KD1-16; Oster blender (on counter). 
CABINETS: Custom bu It of rough sawed pine 
with Spruce Gray Min-Wax Wood Finish. 
WALLS: Z-Brick in Norman Colonial Hues by 
Vermiculite Mfg. Co. FLOOR: Ceramic tile by 
Ludowici-Celadon Company, 565 Fifth Ave., 
N.Y.C. TABLE TOP: Maple butcher block by 
J & D Brauner, Inc., 298 Bowery, N.Y.C. 
CHAIRS: Bentwood from Pier 16 Stores, 252 
E. 51st St., N.Y.C. 











































































people who wake up to sunshine 355 
each year . . . people who don’t know 
be oppressed by humid heat in the sum- 
he cold clutch of winter damp? Do you 
who can say that in their State the rate 
d heart disease is half of what the Nation 
faces? Do you know people to whom a 
ear ‘round commonplace, who work and 
limate called America’s healthiest? We 
eople. They live in New Mexico. 

‘t a state in the entire Union that gets 
ine than New Mexico. . . not California, 


e top of this page—LIVE LONGER AND 
more than they do in New Mexico. 
of New Mexico itself it would be difficult 


the border to Arizona, but not as hot in 
. As strangely appealing as the desert 


ywhere in New Mexico is to live better. 
climate, naturally air-conditioned in the 
d brilliantly sunny in the winter—the 
g beauty of a lavish Nature—the young 
state that is causing an unprecedented 
id investment boom—the record which 


Inte and beauty are towns which have 
ingly in the last 10 years. Las Cruces, for 
1950 it had 12,000 people. By 1960, 
4 rise of 300% in 10 years! (How about 
as it grown 3 times its size in 10 years?) 
)) and Phoenix, this area has the same 
‘e, where the good fortune of pure air, 
ig water and a salubrious climate permits 
's to flourish. Statistics show the same 
ssible sunshine, summer and winter, of 
1 Tucson; these same figures reveal even 
air. 

13 3% miles from the flavorful town of 
)pulation 8000) are 14,000 acres of for- 
)s whose farthest boundary is 20 miles 
‘Spectacularly set off by the breathtaking 
intains, this land is so typical of the ro- 
rie southwest that it has been photo- 
) the covers of many magazines including 
publication of the State of New Mexico. 
| Way to describe its Southwestern flavor 


iF 
: 


In The Healthiest, Sunniest Climate 
In All America — 
Deming, New Mexico! 


our Own Ranchette 
Only *299 
Only *5 a Month! 





than to tell you that when the producers of the movie 
THE TALL TEXAN sought an authentic locale for 
their picture, they chose some of the very land we 
have sub-divided into the DEMING RANCHETTES. 
THE TALL TEXAN was filmed on our ranch, the same 
place where you may have a Ranchette of your verv 
own. In this lovely basin every DEMING RANCHETTE 
fronts graded earth roads already dedicated to Luna 
County in widths of 50 and 80 feet. Every Ranchette 
has direct access to avenues leading to three major 
highways—U.S. Highways 80, 70 and State High- 
way 11. 

DEMING is blessed with water which is called 
“America’s finest drinking water, 99.99% pure.’ 
(Shop windows in Deming display this proud claim 
in its window.) There are homes already built on 
DEMING RANCHETTES and they all have electricity. 
When you are ready to build your new home, elec- 
tricity will be made available to you. Schools, hos- 
pitals, churches, shops, movies, golf course, tennis 
courts—these are located in the charming growing 
city of Deming. Fertile soil is yours for the planting, 
and wait until you see the stunning landscape of 
cotton fields in bloom. Almost everything will grow 
here when watered—fruits, vegetables, flowers, trees. 

The one thing that captivates the fancy of people 
from every state in the Union is the sincere friend- 
liness of Deming’s people. To visit Deming is like 
going back to the warmth of one’s own family. But 
don’t overlook the very practical benefits of living 
anywhere near Deming. 

GOLF—the Rio Mimbres Country Club Golf Course 
is right in Deming itself. It is a beautiful course with 
the Florida Mountains towering in the background. 
You play 12 months a year in this delightful climate 
and green fees are very reasonable. 

HUNTING AND FISHING—What are you after? 
Deer, antelope, wild turkey? Or maybe bear, moun- 
tain lion? Well, you can get deer, quail and big jack- 
rabbits right in your own backyard, in the Floridas. 
For really big game, and great fishing, try the Gila 
National Forest 60 miles directly north. Almost 
2,000,000 acres set aside for camping, hunting and 
fishing. And just 65 miles northeast is the beginning 
of the mighty Caballo Dam-Elephant Butte Reser- 
voir, the second largest man-made lake in the United 
States where you can rent a boat, fish, swim or go 
water skiing. 

HORSEBACK RIDING—You'll find the Florida 
Mountains enthralling. Bring along a treasure pouch 
and join other rocklands seeking amethyst, agate 
and opal. 

INVESTMENT—More than 10,000 people have 
bought Ranchettes through the mail and on site. 

The new U.S. Interstate 10 is now being built with 
an interchange right in the heart of Deming. Con- 
sider other developments such as the new Retire- 
ment Home (now being constructed) and the new 
road being built from Palomas, Mexico (33 miles 







south of Deming) into the interior of Mexico and 
you will agree with us that Deming has a tremendous 
future. 

And the price of your Ranchette? Just $299 com- 
plete for a full half-acre and low monthly payments 
of $5. That’s the complete price—no extras, no in- 
terest! At this moment you may reserve as many 
half-acre sites as you wish but please bear this in 
mind: DEMING RANCHETTES is not an enormous 
development and land such as this goes fast. At 
these prices, you may want your Ranchette to be 
larger—one, two—even five acres. An immediate res- 
ervation will guarantee that your half-acres will ad- 
join each other (this is becoming increasingly diffi- 
cult because of the shortage of available lots). And 
you take no risk. Your reservation does not obligate 
you. You have the unqualified right to change your 
mind within 45 days after we send your Purchaser’s 
Agreement, Property Owner’s Kit, Maps and Photo- 
graphs—15 days to go through the portfolio, check 
our references, talk it over with the family. If, during 
that time, you should change your mind, your reser- 
vation will be cancelled and your deposit returned to 
you. Then you have an ADDITIONAL 30 DAYS AFTER 
you have made your first monthly payment to change 
your mind and request a full refund of every dollar 
you have paid in. If this makes sense mail the 
coupon. 














[lee See We ee ee ern ee | 
| SELECT WESTERN LANDS INC. DEPT. DP673 | 
| 108 No. Platinum, Deming, New Mexico 88030 —_| 
Gentlemen: | wish to reserve the following site in Deming | 
Ranchettes: I 
| [] ¥% acre for $299. Only $5 a month. | 
| (} 1 acre for $598. Only $10 a month. 
| C1 1% acres for $897. Only $10 a month. | 
| (J 2 acres for $1196. Only $15 a month. | 
| Please rush complete details, including my Purchaser’s | 
| Agreement, Property Owner’s Kit, Maps, Photographs and | 
| all data. It is strictly understood that | may change my | 
| mind for any reason within 45 days after | receive my | 
| portfolio. | 
NAME ie oe 
ADDRESS | 
| CITY STATE 2IP | 
| “A statement and offering statement has been filed with the | 
| Department of State of the State of New York. The filing does | 
| not constitute approval of the sale or lease or offer for sale or 
lease by the Department of State or any officer thereof or that | 
| the Department of State has in any way passed upon the merits | 
| of such offering. A copy of the offering statement is available, 
cokes request, from the subdivider.’’ FLA. AD 67LB183 | 
ee ae See teen eed ee ee ew Mem by Ns a PM) ee 





L, ORIGINAL 


artists’ full color Batik originals done on 


Done in the Teng Dynasty manner (618-906 A.D.) 





Delightful daisies 
This lovely daisy-design wall 
hanging is made with just a few 
simple stitches. You can be cre- 
ative at home with the kit that in- 
cludes the design on 22 X 26 in. 
homespun fabric with a sky-blue 
background, yarn in blues, 
greens, white and gold, and easy- 
to-follow directions. $5.40 ppd. 
The Stitchery, Dept. LH-2, Welles- 
ley, Mass. 02181. 








Pieces °3: 


|! WORLD ART GROUP 
| Studio 2LHJ 


KUAN YEN BUDDHA 


4 Rare Decorator 


Oriental artists love doing these antique style 
Batik paintings. Jewel like hand-ground col- 
ors depict ancient Chinese themes. Done on 
woven cloth in the ancient manner. Each 

piece is different, fresh and “‘alive’’ with Westport, Conn. 06880 
color. We got a batch of these gems for a Please rush my original Batik paintings with mat frame | 
song. Don’t tell what you paid—just put them | free of charge. Satisfaction guaranteed or money back. | 
up and have them admired. Each about 14” x $3 each; 2 for $5.75; 4 for $11. Please add 35¢ each for 
17” over-all. Ideal for any wall area or group- | postage and handling. I enclose $ 
ing. (Exciting dimensional effect displayed in | GODDESS HEAD () KUAN YEN BUDDHA 
front of light or window.) | () LUCKY GIRL 


FREE for limited time only! 


Man-made gems 

The Capra Gem is a man-made 
stone that sparkles in a way sim- 
ilar to more expensively priced 
stones. The Capra Gem is priced 
within anyone’s budget—a one- 
carat stone is $27. Write for free 
illustrated booklet of hand-pol- 
ished and hand-set Capra Gem 
rings for men and women. Capra 





() TROOPER HORSE 


| 
| | 
NAMIE... .-..csscccdssocerncensececatnneniese ss | 
| 
| 







Order your Chinese Batik paintings now and STREET 

we include mat frame for you at no extra charge, | Gem Co., Dept. LJ-2, P.O. Box 
ready for hanging. Free offer expires June 30, 1969. CITY ee - 

Mail coupon now. | STATE a ral 3148, Philadelphia, Pa. 19150. 





PERMANENT HAIR REMOVER Tl Ovex 110 new 


\ shoe fashions 


in hard-to-find sizes and widths 


FREE 32-PAGE CATALOG! Wide choice of comfort 
oxfords and stylish shoes in the newest shapes. 
Sizes 4-12. Widths AAAA-EEEE. Priced from 
$7.95. Also wonderful selection for MEN 
and TEENS. Dressy or walking shoes, 
casuals, slippers. Many built-in 
comfort features. Charges 
opened. Amer. Express, 
Diners, Torch, Master 
Charge, Uni-Card 


Champion chargers 
“Challenge’’ is the title of this 
painting by prize-winning artist 
Frank Folette. Beautifully repro- 
duced in full-color, this magnifi- 
cent scene of charging horses will 
be a “‘winner”’ on any wall in your 
home. On quality stock, it mea- 
sures 4x2 ft. andisready toframe. 
$3 plus 30¢ postage. World Art 















SAFELY REMOVES 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 


hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permanent 
results. Professionally endorsed. Send check or M.O. 


honored. SE 
Money back « ; 
guarantee. 













Group, Studio 1-LHJ, 606 Post 


Rd., Westport, Conn. 06880. 














Advertised with AMERICAN MEDICAL ASSOCIATION OUR 103rd YEAR 

14 DAY MONEY BACK GUARANTEE $14.95 | Coward Shoe Dept.B-11! 

TR CMPDLTMRAEICAINCHGD LTE Lane 71 | | 18 East 34th Street, New York, N.Y. 10016 | Tempura pan set 

| BEM ENE MEDICAL COMPANY, Department LJ-7 | | Please send FREE new Color catalog. | ‘ si ‘ 7 : | II 
| West Adams Boulevard, Los Angeles, California 90016 | Sh rimp, fish bits, vegetab es—a 

| Name i | | Name (alaasarenint) =a crunchy outside, succulent inside 
| Address | lsaareee | when you prepare them in a tem- 
| City/State Zip | city State Zi = pura pan with a no-splatter cen- 








terwell. Comes with chrome drain- 



















| | adjustable er rack, wire strainer ladle and 
i Hi-Low recipes plus a pair of chopsticks. 
| T.V. POLE For Oriental taste treats. $1.98 
i STAND plus 50¢ postage. The Country 
For the bedroom, living room Gourmet, Dept. LH-2, 545 So. 4th 
kitchen, family room, porch. . . no dG A Mt V N Y 10550 
Paster Wheree nore tie FS ve., Mt. Vernon, N.Y. 
* mart new T.V. Pole Lier 8 74 Sy SF 
r portable at the ‘aeroe, ° ‘3 
1 slace best sui a “a, a7 a 4 
' ae witiout taking x se r eld Space-saver bookends 
Takes cee centcepne Slender but strong bookends with 
, fidthy opie HORSE JEWELRY fcultenss ae a aan 
J.  \ top nstall and Good Bet for a Blue Ribbon SUAS MCAS] MOO SSAC ot 
— a ven Delight yourself or a young lady with this shelves all the way from 9% to 
j ailing 4 charming bracelet-and-pins set. Silver 1344 inches in depth. They move 
' ter WP a finished bracelet has five horses, is %” : : 
vy eclinit wide. Comes with a pair of horse pins to easily and hold books tight and 
7 , pair on an ascot or turtleneck sweater. -Sskj j = 
I Will highlight any outfit, and any Miss safe. Non-skid' rubber Ee Bie 
0 | who loves the outdoors will want them tect shelves. When space is pre- 
ease too. Order several sets for gifts. $4.95 j 5 
Write for FREI alset pod! S cious, these are perfect. $1 per 
Holiday has Send check or M.0 No C.0.D.’s__ Satisfaction Guaranteed pair; 3) fore pele ppd. Meredith 
.ept. 1702-A, 7 J. W. HOLST, Inc., Dept. LH-2 Co., Dept. LH-2, 310 West 9th 
YENVER COLORA 1005 E. Bay St., East Tawas, Mich. 48730 St. Kansas City, Mo. 64105. 














(MEWHERE 
Y LOVE” 


ja Figures Dance 
) Zhivago Theme 


g childhood sweethearts 
y§ to the classic theme 
fhe picture. Unique music 
each note with Old World 
ile hand-painted girl and 
i/their white dove of peace, 
|} a carousel. Set the mood 
Nantic evening or let the 
ss trundle off to slumber- 
| its charm. Treasured gift 
weds or silver anniversary 
ndcrafted. 7” high with 
iS: 


mewhere My Love. 






$5.98 


CT WINDSHIELD 


bcraping or chipping ice 
from windshield. Jack 
th prevents frosting! 
. Windshield stays clean 
even after night-long 
First thing in the morn- 
away with ease. Revolu- 
w development, guaran- 
make winter motoring 
r side windows, too. 
-Frost Cloth .. 98¢ 














2 ON HAIR-CUTS 


by cutting and groom- 
air in seconds at home, 
ns, shapes hair like your 
it without cost! Use like 
fe and sure for entire 
ng-lasting plastic 4” ad- 
older. Use regular razor 
to do, it’s a boon for 
es. A great buy! 

Trimmer $1 


eopard’”’ Robe... $5.98 


ay 


hg 
PSG 





sn OREO! 


COLONIAL DOORBELL > 


Days of yore brought up to date! 
Twist knob, musical bell an- 
nounces caller. Easy to install on 
any door. Virtually indestructible, 
non-electric, built for long use in 
early tradition. Solid brass bell, 
22" face plate. Pretty and prac- 
tical, you'll love its sound. Old 
fashioned doorbell rings with 
sweet tinkle. 

4237—Colonial Bell $2 








1000 BEAUTIFUL FLOWERS 


Thrill to cut flowers all summer virtually without 
digging, seeding or back-breaking labor. More than 
1,000 seeds in this Magic Carpet burst into a 
dazzling display of marigolds, asters, zinnias, and 
other gorgeous flowers. Weed resistant carpet is 
big 12 feet long; becomes your loveliest summer 
garden. You'll take all the credit for the luxuriant 
way it transforms your lawn or back yard! 
5337—Garden Carpet 





/ / 


HAIR HEIGHT WITHOUT TEASING! 


It's so simple to add glamorous inches to your 
hair instantly! Just drape hair or fall over plastic 
Hair-Hill. Fits right into hair, stays in place with 
a bobby pin. Mesh-pattern plastic is featherweight. 
2” high, 5” across. Added grace and beauty for 
flowing falls. Perfect for the popular bouffant 
styles! What a complete joy not to have to tease 


your hair! 
6597—Hair-Hill 79¢ 2/$1.42 





YOU PLUG IN ANTENNA 


At last! A TV Antenna you plug in! 
Just attach to your set, plug into 
electric socket. Power-Plug peaks 
your TV to better reception, brings 
in a bright, clear picture even in 
fringe areas! Banishes cumber- 
some, unsightly rabbit ears, 
makes outdoor antennas unneces- 
sary. Ideal for old or new sets. 

5029—Power-Plug Antenna $1.98 


», Leopard” Robe 


only $598 


?/ JUNGLE 
EXCITEMENT 





y Safari is to work and home every day, you'll derive special 
his sleek “leopard” robe. 
tinguish this from the real skin. Drape over couch or chair. 
Import of West Germany. 


Soft, cotton ‘‘fur,’’ but we defy 


Hand washable. 


7491—Reversible Robe... $6.98 


eae Uracil sckcl tel he as 
IR SATISFACTION GUARANTEED OR YOUR MONEY BACK 


PERSONAL CHECK PROTECTION 


Now your own checking account can have all the 
protection of a big corporation checkwriter. No 
need to worry that your checks will be altered. 
Your checks will be safe with the amount perma- 
nently imprinted in large red numbers. Easy-to-use, 
compact (8” x 4”) checkwriter prints any amount 
up to $9,999.99. Complete with self-inking pad, 
instructions, factory warranty. Durable plastic. 

7350—Checkwriter $15.98 


YOUR NAME HERE 
YOUR STREET ADDRESS 
CITY, STATE, ZIP CODE 





1000 PERSONAL LABELS 


Your own name and address, or any three lines, 
beautifully printed on quality gummed paper. Each 
154” x 14” in pad form. Packed in reusable plastic 
box that keeps them clean, neat. For mail, checks, 
books, orders, reports, dozens of other uses. Please 


print clarly. Allow 3 weeks for delivery. Ideal 
“extra’’ gift, too! 

D-1811—Labels $1 
D-4885—-500 Gold Labels $2 










de 
eK 





WRAP AROUND PAD 


This electric heating pad reaches 
where ordinary pads fail! Wrap 
pad across sinuses to promote 
drainage, relieve pain. Encircle 
knee or shoulder, any inflamed 
area, for concentrated heat, Boon 
to arthritis, bursitis, rheumatism 


sufferers. Adjustable straps, wash- 
able flannel cover.UL approved.A 
great buy! 

4585—Heating Pad 


$5.98 








Lose inches 
while you SS 
walk around 
your kitchen, 
go shopping, 


sit sewing, == 
even while 9 =9-“Z- fs 
you eat. : pe yes 






Watch the waistline waste away 
to new trimness with ingenious 
weighted Tummy Tamer belt. 
Goes on under clothing. Fliable 
heavy vinyl adjusts 34” to 40”. 


TUMMY TAMER’S SECRET 


Principles of isometrics helps 
muscles become firm and resil- 
ient. Works like the fingers of a 
professional masseur to firm up 
flabby muscles, reduce the waist. 





U.S.M.C. 
STETHOSCOPE 


Ever try to buy one of these? 
Hard to find, and usually expen- 
sive, this brand new surplus 
U.S. Medical Corps stethoscope 
is used by doctors, nurses, stu- 
dents; perfect for teaching 
rudiments of the respiratory 
system. Even detects motor 
trouble in your car. Cost Gov't 
9.00 — Now, a solid buy for 


$2.98. 
2531—Stethoscope $2.98 


Rush me items listed below. 


NAME 


ADDRESS 


CITY 











| understand if | am not com- 


pletely satisfied with any item, | can return it within 10 days 
for a full and complete refund. 






Postage & Hdlg.—Add 35¢ for 1st itemp 
and 25¢ for each additional item. 
Enclosed is check or m.o. for—TOTAL > 


Florida Customers Add 4% Sales Tax. 


© 25¢ enclosed for a full year’s subscription to your catalog 
= eee ee eee ee eee 


New Giht Discoveries from 
Greenland Studios 





NO WINDOW WASHING 


Never wash windows again! A fast 
wipe with this dry miracle cloth 
and windows, mirrors, glassware 
sparkle and glisten. No more am- 
monia, sprays, rags, etc. Dirt- 
repelling chemicals keep dirt from 
clinging, rain runs off without 
spotting. Keep extra one in car for 


windshield. Absorbs dirt, doesn’t 
spread. Washable. 
6121—Magic Cloth. 79¢ 2/$1.42 













MAKE THIS TEST 
Test amazing Tummy Tamer at 
this new low price at no risk. 
You must be satisfied or your 
money cheerfully refunded. 


D-7401—Men’s 






Tummy Tamer $12.98 
D-7402—Women’s 
Tummy Tamer $ 9.98 


(Add 95¢ mailing) 


© 1969 by Greenland Studios, Inc. 


== ORDER BY MAIL NOW FROM =e==s 
Greenland Studios 


491 Greenland Bldg., Miami, Fla. 33147 


STATE ZIP 


139 

















~ Kor Core 


Cy ae 


BEIGE ¥ 


Your choice of— 


Green 


to match any decor 


BLUE 


; Beige 
Red . White or Blue 


€: ho 
OOo 








= 


Rush me the following. | erstand | 


Enclosed is check or m.o. for $ 

-4611—Dial Phone in Black 
Color Dial Phones 

—D-0201 Beige —D-0202 ivory _ 


! Enclose $2. goodwill d 


Name__ 


Address__ 


City _ 


Tee iene cote: mame ssc rnnedl eee oeoes: 
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D-0203 White 


Q\ 







Ivory 


SAVES EXTRA STEPS 
AND COSTLY 
RENTAL CHARGES 


These reliable phones are hard to beat 
—sturdy reconditioned Western Elec- 
tric, Stromberg-Carlson and Kellogg 
dial phones at about one quarter nor- 
mal retail cost. Factory rewired, re- 
finished and equipped with standard 
plug ready to use in home or office, 
they are a solid value, make it possible 
to have a phone in every room (cost 
less to own forever than what you’d 
pay to rent for 3 months). Two make 
a fine intercom. A solid bargain! Each 
handsome color phone is only $13.95; 
2 for intercom system, $25.95 (Add 
$1.85 postage per phone.) Specify 
choice of white, ivory, beige, green, 
red or blue. 


Standard Dial Phone in Black 
Also comes with plug, ready to use 


Palen eee 


TELCO, Depi. 483, 3710 East 10th Court, Hialeah, Fla. 33013 I 


can return anything in 10 days for a prompt refund. | 


$9.95, 2 for $18.95 i 
$13.95, 2 for $25.95 | 


~D-0204 Red __D-0205 Green _D-0206 Blue 3] 
85 postage per phone) 
D. I'll p 


/ postman balance plus postal charges. :- 


‘ 
¢ 
z 
c 
c 
= 
7c 
a 
= 
> 
2 
ra 
© 
n 
= 


ex SS Zip 


c 





Every place has its ‘‘thing’’ 
Wall or desk organizer has handy 
cubbyholes to hold mail or sta- 
tionery. File drawer holds 3x5 
cards and tabs. Long drawer 
stores pencils and stamps, etc. 
Finished in honey pine or maple, 
antique pine or walnut. 191%x 
12x6 in. Finished, $14.50; kit 
form, $8.95 ppd. (Add 75¢ west 
of Miss.) Yield House, Dept. LH-2, 
North Conway, N.H. 03860. 


Hooked on daisies 

Pretty decorator hooks add a 
merry touch to bath, powder 
room or kitchen. Imported from 
Italy, hooks are handmade of 
wrought iron, in daisy-yellow and 
white. Each is 6 in. long. Ideal, 
too, for the children’s room; 
they'll love to hang their pajamas, 
etc. Set of 2, $3.98; 2 sets, $7.85 
ppd. Downs, Dept. 3102, Evans- 
ton, Ill. 60204. 


Indian head penny links 

Last minted in 1909, these fa- 
mous old pennies are cleaned, pol- 
ished and fashioned into unusual 
cuff links and tie bars. Each coin 
must be more than 60 years old— 
value increases with time. Ladies 
like the links for blouses, tie bar 
to clip a scarf. Links, $2.98; tie 
bar, $1.98; both, $4.88 ppd. 
Madison House, 197 Greenland 
Bldg., Miami, Fla. 33147. 


Oriental bamboo plates 

A delightful decorative accent is 
achieved with four beautiful bam- 
boo woven plates in different 
colorfulEmpress Dynasty designs. 
The timeless beauty created by 
the artist in these age-old designs 
is aS new as tomorrow. Lovely for 
a wall grouping, table display or 
entertaining. Set of 4, $3 ppd. 
World Art Gallery, Dept. 1-LHJ, 
Westport, Conn. 06880. 


Switch to the classics 

Reproductions of a Roman design 
make handsome switchplates. 
In antiqued brass, antiqued silver, 
black. Single, $1.25; 3 for $3.50. 
Double, $1.50. Triple, $2.95. 
Twin outlet, $1.50; 3 for $3.99. 
Single switch, twin outlet com-- 
bination, $1.95. Quadruple (not 
shown), $3.50. Add 25¢ postage. 
Ann Isabel, Dept. LH-2, 7840 
RugbySt.,Philadelphia,Pa.19150. 


New slant on sleep 
Foam-Slant, a soft wedge 27 in. 
long, assures a gentle raising of 
head, back and shoulders for re- 
laxed sleeping. Eases tension. 
Turned on end, it’s great for sit- 
ting up. Washable cover. Avail- 
able 4 in. high for 2-pillow users, 
$9; 7% in. for 3, $11; extra high 
10 in., $14, or 12% in. at $17, 
all ppd. Better Sleep, Dept. LH-2, 
New Providence, N.J. 07974. 











Master’s touch 

Monet showed the depth of his 
sensitive soul and talent in the 
famous painting, Water Lilies. Re- 
produced on artists’ canvas in 
silk-screen in full color. Measures 
21%x22 in. A beautiful addition 
to any room, and a valued gift. 
$6.95 plus 45¢ postage and han- 
dling. Lambert Reproductions, 
Dept. 21, 336 Central Park West, 
New York, N.Y. 10025. 


Embroider with pride 

Enjoy the thrill of embroidering 
The Great Seal of the United 
States that dates back to 1782. 
Kit contains textured fabric, 
stamped design, yarn, crewel 
needle, instructions plus decora- 
tive gold-finish round frame. 
Measures 13 in. in diameter. 
$7.95 plus 50¢ postage. Crescent 
House, Dept. LH-2, 26 So. 6th 
Ave., Mt. Vernon, N.Y. 10551. 


Musical teapot 

Your guests at tea time will be de- 
lighted with this musical teapot 
that plays ‘‘Tea for Two’’ as you 
pour the tea. The teapot is deco- 
rated with a hand-painted Li- 
moges floral design—and it can 
also be used as a vase. Teapot 
stands 8% in. high, and has a 
6-cup capacity. $5.45 ppd. Nor- 
folk-Hill, Dept. LH-2, 35 Ninth 
Ave., New York, N.Y. 10014. 


The charm of love 

“I love you more than yesterday, 
but less than tomorrow.’’ These 
French words from Rostand’s 
sonnet are engraved on a charm 
just for her. In sterling, 34 in., $4; 
lin., $5; 1% in., $6. In 14-K gold: 
$14, $16, $23.50. Ppd. Add 10¢ 
a letter for engraving on back. 
Jamaica Silversmiths, Dept. LH-2, 
407 RockawayAve., ValleyStream, 
Ney v1l5Ssi: 


Play the guitar 

Learn to play any song by ear or 
note in just seven days from top 
guitarist Ed Sale’s 66-page sys- 
tem. In addition, you get 110 
popular and Western songs, in- 
cluding words and music, chord 
finder of all chords used in pop- 
ular music, and a special Guitar- 
ist’s Book of Knowledge. $2.98 
ppd. Ed Sale, Studio LH-2, Avon 
by the Sea, N.J. 07717. 


Spanish beauty 

Candelabrum in Spanish style is 
made of wrought iron with intri- 
cate scrollwork design. In matte 
black, it holds 5 candles. 12% in. 
tall, it’s elegant on a dining room 
or foyer table, o* dramatic on 
vour bedroom bureau. Two pairs 
‘mpressive flanking a mantel 
$3.98 each plus 55¢ postage. 
Harriet Carter, Dept. LHJ-269, 
Plymouth Meeting Pa. 19462. 


During our between-season lull... 
3 kinds of discount savings on 
Fiberglas’ Bedspreads and Draperies 
for people of different puede 


i 
i 
: 
‘ 
i 





ORDER ON OR BEFORE ORDER ON OR BEFORE ORDER ON OR BEFORE 


March 31st} April 15th | April 30th 


You save You save You save 


oe net “Vl wait 
Vil get it right a couple of weeks never can find 
_in the 2 until we pay this a stamp when 
mail tonight. month's bills.” I need it.” 


Normally, buying direct from Ronnie, the manufacturer, you’d save 
up to 40% on Fiberglas Bedspreads and Draperies. But this is our 
between-season lull. Right now, our workrooms are at their slowest pace 
so you can earn an additional 20% discount. Procrastinate a fortnight 
—when we start to get busy—and you earn only 15%. Sit around and 
stall for a whole month and you pick up a mere 10% savings. Be quick, 
be alert. Get that coupon in the mail now. “OWENS CORNING TRADEMARK 


Send for FREE catalog. Order before “eT 31—save a full 20%! 
Ronnie Fiberglas Center, Dept. 39H-1 wu He | \ S .. 
I ‘ 





145 Broad Ave., Fairview, N.J. 07022 






[' I i 
fl ee ——————————————ee—_ 
1 Ronnie Fiberglas Center, Dept. 39H-1 

145 Broad Ave., Fairview, N.J. 07022 


Please rush me, absolutely free, the Ronnie Fiberglas 
Bedspread-Drapery Catalog that offers me special 
additional discounts of 20%, 15%, and 10% during 
your between-season lull. 


I 
1 
I 
I 
I 
I 
Order on or before 2()% 
I 
I 
I 
I 
1 
I 
I 
5 


March 31st 
Discount Name 





Order on or before 15 
April 15th To Address 


Discount 





Order on or before 10% City r. 
April 30th oO 
State Zip 


Discount = 
(2 OS OS) SS CS Se ee Oe ee ee 





[ede eee 
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Tallal 








Every proportion, 
detail and comfort ‘\ S 
feature to please s 

| you—from BOND’S 


Free monogram on 


any dress shirt 
More men wear Bond's Clothes 












PSST ae he Peas 
Be your own 
music teacher 


Learn at home, in spare time. Play simple, familiar 
tunes right from the start-even if you don’t know a 
note now. Clear text, big pictures and our remark- 
able Note-Finder (above) help you learn quickly, en- 
joyably. Join over 1,350,000 USSM students. Read real 
music, play favorite songs on guitar, piano, organ, 
sax, etc. For free 36-page booklet, send coupon. 





1 U.S. School of Music, Studio A412, Port Wash- | 
| ington, N.Y. 11050. ! 
\ I 
' Name 
\ ! 
| Address ; 
| I 

(Ch in a =O a aa 
| City State Zip 
\ 








Tal Girls Only 


Send for FREE 72-page catalog 
of the most exciting collection 
of spring-summer apparel by 
the world’s largest specialist 
in Tall Girl Fashions (5’7” and 
over). Dresses, size 8-24 from _ 
$3.98 to $25. Also stunning / ay 
suits, shorts, swimwear. Shoes bi 
slippers and boots, too; sizes \ ; 
9-14, Credit plan available. 
Mail coupon today. 


Pe ee ee 


| Over-Five Seven Shops, Dept. T-4 
j Indianapolis, Indiana 46201 


j Please send FREE new Tall Fashion Catalog 
I 


I name (please print) 


| address 
















L 





DE pees eet ee ives fee eee 


post office stat zip 





Chinese Wok $1.98 “= \ 
ee amine waz te ena, as without extra 


id fisk 


hea eel 
8152 wok. ‘$1.98. "lease add 50c postage 
O€ The Country Gourmet ine. 


DEPT. L26, 545 S. FOURTH AVE., MT. VERNON Y. 10550 
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BROCHURE h 


THE STRONGITE CO. Rew York. uty. 258 


1AD 
iGe 


@ 
Big Ment 
Ce P Address 
Free catalog trom Bond's Bie 7 
America’s largest clothier 5 aK _'Senvidphodate Sling. endl taahionein 


eo \\ 


3 Ee 












California 90064 





di 


jackets, sweaters, shoes, pajamas, 








\\\ robes, swimwear. All made to Bond’s 
”\\ exacting specifications. Suits, sport 
\ coats, slacks, from Bond’s own fac- 5 


SEND FOR FREE CATALOG. 


VENGMeLAM SATISFACTION GUARANTEED. 
MEN'S SHOP i 





Than Any other Clothes in America p.Dept, 908, 35th & Sth Avenue N.Y. 10001 § 


(when sending 10¢ for postage) 


UNO a 
lS 
PAINTINGS 


On Postage Stamps! 


Now ... you can own the world’s most treas- 
ured art stamps! Renowned masterpieces by 
Goya, El Greco, Van Dyck, etc. in full color 
This spectacular collection of beautiful large- 
size pictorial stamps most prized by collectors 
includes the complete U.S. Art Series. And 
from our Approval Service we'll also send 110 
additional World-Wide Stamps (alone worth 
over $3 at catalog prices!) plus an I|lustrated 
Stamp Album and other unusual stamps for 
Free-Examination. You can keep the Album and 
110 World-Wide Stamps as an Introductory 
Bonus should you buy $1 worth from our ap- 
proval selection. Or return Album and 110 
Stamps with selection and pay nothing. (Cancel 
service anytime.) But in either case, the valu- 
able Art Collection is yours to keep FREE — 
as an introduction to the World’s Most Re- 
warding Hobby. Send 10¢ for postage today 
while supplies last! 


KENMORE CO., Milford AN-365, N. Hamp. 03055 


WINTER 
SPECIAL 
Baby’s First Shoes 
BRONZE PLATED IN 
SOLID METAL 








PARENTS’ 
MAGATINE 












Limited time only! Baby’s precious shoes gorgeously 
plated in SOLID METAL for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also all-metal Por- 
trait Stands (shown above), ashtrays, bookends, TV 
lamps at great savings. Thrillingly beautiful. The 
perfect Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for full 
details, money-saving certificate and handy mailing 
sack. WRITE TODAY! 


AMERICAN BRONZING CO. 
Box 6504-B6 Bexley, Ohio 43209 
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LEARN FLOWER ARRANGING at home. 


| Make professional corsages, arrange- 


ments, wedding designs. Unusual spare, 


| full time money making opportunities, or 


hobby. Free information on exciting home- 


study course. Lifetime Career Schools, 


Dept. B-775 2251 Barry Ave.,Los Angeles, 








IN THE JOURNAL STORE 


Put Your Products on the Shelf that Sells 
For a great buy in mailorder advertising 
rates (and further information) write to 


The Journal Store, 641 Lexington Avenue 
New York, New York 10022 






















Slogan shirts 

Any slogan or name of a club, 
candidate, hobby, etc., can be 
printed on cotton sweatshirts or 
T-shirts (up to 30 letters). Shirts 
are machine washable, the paint 
will not run or fade. Colors are 
red, royal blue, powder blue. 
Sizes S, M, L, XL. Sweatshirt, 
$5.45; T-shirt, $3.20 ppd. Holi- 
day Gifts, Dept. LH-2, 7047 Pecos 
St., Denver, Colo. 80221. 


Slipping-eyeglass stopper 
Keep your glasses snug ffit- 
ting and eliminate annoying 
slipping-sliding with Ear-loks. The 
soft elastic tabs stretch over ear 
pieces of all plastic frames. Ear- 
loks are out of sight behind the 
ears—glasses fit just as they were 
fitted to you. One pair, 59¢; 2 
pairs, $1 ppd. Dorsay Products, 
Dept. LH-3, 200 West 57th Street, 
New York, N.Y: 10019. 


‘“‘Leopard’”’ robe 

You don’t have to go on a safar 
to bag this sleek ‘‘leopard’’ robe. 
Soft and comfy, it’s made of 
cotton ‘‘fur’’ that only another 
leopard could distinguish from 
the real skin. Drape over couch 
or chair. |!mported from West Ger- 
many, it measures 51x61 in. Hand 
washable. $5.98 plus 65¢ post- 
age. Greenland Studios, 166 
Greenland Bldg.,Miami,Fla.33147. 


Height of hair fashion 

Why bother teasing your hair? 
Let Hair-Hill add instant inches 
for you. It’s so easy. Simply drape 
hair or fall over the mesh-pattern 
plastic. Featherweight, it stays in 
place with a bobby pin. Hair-Hill 
measures 2 in. high, 5 in. across. 
79¢; 2 for $1.42. Add 15¢ each 
for mailing. Greenland Studios, 
800 Greenland Bldg., Miami, Fla. 
33147. 


Original oil paintings 

Each original is signed by the 
painter, with the country of origin 
on the back. On artists’ canvas, 
the colorful oils come mounted 
and mat-framed, ready to hang. 
Each is 14x17 in. Select Land- 
scape, Floral, Fruit or Seascape. 
$2.95; 2 for $5.50. Add 25¢ ship- 
ping per painting. World Art Gal- 
lery, Dept. LH-2, 606 Post Rd., 
Westport, Conn. 06880. 


Mittens for the mini-set 
Personalized mittens for boys and 
girls (Specify first name) are made 
of leather-like plastic with snug. 
gly warm cotton fleece linings. 
Helps to prevent losing mittens, 
too. Has zipper pockets forchange 
or hanky. Waterproof. Sizes for 
2 to 12 years old. Order by age. 
$2.98 plus 25¢ postage. Norfolk- 
Hill, Dept. LH-2, 35 Ninth Ave., 
New York, N.Y. 10014. 
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Wise decoration 

Add a dramatic touch to any wall 
with handsome pair of hammered 
iron owl plaques. The detailed 
feathery plumage and graceful 
bodies are finished in metallic 
blue accented with gold. Each owl 
is 12 in. high; 10 in. wide to cover 
almost 3% sq. ft. Pair, $4.98: 
2 pairs, $8.95 ppd. Colonial Stu- 
dios, Dept. LH-26, 20 Bank St., 
White Plains, N.Y. 10606. 


Speedy way to shorthand 

Four complete lessons teach you 
the abbreviated symbols used to 
speed up dictation and note- 
taking. An easy course, it’s ideal 
for students, club secretaries, 
etc., plus jotting reminder notes 
to yourself. Two-book set includes 
lessons, practice handbook for 
developing speed. $2.98 ppd. 
J. W. Holst, Dept. LJ-E, 1005 East 
Bay St., East Tawas, Mich. 48730. 


Fur flattery 

Your old fur coat can be trans. 
formed into a flattering new stole 
to assure you years of fashionable 
wear. Remodelingserviceincludes 
cleaning, glazing, repairing, new 
lining, interlining and monogram- 
ming. You can choose from 40 
new styles at $27.95, postage 
collect. Send for free style book. 
|. R. Fox, Dept. LH-2, 146 West 
29th St., New York, N.Y. 10001 


Olid English stickers 

Address stickers are handy for 
correspondence This set con- 
tains 250 black-on-gold address 
labels (144x1 in.) with an initial in 
Old English type, and 125 match- 
ing initial envelope seals (1x1 in.). 
Packaged in a clear plastic box. 
Print desired name and eddress 
clearly. $3 ppd. Via air, add 30¢. 
Bruce Bolind, Dept. LH-2, Boul- 
der, Colo. 80302. 


Walnut fish server 

Fishboard made of solid walnut 
with golden head and tail is 3 feet 
long—big enough to serve almost 
any fish your husband catches 
(or buys). $44. Fishboard with 
silver head and tail, $39. Fish- 
handled 9-in. knives or 6-in. forks 
in gold or silver. $5.30 per knife 
or fork. Boston Midwest, Dept. 
LH-2, 622 West 67th St., Kansas 
City, Mo. 64113. 


Golden bookmark 

A beautifully engraved page 
marker to clip to the appropriate 
page when your reading is inter- 
rupted. Specify any 2- or 3-letter 
monogram. Marker is 2 in. high. 
An ideal and appreciated gift for 
all book lovers. Or use markers 
as party favors for special affairs. 
$1.50 each ppd. Elgin Engraving 
Company, Dept. LH-2, 614 South 
St., Dundee, III. 60118. 


The Secret of 
Leg Slenderness 


The muscles of the leg 
come close to the surface 
of the skin. The outward 
appearance of your legs 
depends on the condition 
of those muscles, just as 
wrapping paper gets its 
shape from the item it 
covers. When fatty layers 
and too much muscle tis- 
sue cause these leg mus- 
cles to stretch and bulge, 
your legs will show that 
condition in the form of 
a heavy flabby uneven 
shape. But when this 
scientific method breaks 
down the fatty layers and 
reduce the extra muscle 
tissue to normal, the legs 
will be firm, slender, and 
shapely. This Scientific 


| Leg Slenderizing Course 


concentrates on the leg 
muscles of each section 
of your legs—hips, thighs, 
knees, calves, ankles — 
and shows you how to 
condition these muscles 
to reduce them to their 
proper normal size. That’s 
why LASTING IM- 
PROVEMENT MUST 
come through scientific 
leg muscle normalizing. 
Since your leg is made up 
of interconnected mus- 
cles you must normalize 
the entire leg’s muscles 
to slenderize even one 
part of your legs. 


HEAVY L 


Try this new, amazing, scientific home method to 
|REDUCE HIPS, THIGHS, KNEES, CALVES, 
ANKLES for SLENDERIZED LEGS 


Tested and Proven Method—Only 15 Pleasant Minutes a Day! 


This most encouraging news for women with fat, flabby legs 
was revealed by Henry Milchstein, M.S., Ph.T. If your legs are 
heavy due to normal causes, you should try to attain the slender, 
alluring legs you’ve always wanted. This well-known physiother- 
apist was President of the Metropolitan School of Physiotherapy. 
His record is enviable in helping lovely stage and screen actresses 
as well as women like yourself to mold beautiful legs. Over a 
period of over 30 years, he used an amazingly natural method 
which is unsurpassed by anything we have ever seen. Thousands 
gladly paid high fees for his personal instruction here in New 
York City. Now it is possible for any woman to try this famous ee 
expert’s method, requiring only 15 minutes a day, right in the com- 
fort and privacy of her own home at a tiny fraction of this cost. 
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Unsightly, bulg- 
Ing hips are of- 
ten due to fatty 
layers and too 
much muscle 
tissue that 
stretch muscles 
surrounding the 
hip due to lack 
of enough activ- 
Ity. 


—— 


Bulky muscle 
tissue and fat on 
outside of thigh 
cause fat, ripply, 
lumpy appear- 
ance here. 


> 
Bulging 
stretched mus- 
cles overempha- 2 
size the knee, 
give a lumpy, 
swollen, ugly ap- 


pearance to mid- ; 

dle portion of 

legs. 
Too much mus- 
cle tissue here 
causes calf to 


look fat and 
awkward. 


Fat, bely fen ies 
caused by im- : 
proper muscle ——> 
normaliz- : 
Ing make hose 
and shoes look 
ill-fitting and 
and tight. 
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Ordinary Methods Found to Help 
Little in Slenderizing Heavy Legs 


Many women engaged in improper strenuous 


exercises and calisthenics used up a lot of time 
and energy but it did next to nothing for con- 
centrating on trimming down heavy legs. Other 
women actually tried reducing diets alone to 
slenderize heavy legs. Since a weight reducing 
diet cannot be made to take weight off any 
single part of your body, you may lose weight 
everywhere but in your legs. And if your legs 
lost a little weight, no drug or diet can normalize 
and firm the entire contour, which would remain 
flabby. This method does concentrate on slen- 
derizing each section of your legs from the hips 
to the ankles. 


A Technique Based on Years 


Of Professional Experience 
This progressive scientific method for slender- 


izing heavy legs is based on the knowledge and 
experience of professionals including physio- 
therapists and famous body contour experts 
throughout the world. HEALTH CULTURE 
Magazine asked this authority on legs to write 
a series of articles on the fundamentals of this 
method so that their readers learn about this 
wonderful technique. 


Stronger Slender Legs Help You 
Dance, Swim, Play Sports, Walk, 
Stand, Wear Clothes Befter! 
Because the legs are the one part of the body 


which always show, glamorous legs help the 
appearance of your entire figure in any clothes 
you wear — dresses, skirts, sports and play 
clothes, bathing suits, etc. 


Well formed, firm legs help you to be a more 


desirable dance partner and do the latest steps 
more gracefully. They enable you to swim, 
skate, bowl, play tennis, etc., with more ease 
and better form. They help you walk and stand 
with ease and poise at work or play with less 
fatigue even when on your feet a great deal. 
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how to slenderize 


HEAVY LEGS 
ch aa | 


became 
precedes LL ener 


How Your Individual Heavy Leg Problems Can Be Corrected By this Method 


HEAVY LEG Sections 
That Need 
To Be Slenderized 


NORMAL LEG 
Sections We 
Aim To Achieve 


—_ 


After scientific 
slenderizing is 
attained, hip 
muscles become 
» firmer, giving 

hips a better 
* feminine shape 
and attractive 
> lines to all cloth- 
ing and allows 
entire leg to ac- 
quire slender, 
_ graceful curves. 


ainsi! 


Loose, fatty 
layers here 

@% ~ cause embarras- 
sing flabby, un- 
even, ripply con 
tour. 





_ This sclentific 
technique tends 
to normalize 
muscles and 
break down fat 
to give this area 
slimmer, more 
normal, more al- 
luring look. 





By following this 
special system, 
the extra muscle 
tissues here are 
helped to reduce, 
giving a smaller, 
trimmer appear- 
ance tothis area 


Normalized mus- 
cles around knee 
continue slender, 
attractive line of 
tes rom thigh to 
ankle. 
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These special- 
ized methods 
tend to reduce 
these excessive 
muscle tissues 
into the slender, 
truly feminine 
. calf contours you 
? want so badly. 


Graceful, well- 

turned ankles 

which we aim to 

mold by proper 

scientific train- 

ing to catch any 
& man's eye 


Read What A Few of the 
Many Satisfied Women Say 
About This Method! 


“Inches Seemed to Melt Off My Legs” 


Please feel free to print all or part of this... as 
I would like others who were blue and discour- 
aged to know it can be done. Here are my leg 
measurements:— 

September Ist December Ist 
Hips—40 inches 35 inches 
Thigh—22 inches 20 inches 
Knee—15 inches 131/2 inches 
Calf—14 inches 13 inches Lost 1 inch 
Ankle—81% inches 8 inches Lost 1% inch 


—Mrs. H. B. G., Ponca City, Oklahoma 


Lost 5 inches 
Lost 2 inches 
Lost 11/2 inches 


Lost 112 Inches in Hips, 134 Inches in 
Thigh, 1% Inches in Calf, 
¥2 Inch in Ankle 


“Before I started the course I was too self-con- 
scious about the proportion of my body from 
the hips down to wear shorts or bathing suit. 
Since I started the course I have lost 1% inches 
in hips, 13%4 inches in thigh, 1% inches in calf, 
and '2 inch in ankle. I am extremely happy with 
the progress so far.” 


—Mrs. P. R., Gainesville, Texas 


Simple Instructions in the Comfort 
and Privacy of Your Home! 


You get the complete, easy, step-by-step illus- 
trated SCIENTIFIC LEG SLENDERIZING 
TECHNIQUE with simple instructions for fat, 
flabby hips, thighs, knees, calves, ankles; gain- 
ing firmer, stronger legs; improving skin tone 
and circulation in legs; normal causes of heavy 
legs; plus measurement chart for each section of 
leg according to height and weight; also, how 
leg slenderizing may improve general health. 
Mail coupon TODAY! 
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; SEND NO MONEY! FREE 10-DAY TRIAL COUPON! 
1 MODERN METHODS, Dept. BF-934 — 12 Warren St., New York, N. ¥. 10007 i 
‘ Rush to me the HOME METHOD FOR Nome 
| SLENDERIZING HEAVY LEGS (in 9 °"*———— iaaie Tae Seiad 
# plain wrapper) marked “Personal”. I will 4 garess ze i 
' pay postman on delivery $1.98 plus post- c als = eee j 
1 age. If I do not see satisfactory results, city Siate 7 3 Jip. =k 
s I will return course for complete refund 5 save POSTAGE. Enclose only $1.98 now ! 
: of my $1.98. and we pay postage. Same refund guarantee! I 





Fashion at your fingertips. 


LARGE SIZES 


38 to 60 


FREE 


116-page Spring-Summer Catalog 









New World 
of Fashion 





i 
; 
i Spring and 
} Summer 1 


Cae 
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Discover the bright new world of Fash- 
ion! Discover a total wardrobe that’s 
sized to fit you, and styled to flatter you! 
Send for our new Spring Catalog of 
fashion-paced coats, suits, dresses, sep- 
arates, and party clothes—foundations, 
lingerie and shoes—all with a contem- 
porary flair that helps you look as young 
as you feel! To discover this new world 
—all you need is an envelope, a stamp, 
and the coupon below. Mail it today. 
Credit plan available. 








..in your own special size 


Proportion-ized® 


HALF SIZES 


12% to 30% 


FREE 


80-page Spring-Summer Catalog 






Fashions with | 
something | 

special for 
spring and |j, 
summer 
1969 


\ 


by: 


Something special awaits you in this 
new Hayes Catalog—the beautiful 
world of fashion! And there’s some- 
thing extra special about our fashions— 
they’re all PROPORTION-IZED® to fit and 
flatter your Half-Size figure! Coats 
dresses, sportswear, accessories, lin- 
gerie, foundations and shoes—all the 
pretty things you need this spring to 
make you look as feminine as you feel! 
Mail the coupon today and find your 
something special! Credit plan available. 








A triumph of craftsmanship. 8” knocker is a sculptured classic 
in solid sturdy metal, brass plated, heavily antiqued for dra- 
matic design, lacquered to withstand tarnish. Solid brass 
name plate is custom engraved with any name. Mounting 
screws included. Order style 143. . .$2.95 plus 25¢ postage 


LILLIAN VERNON Dept. 2L3, 560 S. Third Ave 


y Mt. Ve-non, N. Y. 10550 








AFTER BREAST SURGERY 
Wear IDENTICAL® FORM to 
look and feel normal again : 
Soft, comfortable, it re- a a 
sponds to body motion like > oe 
a natural breast. Fits any i 7 


bra; never rides up. Only , 
IDENTICAL FORM has pat- 
ented double cell design for 
added protection and longer 
wear. Available in 27 sizes, 
at $15. Write for free litera- 
ture and list of dealers. 
IDENTICAL FORM, INC. 

Dept. LH, 17 West 60th St., 
New York, N. Y. 10023 
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r Mail Order Division, Dept. L-15  * Dept.H-151 
| Jane ant Indianapolis, Ind. 46201 | (C-4— Indianapolis, Ind. 46201 | 
I Please send me your new FREE Catalog of I Please send me your new FREE Catalog of | 
i 1969 Fashions for the Larger Woman. | 1969 Fashions—in Proportion-ized Half-Sizes. | 
Name (please print) ' Name (please print) | 
| Address | Address | 
| I 

L Post Office State Zip i Post Office State Zip ! 


Juck D. Thomas 
1884 Maple Lane 


Bristol, Vt- 05443 


Mrs. R. L. Monroe 
875 Beach Avenue 
Bueno, California 
4131 





Address Labels with Nice Designs 


Palm, Roadrunner, Saguaro, Pine, Gull, Maple, 
Texas Flag, or any Initial. (Also available are 
Wheat, Corn, Skyscraper, and Maple Leaf.) 
Up to 20 letters per line, 4 lines. 114 x 14” 
printed in black on white or gold gummed 
paper. Packed in plastic box. 500 on white, or 











250 on gold, for $2 postpaid. Or on Deluxe 
size, 134 x 54” for $3. Specify initial or design 
desired. Via air, add 30¢. Write for fund rais- 
ing folder, too. Bruce Bolind, 122 Bolind Build- 
ing, Boulder, Colo. 80302. Thank you kindly! 
2 SET 








115 STAMPS from all 
a re 5 continents incl. Air- 
kag mails, Dead Countries, 
4 er Te ss ~=— Pictorials, etc. FREE to 

oo e introduce our U.S. and 
Bod] Fd Foreign Approvals. For 
postage and handling, send 10c to 


GLOBUS STAMP CO., Inc. 
276 Park Ave. South, New York, N.Y. 10010. Dept. L-4 
















































Leopard lounger 

This versatile at-home lounger 
can be used as a hostess gown 
and/or housecoat. A-line style 
lounger is made of drip-dry fake 
leopard fur flannel to keep you 
warm. It has a black cord collar, 
cuffs and piping, brass buttons 
and two oversize pockets. Sizes: 
S, M, L. $4.95 plus 39¢ postage. 
World Co., Dept. LH-2, 1 Park 
Ave., New York, N.Y. 10016. 


Historical posters [ 
A catalogue lists over 500 posters 
recording events in America’s 
past, until 1900. The collection 
includes reproductions of San- 
ford Spencer’s works, which are 
available in limited editions. His- 9 {| srr enw 
torian Henry Steele Commager DARK BAY HORSE, 
has praised their teaching value. 
Decorative. Catalogue, 10¢. Pio- 
neer Historical Society, Dept. 
LH-2, Harriman, Tenn. 37748. 
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Personalized desk caddy 

Sleek and slim desk organizer 
keeps desk neat and clutter clear. 
Handsome in teakwood-finish 
mahogany, it holds mail, papers, 
stationery, pens, etc. in special 
built-in compartments. Drawer 
opens to hold your clips, stamps, 
etc. Measures 1414x334 in. Specify 
name. $2.98 plus 50¢ postage. 
Norfolk-Hill, Dept. LH-2, 35 Ninth 
Ave., New York, N.Y. 10014. 


Peace-full dove 

Look closely—this lovely dove 
necklace in silver plate is made 
of graceful script letters that 
spell PEACE. As beautiful to wear 
as it is m2aningful in its symbol. 
Comes with a link chain that is 
appropriate for men as well as 
ladies. Pendant is 244 in. across. 
$1.98 plus 25¢ postage. Palm 
Company, 198 Greenland Bldg., 
Miami, Fla. 33147. 


If you’re built extra tall or 

extra big, you need more - 
UUM Rae Mea ee ee) 
that’s. PROPORTION-SIZED. Lewis Bryant. has. it." 
RUN aC Cram Ces Le U0 
dress and sports shirts, sportswear, rainwear, 
sleepwear, underwear, outerwear and footwear— 


Our new equipment gives 
ee, beautiful 244” x 314” 

allet Photos in_ vivid 
COLOR, from Polaroid color 
print, photo, neg. or slide. 
SPECIAL! 36 Black & White, 
$1. Original returned un- 
harmed. FULLY GUAR! 
Add 35¢ for shipping. 


ROXANNE STUDIOS, Box 1012. 
L.I.C., N.Y. 11101, Dept. £0-B 













DINGY TEETH m@ 
RADIANT WHI 








even ties and belts proportion-sized Lik Movie- 
ae ASU eC instantly! with new Cosmel 
ee 3 A Remarkable Dental Formula—*WYTEN’’—Are 









because of discolored, dull and unattractive’ tee! 



















4 WYTEN, a marvelous 
a V “me Dept. B-4 Cosmetic” or an i 
i i oro . Ju 
1 LEWIS BRYANT iséznapois glamorous look, Ju) 
‘ Ind. 46201 





pearl-like and natural 
used by thousands of Wi 
PM atrical folks to cover Wi 
ishes and even gold fi 
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yellow and dingy a 
Please rush FREE color catalog of clothing and kling white finis' 
I gifts specially proportioned for Tall and Big Men. 
Mr. 






















Me. ee apes a formula is completely 

I Miss (please print) less for natural as wé 
; <= | | SEND NO MONEY! Free 
| Addiess Pay postman on delivé 


postage for a 3-4 mont 
send only $1.98 with 


eas va postage. (2 Wyten 
LABORATORY TESTED ¥ =) 10 Day Trial M 


(ACCEPT NO SUBSTITUTES!) Money Will Be Refun 


| NU-FIND PRODUCTS, dept. T74 Box 205 Church 






I Post Office Statewsaneinerzi pie 
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Petit point pin 

Heart-shaped pin with graceful 
filigree silver border is handmade 
in Austria. Pretty petit point de- 
sign is of pink-to-red roses ac- 
cented by green leaves on a white 
background. The old-world charm 
of this pin highlights today’s fash- 
ions. 1 in. high, pin is $4. Matching 
earrings available, ¥% in. across, 
$3 ppd. Downs &Co., Dept. 3102, 
Evanston, Ill. 60204. 


America the beautiful 

Four outstanding paintings by 
Gerald Hassard depict the splen- 
dors of America’s countryside in 
all seasons. Reproduced in color 
on heavy paper ready to frame, 
each is 18x21 in. Includes free 
color map (17x21) of America 
100 years ago. Set, $1.98, 25¢ 
postage. Westport’s World Artand 
Gift Shop, Studio 1-LHJ, 606 Post 
Rd., Westport, Conn. 06880. 





Portable photocopier 

Camera fits in steel copier frame 
against special lens. Put photo 
in special tray, press camera shut- 
ter and in seconds you get a copy. 
It’s ideal for copying cards, etc. 
One model for Polaroid 210, 230, 
250 models, order#MS445, $8.95. 
For Swinger models, #MS446, 
$5.95. Add 50¢ for postage. 
Meredith, Dept. LH-2, 310 West 
9th St., Kansas City, Mo. 64105. 


Sewing labels 

Personalize your creations with 
taffeta labels in eggshell white 
with brown-and-red trim, plus your 
nameimprinted tomatch.4styles: 
Hand Made by; Fashioned by; 
Made Especially For You by; Hand 
Knit by. Specify style and num- 
ber. 15 labels, $1; 45, $2: 60, 
$2.50 ppd. Holiday Gifts, Dept. 
HO-1702B, 7047 Pecos St., Den- 
ver, Colorado 80221. 


Read the tiniest print instantly! 


| OR 12 EXPOSURE 


TOC a ste 


With these deluxe fashionable 


“HALF FRAME” Reading Glasses 


These ’’Ben Franklin’’ style glasses are a perfect aid 
in reading fine print in phone books, programs, etc. 





threads, Brown with 


$795 


ppd. 


out removing. Black with silver 

gold threads, Brown Tortoise or Jet Black. 

Specify men’s or women’s. With case only 
(No orders for N.Y. del’'y) 

JOY OPTICAL, dept. 748, 84 Fifth Ave., NY 11, NY 


|DLAND PHOTO 1 


Lake Geneva, Wis. 53147 § 


} 
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Quick... 


What’s the Date? 


Buy a Handy Watchband 
Calendar and you'll know 
the date anytime, any- 
Where. Start any month. 
Runs for full 12 months. 
Easy to attach... Fits all 
men’s watches. Handsome 
champagne color. Matches 
all watchbands. Fine for 
gifts. Set of 12 Metal Cal- 
' endars in gift box— $1.50 
0. Dozen Sets—$ 12.00. 


NDY CALENDAR Co. 
Dept. LHJ 4, Scott City, Kans. 67871 


ONLY, 









25 WALLET PHOTOS 
(plus FREE 5x7 Enl.) 
<= or 2 8x10 ENLARGEMENTS 
- or 5 5x7 ENLARGEMENTS 
: 2 or 12 WALLET PHOTOS 

Fis (PLUS 3 5x7 ENL.) 


" Lovely double weight portrait- 
quality photos, ready for fram- 
ing. Send any Photo, Snapshot, 
or negative (returned with order). 















Add 25c per selec- 
tion for postage 
and handling, and 
35c extra for rush 
First Class service 


Any enlargement hand-colored, 
50c extra. State color of eyes, hair 
and clothes. 


ROBIN ART STUDIO 152-P 
NEW ROCHELLE, N.Y. 10804 


/N: Write or phone for quantity prices 














| Wear ‘‘look over’’ specs and have normal vision with- 








i __ DENTAL PENCIL 


Makes Teeth 
PRETTIER! 


A startling British discovery zips 
away external tooth stains. This re- 
markable ‘‘Tartar-Removing”’ pen- 


“ c cil restores that youthful pearly- 


\ yp white charm to teeth of any age, 
b 






00 ( N . even after ugly tobacco staining. 
j { +\\ Just moisten the pink tip, rub it on 
\ d your teeth, and presto. . . look in 


- the mirror! Clean! A pocket size 
per pencil that lasts a long time. Exclusively 
(5 for $4) by mail from Hospitality Magazine. 
we pay postage 





i 





Hospitality Magazine 
t. 






ept. LJ-2, 
310 West 9th St. 
Kansas City, Mo. 
64105 (“ 





LIQUID PLASTIC. = 


Polyurethane that applies like paint 
forms a skin so tough it won’t crack, 
chip or peel. Cuts painting costs .. . 
covers and protects like a shield of un- 
breakable glass. Ro 

concrete, aluminum, wood, masonry, 


MILLION DOLLAR TOOTH DISCOVERY 


~\ MAGAZINE 


WATERPROOF in 30 MINUTES 


Adheres to practically anything, stops leaks. Ideal for 














HOSPITALITY 


is where you dis- 
cover new secrets 
like next month 
when editors ex- 


' plore the Yoga 


; Soap from India 
4, . . and you can 
4 get a subscription 
» FREE with 

any order for 

$5 or more 

from this 
half-page presenta- 
tion in Ladies’ Home 
Journal 


ore nm 


canvas, any metal. 


Clear—any major color. Just specify, $5.95 per at., 


$18.50 per gal. postpaid. Order NA\ 


Johns-Manville ASBESTOS-LINED 
STEEL FIREMAN’S SAFE 


= 





Made to with- 
stand any house- 
hold or building fire, this double- 
walled chest of steel features Johns-Manville 
asbestos lining, is about 14” long by 9” wide and just 
under 4” high. A heavy barrel lock with two keys protects 
contents from theft. The lid has a full length piano hinge like industry 
seldom makes anymore. You get five valuable paper folios . . . for insurance, 
cash reserves, social security records . .. children’s health certificates . . 
personal family records . . . priceless photographs . . . 





TAL 5. 










stocks and bonds. Baked enamel outer 


finish makes chest attractive and luggage-style handle makes it easy to carry this 81% lb. 
UNDERWRITERS’ Safe. $15.95, we pay postage, and worth much more. Double Capacity Box 


(same rectangular dimensions but twice as deep) weighs 12 pounds. $22.00 


HOSPITALITY MAGAZINE, Dept. LJ-2, 
310 West 9th Street, Kansas City, Mo. 64105 
Ship as follows: DENTAL PENCILS D1 O5 
0 Gal. 
©) Super 


Liquid Plastic Qt. 
Fire Chest ZF Reg. 


( Free Subscription to Hospitality Magazine 


Name Address 





City State 


© 1969 Hospitality Magazine, K.C., Mo. 
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Zip — <2 
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7085. Includes 
Somebody, Houston, 
Baby Again, Bum 
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4 Johnny's big hit: Folsom 
rison Blues, Jackson (with June 
arter), The Wall, etc. 


(CHEAPATHRILLS oe 


wT) | A bp BOOKENDS 





etd A 3 Ue) lp pe SIMON & GARFUNKEL 








6366. Includes Mrs. Robinson 
from ‘‘The Graduate,’’ Fakin’ It, 
At The Zoo, Old Friends, etc. 


hg tg s FEATURING 
ee ny LADY WILL POWER 
OVER YOU 


SS | 9929' 


6876. Featuring Janis Joplin sing- ’ 
ing Piece Of My Heart, Summer- ie a ee ae 


time, 11 in all 7029. Also: Reverend Posey, The 
Common Cold, Now and Then, 
















6558. Also: Up, Up And Away; By = 8 Can You Tell, Give In, 11 in all | he 
Se youre Phoenix; Love RAY CONNEFZ a me FRANK SINATRA'S 
Turn Around Look At Me y GREATEST HITS! 
FOR 
yOUR ' 
HOME: 













Al KOOPER 





STEVE STILLS 



























] 6898. Strangers In The Night. It 
Was A Very Good Year, That's 
Life, Summer Wind, 12 in all 


6897. Mrs. Robinson. Angel Of 
The Morning, MacArthur Park, 
People, Moon River, etc. 





























MIKE BLOOMFIELD | IE IROWAN & MARTIN'S BERNSTEIN Country & Western Se an ROGER math 
: Plays Favorite STAR TRACK, Vol. 6 |[m| “? THE WILLIAMS EXPERIENCE 
1A American Classics NF GRADUAT ELECTRIC LADYLAND 
q H IN GERSHWIN eas E GOLDEN 
“ Rhapsody in Blue Cau PRICE era 4 F 
Ronee DE Garfunkel > Saabs . 
GROFE: Grand FT aaa it My Love 








SUPER SESSION 


(COLUMBIA) 











movie themes 2 Canyon Suite eros FLATT & SCRUGGS. 9 MORE 
(COLUMBIA COLUMBIA s ; [COLUMAIAS i ears 





er ee ke eee 1D 1001. Tonight, Love 6238-6239. Twin- 6718. Includes: Fol- 6313. ‘Like the mov- 5553. Plus: Maria, 7179. Also: VooDoo, 
Man’s Temptation,  ections by members is A Many-Splen- Pack Tape (Counts somPrisonBlues,Qde ie, a hit album’’ Moon River, Yester- Chile, Rainy Day, 
Harvey’s Tune, etc. ~ of Laugh-In's cast dored Thing, 9 more Pee PRT atlty) To Billie Joe, 12 in all —Billboard Magazine day, Dominique, etc. Dream Away, 16 in all 





















BARBRA 
mbakoues 






Hopper ng 





Central Park 












ARETHA FRANKLIN JOHNNY CASH’S 

1 Aretha Now GREATEST HITS, Vol 1 
THOSE WERE — 3 Ring of Fire + Jackson 
THE DAYS y F ii, | Walk the Line 


* Popular * THE FOUR TOPS’ | Ri xea Ey 
GREATEST ATS | Eee 
Andy | Ray PN ee 
TS {Can't Help Mysel Ease a 































PLUS : é 8 MORE 
Starring Me b 2 * [Covumnia} It's the Same Old Song Plus 
RICHARD cee Oe is You Got The Power— 
<6ta KILEY 1 Say a Little Prayer + Think 10. MORE To Turn Me On 
Original Cast ATLANTIC] 8 MORE i + {MoTOwn} = 9 MORE 






6964. Cry Me A River, 7045. Also: Little rat Pel 7051. Also; You Send 5095. Plus: Orange 6717. Includes: Look 5603. Plus: Baby | TT ee 
P| CCU aa Sr ee UTM Cie Leg Cre ae) ee CCRC mr ats 
POT MU me Groovy, 10 in all Saline Record Guide What I Want, etc. Ain't Me, Babe; etc. Love, 11 in all TOE Aaa Mle Mama, etc. 



















PARSLEY. SAGE 
ROSEMARY 










& THYME 
Homeward 
Bound 






The Dangling 
Conversation 
10 MORE 





KCC Ve lt) CAAT Ese Tee vii TR 1 CL EET Pere e ey CR ee SU Me erin lies 1 ed ee de 
on the Underground . Robinson; Woman, like it was. Dogs And Day Women, Like A And Away; Ode To CTU ne My Beloved, Fan The 
Wall, Cloudy, etc. CET ee eee Cats, The Wife, etc. Rolling Stone, etc. Billie Joe; etc. RC Tas ae Flame, Cindy, 12in all 


And if you do not own a cartridge player, we will give you this 


8-Track Tape Cartridge Player 





Cu) 
STAR TRACK, Vol. 5 
GARY PUCKETT 
and The Union Gap 






| NB WAUZ Hh; THE TEMPTATIONS 
BOB DYLAN’S hi Cd OF THE “ee WISH IF WOULD RAIN 
FLOWERS — PLUS — 


eee se i The Great he | Could Never Love Another 


Se EA ida Me Riad : Tchaikovsky 10 MORE [GORDY } 





& The Raiders ve ow bcm Cee “ EUGENE ORMANDY 
THE BUCKINGHAMS : : : Penitster 
a 4 { The Philadelphia Orchestra 


Name 


As your introduction, choc 


ANY 


Canes = ¥-Sag) ‘a-TRAcK CARTRID 





if you join now, and agree to purchase as few as four additi 
during the coming year, from the hundreds to be off 










oe ~ ict Ae vais can Ml oN ND MAIL THIS COUPON TODAY! 


COLUMBIA STEREO TAPE CARTRIDGE SERVICE 
Terre Haute, Indiana 47808 


Please enroll me as a member of the Service. I've indica! 
the three cartridges I wish to receive for $5.95, plus pos 
handling. I agree to purchase four more selections di 
coming year at the regular Service price, and I may ¢a 
membership any time thereafter. If I continue, I am 
an 8-track cartridge of my choice FREE for every two a0 
selections I accept. 


SEND ME THESE 3 CARTRIDGES (fill in numbers 


Fe 2A") | | eae oe a 


Now...for the first time...a brand-new service dy 









FOR 
ONLY 








YES, IT’S TRUE! You may have any 3 
selling 8-track cartridges shown here 
only $5.95! That's the fabulous bargai 
new Columbia Stereo Tape Cartridge Se 
ing new members who join and agree to 
few as four additional selections in thec 
Have you ever heard of a better buy in 
tridges — anywhere? 

FREE SUBSCRIPTION TO CARTRIDG 
GUIDE. You'll have no problem selectin 
cartridges because the Service offers y 
cartridges to choose from... . all dese 
monthly Buying Guide which you will 
You'll find hit 8-track cartridges from eé' 
music — the best sellers from many di 
You may accept the regular monthly sele 
any of the other cartridges offered . . 
cartridge at all that month. 

YOUR OWN CHARGE ACCOUNT! Upon 
the Service will open a charge account i 
You pay for your cartridges only after yo 
them — and are enjoying them. They wi 
and billed to you at the regular Service p 
(Classical, occasional Original Cast and 
tridges somewhat higher), plus a small 
handling charge. 

YOU GET FREE CARTRIDGES! Once 
pleted your enrollment agreement, you’ 
tridge of your choice FREE for every 
you buy! That's like getting a 3314% dis 
the 8-track cartridges you want... fora 
want! Fill in and mail the coupon toda} 


COLUMBIA STEREO 
CARTRIDGE SERVI 


Terre Haute, Indiana 
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FOR $ 9 5 (Please print) 
ONLY 


With this beautiful, top-per- 


Address 


City 





First Name Initial Last Name 














forming Player, you'll be able 
to add the convenience and full 
stereo sound of 8-track car- 
tridges to your present stereo 
record system! Our regular 
price for the Player is $69.95, 
yet you may have it for only 
$19.95, when you purchase 
your first three tapes for only 
$5.95, and then agree to pur- 
chase as few as twelve addi- 
tional tapes during the coming 
year. Check the box in the cou- 
pon at right, and note that you 


Account Number 


[] Check here if, in addition, you want to receive the Cc 
8-Track Tape Cartridge Player for only $19.95. Enclose yo! 
or money order for $19.95 as full payment. (Complete sa 

is guaranteed or your money will be refunded in full.) 

billed $5.95 for your first three cartridges (plus a mail 
handling charge), and you merely agree to purchase a 
twelve additional cartridges during the coming year at 
ular Service price. (Be sure to indicate in the boxes a8 
three cartridges you want.) | 


If you wish to charge the $19.95 for your Columbia Pla 
credit card, check one and fill in your account numbé 
{] American Express {) Diners Club a} 
[] Master Charge (J Midwest Bank Card 
(J BankAmericard (California residents only) 











































talla- may charge the Player to one 
Paton of your credit cards, if you wish. 


finger 





Signature _ 





" ati @® Prog Ir tor ghts up each program 
n @ Over: ime ] wide 1034” deep x 434” high 


©1969 CBS Direct Marketing Services SC-53/S69 




























e same appetite that can make you 
can make you thin. 


slender® from Carnation is a bonafide diet. Mixed with cold 
fresh milk, it becomes a nourishing 225 calorie meal. But it tastes like 
the things you enjoy eating. Chocolate, Dutch Chocolate, French Vanilla, 
Jubilee Cherry. That sort of thing. 

Slender doesn’t remind you of all the things you’re missing. j 
Because with Slender you don’t miss anything except a lot of calories. ; 

And you don’t want them anyhow. | 


serie OSes 
ere Yicme Alb Geceme ‘a 


GPaeRRAR RH CER 
aaa Seton io 
i] 
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Slender... Gnaion | 





Bawvsnve /ViwNeedovusien wiclciel sone I oh nt whe pte toes 


Slender... @ss:on 
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The California Gold Rush. To the Pacific with Lewis and Clark. 


How it really was—wide open 


roared in. REG. $5.95 


Introduce 


Adventures in the Wilderness. 


e : The two men whose courage and The wild beauty of America before 
and wild— when the ’49ers devotion “discovered” the West for 


it was tamed, and how it shaped 


all America. REG. $5.95 the American character. REG. $5.95 





your fam 





Ds ae] 
. 


* SSINAHAd LM 442 


ily to their 


California heritage 


These Three Books Free 


when you subscribe to American Heritage magazine for one year 


What’s the best way to give your family a 
lively, lasting sense of history? Start right where 
you live. Open the door to those great home- 
grown stories of the past that happened all 
around you. 

Here are three American Heritage books, 
each telling and picturing a rousing story of 
history that was made not too far from where 
you live. Each is accurate, fast paced, and mag- 
nificently illustrated, with many fine historical 
pictures. 

All three are yours, free, with a one-year trial 
subscription to American Heritage, the world’s 
leading magazine of history. 

Six times a year, this handsome, hard-cover 
Magazine explores your nation’s exciting past, to 
bring you a great variety of articles and pictures. 
The aim is to tell the American saga straight, and 
make it unfailingly interesting—to give you his- 
torical perspective on today. And much pleasure 
in the process. 


In the current issue you'll find a startling arti- 
cle on our cities’ turmoil by Presidential adviser 
Daniel P Moynihan. A delightful account of 206 
years of St. Patrick’s Day parades. An endearing 
tale of Alice Roosevelt Longworth’s days as a 
high-spirited young lady growing up in the White 
House. And, a special book selection—a preview 
of Pulitzer Prize-winner Bruce Catton’s illumi- 
nating new book on Ulysses S. Grant. 

The regular retail price of a single issue is 
$4.25. With the special coupon at right you get a 
year’s subscription to American Heritage—6 
issues, Which cost $25.50 if bought singly or 
$16.50 for regular subscribers—yours for only 
$12.75. In addition, when your subscription is 
confirmed with payment, we'll send you these 
three books shown free. 

A worthwhile offer? Join some 300,000 sub- 
scribers who have discovered American Heritage 

and a valuable sense of history. Mail the cou- 
pon promptly to start with the current issue. 


This coupon is worth $17.85 


as part of a special offer by: American Heritage 
383 West Center St., Marion, Ohio 43302 


Please enter a one-year subscription to American 
Heritage as indicated below, and on receipt of 
payment send me free the three books pictured 
(retail value $17.85). Enroll me at 

the reduced trial rate of $12.75 ——— 
(instead of the regular $16.50 
annual subscription price). 


Bill me for $12.75 
Bill me in 3 installments 





Name = 
(please print) 


Street 


| 

| 

| 

| 

| 

| 

| 

| 

| 

I 

| I enclose $12.75 
| 

| 

| 

| 

| 

| 

Date 

| € ity 

| State__ Zip 
| Gold Rush Lewis & Clark Wilderness MO-819 


r 











SPANISH 
RICE Mix 


RICE. 


SSN 


Ss SS 


CO, Hides il 
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s IB; Pdy, t 
¢ SHAD TOMATOE 


AS 


5 
eanish aviinng 
ys 


Rice-A-Roni, America’s favorite rice 
mix, now comes in 8 Ce go 
flavors. So easy. One pan, no: boiling. 
A delicious change from potatoes. 


Pee ig tol 
new recipe 


_ TUNA ESPANOL 


_ In 2 tbsp. butter, brown 1 package 
Spanish Rice-A-Roni. Add 2 cups hot 
_ water. Stir in contents of Spanish 
Flavor Packet. Add 2 cups (1 !b.) cut-up 
_ fresh or canned tomatoes; simmer 15 

minutes. Add 1 (642 oz.) can chunk 
style tuna. Cover and simmer 5 more 
minutes. Makes 4 servings. — 
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Like noodles ? 





Try Noodle Roni! 


Four complete dinners: 
Parmesano, Romanoff, 
vasserole, and 
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31 How to Make Money in Your Spare Time ASSISTANT MANAGI 
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The facecare of the future. 


A break-through collection of hyped-up formulas in fast-acting forms, chockfull of 
everything good for your skin. They roll on. Skim on. Glide on. Splash on. To get 
your skin in great shape. Fast. (They work while you wait—and you don’t wait long!) 


This is the way you wash your face. 


TONING FACEWASH. In the morning, use to 
remove every trace of nightcream. A refresh- 
ing cleansing-gel in a roll-on. Lathers with 
water, leaves skin toned and tingling-clean. 
One for oily skin. One for normal-to-dry. , 


This is the way to get ready for makeup. 


UNDERMAKEUP MOISTURE PRIMER. For 
dry skin. A pre-makeup base that rolls on (so 
no gook gets under your nails). And your make- 
up goes on better. Looks better. Lasts better. 
UNDERMAKEUP OIL BLOTTER. For oily skin. 
A roll-on pre-makeup base that works in sec- 
onds, to make pores look less pore-y. Blots 
up oil so makeup stays fresh, won’t get 
blotchy or change color later on. 


This is the way your makeup comes off. 


SLUFFING CLEANSER. A clear, concen- 
trated gel with a unique ‘sluffing action’ that 
goes after hardened makeup and deeply- 
imbedded dirt. And gets rid of it fast. Yet it’s 
So gentle, you can even remove eye makeup 
without irritation. 


This is the way to get ready for bed. 


ACTIVE FACE RINSE. A powdered concen- 
trate (with a soothing, sleepy scent) that 
dissolves in water to become a warm, bub- 
bling ‘pre-sleep facial’. Splash it on. It gently 
purges pores of impurities and readies skin 
for overnight care. 





This is the way your skin goes to sleep. 


MOISTURE STICK. For dry skin. A light, 
filmy nightcream-in-a-stick. Glides invisibly 
over face and throat. Super-moisturizes 
without heavy creaming (or messy finger- 
tips). Sends you to bed looking greaseless. 
And positively pretty. 

OIL CONTROL STICK. For oily skin. The first 
moisturized nightcream-in-a-stick that blots 
up oil instantly, then keeps on blotting 
through the night, so oil can’t ‘build up’ in 
the pores. Your skin wakes up refreshed, 
soft—absolutely oil-free. 





new ‘Moon Drops' Demi Facecare 


by Revlon 
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What’s Happening /Gene Shalit « Poor Woman’s Almanac/Beryl Pfizer « Pet News/ Joyce Kuh 





| Elizabeth Taylor Talks About Being a Mother (page 83) is the 
result of several unnerving weeks that Diana Lurie spent on a 
London movie set. Back in the Journal office, Diana confessed: 
: “It petrified me when I met her for the first of our many inter- 
| views. She arrives at the studio in her white Silver Cloud Rolls- 
Royce, wearing slacks, the Krupp diamond and her sable coat. 
Her entrance is heralded by a flying wedge made up of her 
dr@sser, her photographer, her hairdresser, her makeup man 
and five dogs underfoot. I hung around in the background for 
the first week until her secretaries gave me the courage to barge 
into her atitdio dining room one day and start the interview over a plate of stew 
cooked up by her French hairdresser. A week later, the real Elizabeth Taylor was 
patiently teaching me to play dominoes (at which I’m hopeless) between takes.” 







We have been concerned lately over the reports showing a decline in church at- 
tendance in the U.S. It seemed important to us to learn the reason for this develop- 
ment, so we took our own poll and received over 1,000 illuminating replies from our 
readers. Then we asked award-winning religion editor Kenneth L. Woodward to 
interpret the results and try to tell us if “God Was Dead”’ or, if not, why fewer peo- 
ple found Him in church. The result, “You Can’t Find God in Church Anymore,”’ be- 
gins on page 86. While the article was in progress, around Christmastime, one of our 
editors, musing on the Apollo 8 moonshot, made this observation: ‘“‘When astro- 
nauts Borman, Lovell and Anders read from Genesis as they orbited the moon, God 
was surely in that capsule. Perhaps,”’ she added hopefully, ‘that same God will 
return to our churches.”’ 


The last item that goes into the Journal each month is our Recipe Index, listing by 
page number all of the recipes, editorial and advertising, appearing in that issue. 
For readers who have not yet discovered this handy guide, we’d like to point it out 
and hope that it will save you the mad search for that peanut butter soufflé recipe 
you skimmed over while reading how to teach your children to eat vegetables. (You 
know you saw it, oe just can’t remember where!) And just in case you haven’t 

; heard us say it, every recipe in our index has been care- 
fully tested. Turn to page 138 and plan tonight’s dinner. 
The Delectable Egg, our cookbook for March, page 106, 
called for a baby chick by way of livening up the il- 
lustration. ““The problem,” said associate food editor 
Margaret Happel, ‘““was where to find baby chicks in 
the middle of winter when the picture was taken.” 
After much scratching of heads and many inquiries, 
baby chicks were discovered at Rockefeller University, 
where they used in medical research. We com- 
mandeered 12 of the fluffy so that no one 
chick would have to work too long under all those hot 
lights. At day’s end, Margaret gathered her brood to- 
¢ gether and whisked away, pausing just for a moment 
moment in time when she traded life in the kitchen for life 


“er 


are 
creatures, 





to record for us that 
in the chicken coop. 


Organizing this month’s fashion pages, featuring various star athletes with their 


wives modeling sportswear, was one of the hardest jobs fashion editor Trudy Owett 
has had at Journal. “All of those men are constantly traveling to play in sports 
| events, and getting them to stop for one day to be photographed was difficult. 
We took pictures from New York to Baltimore to Houston to Los Angeles— under 
all kinds of cir¢ inces. The day Joe Pepitone and his wife posed in Yankee 


Stadium, yutside and we nearly froze.’’ When the story 





was done, Trudy cam len with trophies for her 11-year-old son Adam 
| autos raphed footba eb: nd pictures. “‘Adam refuses to believe that I 
| worked hard,”? Trudy) He thinks I spe the whole month on a lark, just 
| tra i 1S lis idols I SOE Ja Ve 94, 
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Forward, March: Movies have been 
based on novels, short stories, plays— 
even on TV shows. But here’s a first: 
Alice’s Restaurant, a movie that’s a 
spin-off from a record. Alice’s Restau- 
rant is the 34-minute folk song com- 
posed and sung into a hit by young 
Arlo Guthrie. Now it’s flipped into a 
flick by director Arthur Penn, his first 
film since Bonnie and Clyde. Under- 
thirties will swarm into line when this 
screenquake swings to town, so if your 
kids say they’re going to Alice’s Res- 
faurant, don’t tell them they just ate; 
grab your glasses and go along. 


An unusual teacher in a school for 
girls—that’s Miss Jean Brodie, who’s 
endeared herself to audiences around 
the world since her creation by Muriel 
Spark in 1961. The Prime of Miss Jean 
Brodiz was the name of the story, the 
book, the London play (with Vanessa 
Redgrave), the Broadway play (with 








When I try to write the date wit 
numbers—3/1/69—TI always have t¢ 
count up to find out what numbe 
month it is. 

—Poor Woman’s Almana¢ 


Zoe Caldwell) and, this month, 
movie. In the title role: That bright a 
British redhead, Maggie Smith. M 
Brodie is in her prime, a condition ¢ 
announces to everyone. The time of 
prime is the 1930’s in Scotland, and h 
fine to be in one’s prime, even when ¢ 
is a spinster. She is irresistible and 
destructible. Her views of life, of art 
love are her own—distinctly her ow 
and her effect on those around h 
most especially her girl pupils, is W 
The Prime of Miss Jean Brodie is 
memorably about. . .. This is a big y 
for teachers: Following Miss Brodi¢ 
Mr. Chips. Remember Goodbye, 
Chips? That tear-streaked tale of at 
ditional teacher in an English school 
boys was a sentimental smash in 1 
with Robert Donat and Greer Ga 
Now the world meets Chips again, t 
time in a musical with Peter O’Te 
(fresh from The Lion in Winter) 
Petula Clark (fleeing from Finia 
Rainbow). . .. Scores of musicals are 
the way, many worth a note: Bef 
they scored the biggest smash in mus 
comedy history with My Fair La 
(continued on page 





PUT A BUCKET 
UNDER THE LEAK. 
I'LL BE RIGHT THERE! 















It’s Panic Time, 


Josephine... 
in-laws coming 
to dinner! 





Y’MEAN THESE 
AWFUL FOOD 
STAINS ? 


GOSH! IF MY see WON'T IF YOU 
MOTHER-IN-LAW USE COMET! IT 
SEES THEM / BLEACHES BETTER 
THAN YOUR 
CLEANSER! 

















Foo FIXED... BUT 
F: Se YOU STILL 
= HAVE A SINK 
PROBLEM. 





RINSE AND LOOK. 


THAT STAIN DISAPPEARED ! 


H, I’LL SPRINKLE BOTH 
ROUGH WATER... AND 
OR THIS TEST JUST 
LET ‘EM SOAK! 
= SURE, ‘CAUSE COMET 
HAS SUPER-CHLORINOL! 


OTHER CLEANSER 


WAS THE YEP... AND SO WAS THE SINK! 


DINNER A MY MOTHER-IN-LAW’S 
SUCCESS? USING COMET NOW! 


COMET BLEACHES 
OUT TOUGH FOOD 
met STAINS BETTER 
arg | THAN ANY OTHER 
} | LEADING CLEANSER! 


DISINFECTS BETTER, TOO! 
















I dreamed 


I made more 
of myself in my 
Maidenform Dreamliner. 










Instead of pointing you out, this bra 
rounds you out. Naturally so. Its 
Maidenform’s Dreamliner’. Done so skill- 
fully, you’d never know it’s contoured with fiberfill. 
And neither will anyone else. 

Added good sense. The back, sides have Lycra 
stretch power. Straps stretch out, too. 

Pastels, black and white. With matching Maidenform 
girdles and lingerie. The price, $4.50. 


MUden 





Ips tion, “Dacron” Polyester, Rubber, Ny Reg, U.S. Pat OR © 1969 by Maidenform, Inc., makers of bras, girdles, lingerie 


SAY 


Capistrano 


.. look again, it’s stainless! 





As indescribably delicate and exquisite as any rose crest ‘gat acquainted" en. 
that ever nestled in the crannied walls of the famous old age pleteane teetspao!, only 20%: 
mission. “Capistrano” is Oneida’s newest triumph. ee Se 
Dramatic rose motif deep-set in a rich florentine finish. 
50-piece service for 8 in Oneidacraft* Deluxe 
Stainless, $49.95. At fine jewelry and department stores. | 










Feliciano! 


Light My Fire 
a 












TRINI LOPEZ NOW! 
SUENTANAMERA ~ BORN FREE 


THE ROMANTIC i 
WORLD OF 
EDDY ARNOLD 
= 
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IM THE MOOD 
MOONLIGHT 
SERENADE 





ere) a nce Te eee x a ae 
Lynn . \ INnUP lO YVlV.94 alfegquial UIUD Prices 
A s You merely agree to buy as few as four 

~more records within a year at regular Club prices. 
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PETER,PAUL 
AND MARY 


ALBUM 1700 
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THE ELECTRIC PRUNES 
UNDERGROUND 
THE GREAT BAMAMA HOAX 

OR. D0-GO0D- other 


wack WACK =>» ll RUBINSTEIN GUY LOMBARDO'S MN HISTORY OF [mmm s0¥s oF THe ronens 
Tete BEETHOVEN GREATEST HITS MilM TIS REDDING HENN COOL WATER 


MONDAY MONDAY eM ; : GUY LOMBARDO Bt (rca nora] 
SIRS A $ AND HIS ROYAL CAHADIANS : 


ee Release 
7 Me 
~~ ENGELBERT 
HUMPERDINCK 





Songs of q 
Gur Time RHAPSODY 


i ROVER ae ses: Fiedier/ 
RCAVICTOR THE WERS 9) : gut® ee! Boston Pops 


= THE SHADOW OF 
FUNGARIAN RHAPSODY NO.2 | a YOUR SMILE 
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NOEL HARRISON 
COLLAGE /sszam 


WHITER SHADE OF PALE - 8 eore 


Mie 
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LAURA 
WHAT'S HE BOT 
THAT | AIN'T GOT 


LEON ASHLEY 


[RCA VICTOR 





ALICE'S 
RESTAURANT 


JACKSON AINT AVERT B16 TOWN THE BEST OF 


Tye g NORMA JEAN fail ARTHUR FIEDLER fam : JERRY BURKE 


COUNTRY, 
‘| GOLDEN \ 
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ARETHA FRANKLIN 
THE RASCALS 
OTIS REDDING 


6 OTHERS ATLANTIC 
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AKE ANY 4 RECORDS ~— all for 99¢! Choose hit handy card always provided. You agree only to ; 
albums by RCA’s own great stars — p/us top-star buy 4 more records within a year at regular Club 
jalbums of other top labels offered prices: usually $4.98 or $5.98, plus 
wy other top record clubs — in- small shipping-service charge. 
luding those that charge you Members Choose From Pick any kind of music: Popular, 


$5.00 to join! Famous Labels Like These (Mancini, Ed Ames, Mantovani, 


You Get FREE Records! No fees * Atlantic * London 
)...no dues! As an active member : see : ee i 
lof the RCA Record Club, you * Bang * Project s yw" SCHIFRIN i, Oh nai 
choose one record FREE for every Brunswick BCA ee Sonny"& Cher, etc.) for 12: ee ust FoR YOU 
two you buy after trial member- * Camden * Reprise P RE 

ship. You get the Club’s monthly * Coral arday Send No Money—10-Day FREE 

magazine FREE. You cash in on * Decca /ictrole Trial! You'll be billed 99¢ and 

special sales and extra bargains * Deram * Warner Bros small shipping-setvice, charge — 

‘throughout the year! * Dial —7 Arts after you get your o records. it 

| ° Dot * many others! not delighted, return them within 

| You Need NOT Buy a Record Ev- 10 days and pay us nothing! No 

ery Month! Take the Main Selec- risk. Pick 4 records now, write 

j tion, or any one of over 300 alternates or no rec- their numbers on postpaid card, detach and mail 

jord at all that month simply by returning the without money today! 
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ek Bi THE WILBURX BROTHERS 
etc.), Classical, Country & West- u ‘ COOL COUNTRY —. 


ern, Broadway-Hollywood-TV, or : A wren Wt 
Today's Sound (Otis Redding, Dae f ess 


= 
p. [BANG } 









THE BEST OF 


Gentle country & BERRY SHEA 


1 STARS OF THE = 
1 GRAND OLE 
OPRY Woman 


| DOLLY 


40 STARS === fi PARTON 
989/989A® 203 


MARCHES THE SUPER HITS 


THE YOUNG RASCALS, 
@ PERCY SLEDGE, 
ARETHA FRANKLIN 
Sothers ‘ 
oe or A nets 
WAGMER BERLIOZ SOUSA tag op Ai bak 


TCHAINOVSAY ELGAR 4 OTHERS 


Sound of 
GEORGE WM |. Oye 





*Pipytex is the trademark of International Playtex Corp., Dover, Del 1969 Internationa | Playtex Corp 











Playtex’ invents the first-day tampon 


(We took the inside out to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent...it even protects 
on your first day. Your worst day! 

In every lab test against the old cardboardy 
kind...the Playtex tampon was always more 
absorbent. Actually 45% more absorbent on the 
average than the leading regular tampon. 

Because it’s different. Actually adjusts to you. 
It flowers out. Fluffs out. Designed to protect 
every inside inch of you. So the chance of a 
mishap is almost zero! 

Try it fast. Why live in the past? 


7) laytex 


tF> tampons 
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Alan Lerner and Frederick Loewe had a 
hit in Paint Your Wagon. Now that’s a 
movie musical, starring those three fa- 
mous singers, Lee Marvin, Jean Seberg 
and Clint Eastwood. .. . Far in the dis- 
tance is Peter Pan, with Mia Farrow 
flying high to the song of Jimmy (Up, 
Up and Away) Webb... . A long way 
off: Say It With Music, packed with old 
Irving Berlin songs plus a few new songs 
he’s composing especially for this show. 
Julie Andrews plans to recapture Berlin 
in this and-then-I-wrote cavalcade of 
the songmaster’s career. 


“Almost every child should have a 
pet.’’ Those words do not come from 
the owner of a pet farm, but from an 
eminent professor and practitioner of 
psychology in New York City. Dr. Boris 
M. Levinson uses pets in his work with 
disturbed children, and in the process 
has become an educated observer of 


Our 
Youngest 












When Patsy Sullivan bounded 
into Frank Scavullo’s studio to be 
photographed for this month’s 
cover, she was wearing her school 
uniform— green-plaid jumper, white 
blouse, knee socks and carrying a 
denim book bag (see above). She 
does not make the usual sophisti- 
cated model’s entrance. But then 
she’s only 13 years old. When asked 
when she started her modeling 
““career,’’ Patsy answers seriously. 
“When I was 12%.” 

Patsy is the daughter of former 
model Gita Hall and actor Barry 
Sullivan (right). Her mother says, 
““T was very reluctant to let Patsy 
model; she was too young. But I 
finally agreed to let her try on the 
condition that she would not let it 


Cover Girl 


Is anyone keeping up with thé 

isometric exercises we all stari\ 

doing about three years ago? 
—Poor Woman’s Alma 


the roles pets play in our everyday 
“A pet is a good mental-hygiene 
says Dr. Levinson. “It gives ac 
sense of self-worth to have a pupp 
looks to him for protection, feeding 
care. It is an ego-building device, 
ticularly helpful for a child who 
brothers or sisters. When a sibling 
parent is sick, for instance, anc 
child is not getting as much attenti 
usual, he can turn to his pet.” 
There are several advantages 
child’s owning a pet, according t 
Levinson. Whenachild lovesa pet, 
comes concerned with something 
side himself, and as he learns thatz 
behaved pet is better liked, he lea 
apply the same lesson to himself, 
Dr. Levinson believes that two 
old is not too young for many ch 
to have pets. “If you give a child 
at nine or ten, he may not assu 
sponsibility for it; he hasn’t beent 
all along to take the responsibilit 
good for a child to start assumi 
sponsibility at an early age.” A 
child should have a pet, such as a 
that does not require a lot of care. 
(cont 

























interfere with school and that 
keep her grades up.” 

Patsy has maintained an A-m 
average at the New York paroe 
school where she is an eig 
grader, and she shrugs off mode 
as if it were any other extra 
ricular activity. ‘I just thoug 
would be fun for a while,” she 
plains. 

What is a typical glamorous 
in the life of a 13-year-old ¢ 
girl? Patsy reports: ‘‘ Well, I ge 
around seven in the morning 
walk a few blocks to school. 

I get out at 2:45, I either goh 
and do my homework or I 
e 





some friends and go shopping 
a movie or somewhere to list 
records.” The only cha 
Patsy’s routine is the two or 
times a week after school whe 
goes straight to a photorag 
studio. When that happens, 
explains, “‘I just pose for a 
then I go do the homework 
Patsy is clearly unimpr 
with her success, and being a 
fessional model has no place in 
future plans. “‘In a few weeks 
going to take my entrance e 
for high school,’’ she says. “T 
plan to go to college—I hope it 
be UCLA—then I’d like to Db 
actress for a while.”’ When a 
that is behind her, Patsy conelt 
her ambition is to be a house 









It’s the fra grance 
that communicates 

in a thousand 

guiet ways. 


Cherished as one 
of the world’s seven 
great fragrances. 








Announcing 
the Big Boutique 
around the corner. 
The newest fashion flingou 
this side of Paris. 








Your dear friend Sears has done it. Find a crushy little hat to tootle around in. 

Jumped into the eye of the fashion storm, There are skirts, shirts and blouses—sprin 
and come up with some of the best-looking clothes freshets for your fashion outlook. There are shoes 
to be seen anywhere this spring. Anywhere. scarves, belts, chains, bags—everything you nee 

After all, this is the age of communication. to make the current look come off as your ver 
So we got ourselves organized to keep the hottest own. At prices you will recognize immediately a 
fashion ideas pouring in from Seventh Avenue, Sears and Sears-only values. | 
the Rive Gauche, the heart of London, California Youcan charge everything, put it away unt: 
...you name the fashion spot, we've got the look, later or clutch it to your bosom and rush hom 
all under one roof! with it. 

And that’s a very Big Boutique indeed! Come in. 

Come wander through our coats—as fresh Get to know our salespeople. 
as the flower stalls in Paris. You'll find them ready to help and willin: 

Meander among the dresses. to wait while you let yourself go. 

Supple little things to melt winter snows. We're all in this fling together! 


...the fashion stop 


oebuck and Co. 1969 
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Marlite areas: lower cabinets, Light Carved Leaf; upper cabinets and ceiling, Bleached Wormy 
Chestnut; walls, Ultra Blue Planks and Bleached Wormy Chestnut. 


Remodel with Marlite Paneling 


to give your decorator kitchen 


Looks custom-decorated. Never shows its age. 
That’s the beauty of remodeling with Marlite, 


| a lifetime of wash-and-wear beauty. 
| 


the Idea Paneling. 





MASONITE 


CORPORATION 


THE MARLITE 
WALL BOOK 


24 pages of 


make your home 
more beautiful 
Send 25¢ 

nd coupon 





We’ve used deep-embossed Carved Leaf, tex- 
tured Wormy Chestnut and Ultra Blue Marlite 
in this Scandinavian kitchen. Just three of more 
than 70 inspiring textures, colors, patterns and 
designs in the Marlite collection. , 

You don’t have to pamper a Marlite kitchen. 

This rugged prefinished hardboard has a baked 
plastic finish that shrugs off heat, moisture, stains 
and hard knocks. Even the dirtiest fingerprints 
| wipe off with a damp cloth. 
Handy with ordinary carpenter tools? You can 
install easy-to-handle Marlite Planks yourself. 
(They’re only 16” wide.) Your building mate- 
rials dealer will help you get started. 


| . Marlite 


plastic-finished paneling 


decorating ideas to 


Marlite Division of Masonite Corporation 


Dept. 355, Dover, Ohio 44622 
Name 

Address 

City 

State 





Zip 
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continued 
he is older, he might get a dog or cat. 

Dr. Levinson recommends that the 
family have a democratic meeting to 
discuss the acquisition of a pet. “‘If atall 
possible, the child should decide what 
kind of pet he is going to get.’’ He 
should make a few trips to the pet store, 
then discuss with the family where the 
pet will sleep, who will tend it and train 
it. And the family. should talk about 
what they will do if the pet gets sick. Dr. 
Levinson says a child can identify with 
a sick pet that must take medicine or 
remain quiet in order to get well and can 
better accept doctor’s orders himself 
when he becomes sick. And he advises, 
“Choose the pet that runs to you, not 
the one that stays in the corner. It might 
even be harmful to a child who needs 
a pet to be rejected by it.’”’ 


[enoe Tips fie =e cL aaa rae 


I dowt care much for marshmallow 
cookies, but if they're on special, I | 
buy them. 


| 
| 
| 
| 
| 
—Poor Woman’s Almanac | 
| 





WHAT’S HAPPENING: A_ musical 
of highest expectations: Oh What a 
Lovely War, a 1914-1918 satire with 
Vanessa Redgrave, Sir Michael Red- 


The first installment of a new series 
begun in the March, 1894, Journal 
and entitled ‘A Daughter at Sixteen” 
discusses the problems of parent-child 
relationships. Who says the genera- 
tion gap is anything new under the 
sun? 
“Tt is said of American parents that 
| they do not take the position that 
is their due. It may be that Amer- 
ican children have been bright 
enough to discover the parental 
secret that they are the first objects 
of interest and solicitude in the 
household, but it is surely unwise to 
encourage them in that belief... . 
As time goes on children often cease 
to look up to father and mother as 
persons to be revered and obeyed, 
and assume a critical attitude which 
should be checked in its beginning.” 


From Paris came the news that: 
“vellowish reds or chrysanthemum 
shades will prevail this spring. Some 
elegant toilettes are a dream of blue 
and green, but let no crude eyes 
nor inexperienced hands attempt to 
put together such a contrast. Yel- 
low and black are stylish in Paris; 
being the Czar of Russia’s colors, 
Paris must needs admire and wear 
them, as she is not yet over the 
Russian fever caught last fall.” 


Advice from our Beauty Editor to 
a reader who complained of red, 
chapped hands: 

“Try mutton suet rubbed well into 
your hands to heal and whiten 
them. As the suet is apt to be hard, 
I would suggest your warming it 
before applying.” 


20 





grave, Dirk Bogarde, David Hem 
Sir Laurence Olivier, Sir John Gi 
Springing on-screen in April... . 
vious popular composers can ta 
measure of any subject. Openi 
month on Broadway: 1776, a 
based (are you ready?) on the D 
tion of Independence. Bet you 
knew 1776 was a musical numbe 
star is William Daniels, who ree}: 
ward in time from Dustin Hof 
father in The Graduate to a fathe 
country, John Adams. Can you 
our Founders marching into Ind 
ence Hall, wigging out and b 
into song? If 1776 is a hit, look f{¢ 
to a domino of musicals called 1§ 
1066...and1492.... Also on de} 
month: Billy, a Broadway 
based on Melville’s Billy Budd 
newcomer Robert Salvio in th 
role. . . . Best-selling books are 
score on screen: Airport is rez 
roll. . . Topaz is being made 
Hitchcock movie by Alfred Hit 
(for everyone weary of copies). . 
Grit will star John Wayne. . 
Preminger is preparing Tell M 
You Love Me, Junie Moon .. 
Graduate director Mike Nichols is 
way with Joe Heller’s Catch-22, s 
Alan Arkin, whose performance 
Heart Is a Lonely Hunter was one 
year’s best... .. And Philip Roth’ 
Goodbye, Columbus (it was the f 
(con 
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the Journal 
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The conscientious housewife of 18! 
was advised that: 

“Mattresses wear morte evenly 
they are turned daily, both fro 
head to foot and from one side 
the other. A good housekeeper w 
also see to it that a mattress 
thoroughly aired each day, @ 
frequently brushed with a whisk 















The funeral of President Garfield ( 
1881) was still a subject of rea 
interest in 1894. The Journal’s rep 
to one reader inquiry: 

“Queen Victoria sent upon the o 
casion of President Garfield’s f 
neral, through the British Legati 
at Washington, a wreath of whi 
and Marechal Niel roses on a b 
of smilax, with the  inscripti 
‘Queen Victoria to the memory 
President Garfield. An expressi 
of her sorrow and sympathy wi 


Mrs. Garfield and the America 
nation.’ She also sent a message () 


condolence, inquiring, at the sam 


time, after the health of Preside} 


Garfield’s mother and his wife, an 


asking for a photograph of thf 


martyr President.” 


Looking for a new home? Keep % 
mind this advertisement of 1894: | 
“Don’t refuse to take a house the 
suits you (if you have to move 
simply because it has not a bat 
room. All necessity for that | 
changed since the greatest luxul 
and blessing in any home: Th 
Mosely Folding Bath Tub. Portabl 
with self-heating arrangement 
When folded up is an ornament i 
any room.” 





elegant eye, circa 1969 


Polaroid portrait by Marie Cosindas commissioned by Helena Rubinstein, Inc., 1969. Gown by Donald Brooks. ©1969 Helena Rubinstein, Inc 


The today lash is long, long ee and classic. 


something you inherited from the Family Beauty. 


with. Not bought. | Intake. | Inflashy. 
tucktogether. 

You get it with Long Lash (not a brush). 
first roll-on lash lenothener and mascara. 


vat aoe 
ma 


The only one in a golden metal wand. 
It makes lashes thicker. And longer. (You could 


measure the difference. ) 


And sudder ily ye su reall eyes. lagnificent. 
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EASTER CORSAGE CAKE 
Glory be! An Easter Corsage that you can eat! 


3 9-inch cake layers Kraft Flavored 
Angel Mallow Frosting Jet-Puffed 

Marshmallows 
Fill and frost cake layers with Angel 
Mallow Frosting. Decorate with 
Marshmallow Flower. 


ANGEL MALLOW FROSTING 


4 cup sugar 2 cups (7-02. jar) 

2 egg whites Kraft Marsh- 

2 tablespoons mallow Creme 
water 4 teaspoon vanilla 


Combine sugar, egg whites and 
water in double boiler; beat 
with electric or rotary beater 
over boiling water until soft 
peaks form. Add marshmallow 
creme; beat to stiff peaks. 
Remove from heat; beat in 
vanilla. If desired, tint 4% 

of frosting pale yellow with 
food coloring and use 

as filling. 


MARSHMALLOW FLOWER: 

Cut marshmallows crosswise 
into 4 petals each. Arrange 
petals in a flower design, 
slightly overlapping tips. 


soda 
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with Kraft Marshmallows and Kraft Marshmallow Crel 


Kraft Marshmallows make all kinds of good dishes YKRAFT) 
extra delicious! So easy to use, because they're ; 
Jet-Puffed to stay soft and blend smoothly into 
any recipe. And that creamy, dreamy Kraft Marsh- 
mallow Creme is Jet-Puffed with real egg whites. 





F ys | 
1 one 


7 Miniature | 
fea Marshmallov 


Miniature 


Marshmallows 
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Marshmallow 
See Kraft Music Hall, Wednesday Nights, NBC-TV | Creme é 


R 'TATER TREATS 
ala garnishes for your Easter ham! 


; (1-lb. 2-0z. can) 1 cup (11-0z. can) drained 
hed sweet potatoes mandarin orange sections 
brown sugar, packed 1% cups Kraft Miniature 

poon salt Marshmallows 


poon cinnamon 


1e sweet potatoes, sugar, salt and cinnamon; whip until 
Fold in orange sections and marshmallows. Spoon into 
ird cups. Bake at 350°, 20 minutes. 8 servings. 


S IN A BASKET 
s as pretty tastes—and these taste terrific! 


Kraft Miniature 1 cup heavy cream, 
shmallows whipped 

orange juice % cup sliced almonds, 
poons grated orange toasted 


arshmallows with orange juice and orange rind 
le boiler; stir until smooth. Add %4 cup brandy, 
ed; chill until thickened. Fold in whipped cream 
ts; spoon into paper dessert cups. Freeze. 
servings. 


SORATE: Cut Kraft Flavored 
e Marshmallows 

into 4 petals each. 

h flower, press 5 petals 

aft Flavored Jet-Puffed 
nallow. Use jelly for center. 
flowers and leaves cut 

raft Flavored Jet-Puffed 
aad to colored 

Cks. 
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HEAVENLY HALO MOLD 
A show piece—a glow piece—this dazzling dessert! 


1 1-lb. 4%4-0z. can crushed pineapple 1 cup heavy cream, whipped 
2  3-0z. pkgs. lemon flavored gelatin 1 loaf angel food cake (7 x 4x 3 
3. cups Kraft Miniature Marshmallows inches) cut in %-inch cubes 


2% cups boiling water 

Drain pineapple, reserving 1 cup syrup. Dissolve gelatin and marshmallows in 
boiling water; add reserved syrup. Chill until almost thickened. Whip; fold in 
pineapple, whipped cream and cake cubes. Pour into 10-inch tube pan or 
3-quart ring mold. Chill until firm; unmold on serving plate. Garnish with 
frosted grapes, grated orange rind and lemon leaves, if desired. 12 to 14 
servings. 
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Curm ACiiinas 
prefolded — 


stretch 
miles 


The most fitting way to diap 
baby! Quick’n easy prefolds 
with built-in stretch too! 


Gentle stretch never lets diapers down. Self-adjusts to every move 

baby makes. And this stretchiness makes them so much easier 

to pin. Curity prefolding confines extra bulk to center of diaper 

where it’s needed. The rest of the diaper is trim and slim fitting... 

so much more comfortable for baby. Prefolding plus stretch... 

means extra convenience for you, too. 

Pretty soft! Fluffy, extra fine diaper gauze of purest cotton. Gentle 

stretch lasts for the life of the diaper, wash after wash. 

So absorbent! Blots up moisture instantly. Never permits puddling. 

Washing magic! Curity “open-end” folding makes sure diapers 

wash and rinse sweet and clean... and dry quickly. 

Better diaper rash protection. The air-conditioning 

weave does it... keeps baby cooler... 

MENDALL helps eliminate burning 
and chafing. 
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RAPS 


At leading stores and diaper services. 
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Curity 
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Hournals Journal 


wrote) is out this spring with Dick Ben- 
jamin and, as his girl friend, Ali Mc- 
Graw, the young fashion model making 
her screen debut. Roth’s new novel, 
Portnoy’s Complaint, has caused an up- 
roar, and it’s socked him solidly into the 
front rank of American novelists. What- 
ever you feel about this erotic tale of 
boy-and-manhood, 20th Century-Fox 
has bought it for a far-in-the-future 
movie. Now there’s a role for Dustin 
Hoffman. . . . Two superlative biog- 
raphies have reached paperback—and 
you should reach for them. Mr. Clemens 
and Mark Twain by Justin Kaplan 
(Pocket Books) has sold more than 
150,000 copies . . . and Nicholas and 
Alexandra by Robert Massie (Dell) has 
sold half a million copies with more hun- 
dreds of thousands pouring from the 
press. This is the intimate account of 
Russia’s final czar and ezarina, plus— 
step right this way folks!—plus Ras- 
putin! Nicholas and Alexandra is being 
made into an epic movie, with Anthony 
Harvey directing the Russian rulers’ 
rise and fall, steppe by steppe. 


There’s a lot of smart rainwear in 
stores, but I never see any of it out on 
the streets when it’s raining. 

—Poor Woman’s Almanac 





Decline and Fall of a Birdwatcher was 
better when it was just Decline and Fall 
by Evelyn Waugh. Now that novel’s a 
movie, supposed to be black comedy, 
but only dull, dull gray. There are some 
funny moments, and the nuttiest prop 
of the season must be this hand-held tub 
(above) that’s soaking Genevieve Page, 
the yum-yum French actress with a 
most alluring mouth. 

The Wonderful World of Pizzazz is the 
meaningless name hung onto Carl Reiner 
and Michele Lee’s March 18 NBC show. 
Featured: Fashions by such highly pub- 
licized designers as Bill Blass, Pierre 
Cardin and Rudi Gernreich, with the 
clothes worn (or almost worn) by 
you’ll-recognize-them models. 

The entertainment special I’m most 
looking forward to this month is Carol 
Channing and Pearl Bailey on Broadway 
(ABC, March 16). (Don’t quarrel with 
me about that title: I would have re- 
versed the names.) The stars of Hello, 
Dolly! frolic through a fantasy of roles 


Once you get into the habit of reading 
the newspaper back-to-front it’s hard 
to change. 
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they never had, including Te 
Fiddler on the Roof, and Henr 
from My Fair Lady. Plus 
spoofing around. The clima 
show—expectedly, but wou 
howl if it weren’t—will be th 
Hello, Dolly!—and that ough 
your set apart. 


Fear of clapping in the a 
is one of the things that puts 
going to the opera. 


The circus is so great that ~ 
two of them. I mean two of 
circus: Ringling Brothers & 
and Bailey. To accommodat 
cities who want the show th 
claim), a duplicate has been 

and you won’t know one from 

Through March 9 it’s in Balti 

from March 13 to 30 it’s in Wa 
D. C. To round up enough act; 
mals, they bought a big Germ 
and mixed it into Barnum & 
Here’s a way to know which 

The German circus is the one 
elephants that march without 
their knees. 





Who’s Acting Up This Mont 
Thomas, TV’s “That Girl” an 
Thomas’s daughter, begins he 
debut in Did You Hear Aboi 
Shapiro. She stars with Lloyd 
son, Beau, the swinging scene ¢ 
For Love of Ivy. . . . Robert Ri 
doing what he likes best—ski 
he’s found a way to combine 
work in Downfall, now in p 
and also starring Journal d 
Camilla Sparv. . . . Leigh Tayle 
the gorgeous culprit responsib 
turned-up brownies in I Love 
B. Toklas, is involved in anothe 
ture, The Adventurers, filming 
lumbia. . . . This month’s Dav 
mings movie is The Walking S 
shooting in London with Sama 
gar for MGM. . . . Richard 
starting his version of Hamlet i 
for Paramount. Faye Dunawa 
about playing Ophelia. 



















The idea of a movie called The 

have seemed like hot stuff w 
Beatles, Mia Farrow and ot 
souls hiked to the Himalayé 
cave-in. Now the moment has 
and Gurus are as dusty as flap 
jitterbugs. Still, The Guru is 
this month, starring Micha 
(memorable in Romeo and Ju 
Rita Tushingham (both show: 
York portrays a pop idol (cd 







A SAMPLE OF YOUTH, 
YOURS FOR THE ASKING. 





One Monday, a famous New 
York store gave out little sam- 
ples of a new skin conditioner. 

On Tuesday women came 
back for jars and bottles of 
Dorothy Gray’s Algene. 

Howcome? Well have you 
ever used a cream just once 
and felt your skin getting 
silky-smooth right there un 
der your fingers? 

Algene has what no other 
cream has — Irish Moss, the 
rich algae from the sea. This 
natural ingredient recaptures 
the youthful appearance of 
your complexion. You llseea 
decided improvement almost 
immediately. 

Chapping and flaking dis- 
appear. Little lines seem to 


DOROTHY CRAY 





melt into soft smooth perfec- 
tion. Touch your face. You'll 
have a freshly-moist feeling 
you may not have known since 
you were — how young? 

Of course unless you try 
Algene you'll never know. So 
go toa Dorothy Gray counter 
and sample it. 

Algene comes in Cream or 
Emulsion form. Also Hand 
and Body Lotion. From the 
Satura Collection. 


ALGENE 
WITH IRISH MOSS 
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a treat which 

rewards your 

pet with good 
health, too 


Reward your dog once a day 
with PULVEX Vita-Vurv. 
Great taste he’ll sit up and 
beg for. Completely bal- 
anced vitamin and mineral 
supplement. There’s a spe- 
cial Vita-Vurv® for cats too. 
At your pet counter. 
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PULVEX Chicago, lilinois 60614 
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and Miss Tushingham faces the music 
as a hippie... . Dean Jones and Michele 
Lee pop up in the new Disney Easter 
movie, The Love Bug. But the show’s 
real star is Herbie the Volkswagen, who 
gets 30 miles to the gallon. 


The Small Screen Scene: William 
Holden, once a most popular actor, now 
devotes his life largely to conservation 
in Kenya, Africa, where he lives. On 
March 26, Holden appears on TV for the 
first time, narrating a CBS special 
called Adventures in Unconquered Worlds, 
filmed in the harsh environment around 
the vast Lake Rudolph. 

For 14 years Captain Kangaroo has 
been starred in television’s only chil- 
dren’s program of consistently high 
quality. The Captain is really Bob 
Keeshan, and his CBS performances for 
young children six mornings every week 
for such an immense span of time (by 
TV standards) is extraordinary. And so 
is he. This month, Captain Kangaroo 
devotes an entire week to the introduc- 
tion of jazz to children, His guests are 
as disparate as Babtunde Olatunji & 
Co. (jazz origins of West Africa), through 
the Wilbur de Paris Sextet (the blues), 
into rock and roll. Tip: You watch, too. 


= =] 

It seems to me there are more white 

than blue collar workers; most of the 

blue collars are worn by white collar 
workers Saturdays. 

—Poor Woman’s Almanac 





Richard Burton and Elizabeth Taylor 
are going their separate cinema ways 

and their ways are bizarre. Burton and 
Rex Harrison are homosexuals in Stair- 
case next fall. And Elizabeth switches 
into Myra Breckinridge, Gore Vidal’s 
novel of a wotzit . . . First Burton plays 


it straight: Where Eagles Dare is his 
Easter movie, a behind-the-Nazi-lines- 
adventure of World War II. In Burton’s 
dash to a mountaintop Nazi hideout, 
he’s accompanied by a girl (realism, 
that’s what we have here) played by 
Mary Ure, above with Burton. As they 
scale the mountain, Clint Eastwood is 
also on hand (and foot). 


They've invented wallpaper you can 
peel off and take with you when you | 
move. Now who's going to invent 


someone who wants to? 
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BIRTH CONTROL 





WITHOUT SIDE EFFECTS 





Medically supervised clinical 
studies have shown EMKO to be 


highly effective; 
no side effects 
encountered. 


Millions rely on 


QQ 
(\ 


foam 


AT DRUG STORES EVERYWHERE; NO PRESCRIP- 
TION NEEDED. EMKO FOAM JS THE VAGINAL 
BIRTH CONTROL PRODUCT MOST WOMEN USE. 


A SPECIAL PURPOSE PRODUCT FROM 
THE EMKO COMPANY ST. LOUIS, MO. 
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PET PHOTO OF T 





Audrey, a _ Persian, 
Dorothy LaClair of Ne 


tries her paw at flowe 
(Do you have a favorite pe 
it to Pet News Editor, Lad 
nal, 641 Lexington Ave., 
10022. Pictures will be ret 
you enclose a_ self-addre 
envelope. ) 


PET NEWS. What is s 
Great Dane, eats hay and 
around on his back? Aj 
dwarf donkey, according t 
of Bissendorf, Germany, 
the little creatures as hi 
Mr. Strumpf says that hi 
to 36 inches high, wel 
pounds and live around 
also says they are wond 
dren, will ride in cars an 
happy in a penthouse 
cause they don’t need r 
Furthermore, says Mr. | 
are absolutely lovable, s 
be house-trained. 

Mr. and Mrs. Jay Zayt 
Mich., bought one of the 
keys last May. Mrs. Zayj 
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Sonja is never sick, ooh 
name is called and adore 
lawn. (She has also been) 
the rose bushes.) The Za) 
Sonja farther in the ho 
kitchen, but they have 
rides in the back seat of) 
Mr. Strumpf's dwarf 
around $90, but it takes} 
have one inoculated, 
cleared through customs.| 


A day at the zoo is alwa 
we never knew how mujp 
missing until we read Jip 
World Full of Animals (MR 

Mr. Hunt takes us to thi 
itats and cages of the apes 
cats, dogs, reptiles, zebrag 
about how marmoset jf 
their babies table manné™ 
veterinarian anesthetizes 
After reading this intrigull 
and, yes, educational, boo# 
creature in the zoo you Wf 
ter, and your next trip is? 
considerably more onal 




















jothers and fathers frankly acknowledge that they 
either the time or the perspective to choose precisely 
t books for children not yet ready to read or who are 
inning to read. That is why parents are happily turn- 
problem over to the highly qualified editors of Par- 
agazine ... by enrolling their youngsters in the Read 
nd Easy Reading Program for Little Listeners and 
ng Readers. 4 

ership brings to your home each month an outstand- 
fully selected book which you may read to or along 
ur little one. Each book will charm and captivate 
ld — from its bright, colorful cover through its gaily 
ed pages, with a story appealing and understandable 
the youngest mind. 


Save up to 50% — and more! 
the assurance of good entertainment, and the won- 
2ad-together sessions each selection provides for you 
rt child, you will be pleased by the savings on every 
ember’s price is only $1.59 each (plus small mailing 
for books regularly priced up to $3.95. 


Mail postpaid card for introductory package 

child is of “beginning reader” or “read to me” age, 
Our youngster now — and receive the introductory 
shown above FREE, plus “Miss Suzy” as the first 
1 selection. You must be convinced of the pleasure 
efits this highly praised Program offers your child 
i may return the books in 10 days and owe nothing. 
' Magazine’s Read Aloud and Easy Reading Pro- 
-O. Box 161, Bergenfield, N. J. 07621. 





SE FROM KINDERGARTEN AND EARLY GRADE TEACHERS 

ar thousands of kindergarten and first and second grade 
make a special effort to introduce their pupils’ parents to 
Magazine’s Read Aloud and Easy Reading Program. They 
juality of books offered through membership; they note the 
sm which greets each new book’s arrival, and the beneficial 
reading skills and general school work. 





CHARLIE BROWN’S ALL-STARS by Charles 
Schulz. Here’s Charlie Brown himself, hero 
of all boys and girls (and their parents) 
in a rollicking hard-cover book, filled with 
the adventures of Charlie and his base- 
ball team, and hilariously illustrated in 
full color! Publisher's price $2.50 


Jo TAKE ALL 








Heres Charlie Brown with all his friends 


included in four gifts FREE 


tO Show your little boy or girl 


what great fun books can be. 





Selected Picture and Story Boo 


“YOUR CHILD'S FIRST SELECTION... 


© 1966 by 
United 
Features 
Syndicate, 
Inc. 







THE COOKIE TREE by Jay Williams, pictures 
by Blake Hampton. A delighful make-be- 
lieve story about a mysterious tree that 
showers delicious cookies on children. 
“The story is good; the illustrations de- 
lightful.”"—Young Readers’ Review. Pub- 


lisher’s price $3.50 
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A BOOK CITED AS “OUTSTANDING” 


The New York Times 
selected ‘Miss Suzy” 
as one of 75 outstand- 
ing books for little 
boys and girls. It will 
win your child's heart! 
Written by Miriam 
Young and illustrated 
in color by Arnold Lo- 
bel, it’s all about a 
lovable gray squirrel, 
chased from her home 
by some mean red 
squirrels, who is final- 
fy rescued by a band 
of brave toy soldiers. 
Publisher's price $3.50 
... price to members 
only $159. 
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_ 13.00 worth of books FREE for your child! 


OPEN YOUR EYES by Roz Abisch, pictures 
by Boche Kaplan. Tim and Ed play a won- 
derful color game on a rainy day at home. 
Your child can play the game too and dis- 
cover the exciting world of color. “En- 
chanting and delighful.""—Book Gleanings. 
Publisher’s price $3.50 
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PARENTS’ 


barre Pat 
cs 






ks for Little Listeners and Beginning Readers 


Signature of 
Parent or Donor 


i {IF CARD HAS BEEN REMOVED, MAIL THIS COUPON 
i 
t Parents’ Magazine's 3 
READ ALOUD AND EASY READING PROGRAM,® Dept. YZ 
{ P.O. Box 161, Bergenfield, New Jersey 07621 
| Please enroll the child named below as a member. In accordance 
rl with your offer, please send FREE as an enrollment gift, the four 
books ‘Old Black Witch,"’ ‘‘Charlie Brown’s All-Stars,"’ “‘The Cookie 
| Tree’’ and ‘‘Open Your Eyes’’ worth $13.00. Also send the book 
“Miss Suzy" as the first Program selection, billing me the mem- 
i bership price of only $1.59 (instead of the regular $3.50 price) 
J plus a small mailing charge. If not thoroughly pleased, | may re- 
turn all the books within 10 days and owe nothing. Otherwise, 
i you will send a new book each month at the same price. | may 
§ cancel membership any time after the child has received four 
i monthly selections. 
Child’s Boy (1 
i NAMO@e ois. paiitecdSee ecuetacaletarsetewcunee.cieweent GARG c's olcsts 2 Girl [) 
i (PLEASE PRINT) 
| POCTESS S58 Meeraicraiie steht so ciao nc tae sg RRA CMs i's, ofa ¢,o-0, MF. psa rue vig 
i city e Zip 
I State SIRT ent e: oho ks RCMVRNSTIEN ve Sa: x8 COdG socks. « erccugensyaete 
i 
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Canadian orders will be shipped from Canada for a slightly higher price. R35-C 


The case eee eee eee cme se 


PERFORMANG, 

yet OR € O¢F, 

— eee = ar ®) ew ‘> 

& a /j s i; Ss 

a4 + Good Housekeeping - 

is ow / Say GUARANTEES RY 
LJ ft hy MENT on neFund 10% 











oe ee eee es ee ee es es es es ee a ee oe ll 




















| 
; 





Trampeze 














f r fun and comfort NEOLITE sole Trampe ne of the many manufacturers who make a good snd) | 
yet flex Ni ver eed | shoe better with NEOLITE 2s. Like this kidskin ‘‘Sprite’’ moc with NEOLITE by | 

) ext pair of shoes ha : chain buckle. Choice of many colors. Sizes 4-12. About $13. Fe, i 

NEOLITE For the store nearest you, please write: Trampeze, Suite 4640, GOOD 
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ewives in Newtonville, Mass., 
nm suburb, are having the time 
lives with a “‘dream business’”’ 
ened two years ago. The Ber- 
edalie Art Gallery in Newton- 
ain shopping area is on Austin 
Jong with a bank, laundromat, 
op, beauty parlor and across 
from a supermarket. 
a Medalie (above, right) and 
Berman (left), who each have 
dren, had always enjoyed go- 
useums together. Neither had 
ly training in art, but when 
as pregnant, she took painting 
at the Boston Museum School 
th have taken courses in draw- 
history and appreciation. 
a2 long time they talked about 
y starting a business together. 
nade them finally do it? ‘“‘The 
as right for both of us,’ says 
“Fran was newly widowed; my 
1—Cynthia, 13; David, 10; 
ight—were in school.” Fran 
tes. “One day I was riding by 
ping center and noticed a 
lat was vacant. I thought, Here 
hing two savvy females can do. I 
ght to Sylvia’s house. A week 
alf later, we signed the lease.”’ 
had previously worked for her 
1’s leather business as office 
r and bookkeeper one day a 
When she told her children— 
|, 20; Rochelle, 17, and Stew- 
—what she had decided to do, 
re excited. 
a’s husband, Jerry, partner ina 
law firm, thought it was a great 
an adds, “Jerry was wonderful. 
ed us draw up our artists’ con- 
nd now he comes to all the 
Ss, usually dashing about taking 
i 
a and Frances were determined 
e an image of two serious busi- 
nen. Starting with local artists 
or art institutions in their area, 
ote letters explaining the pur- 
the gallery, asking for appoint- 
0 see new work. Local artists 
ended others. Each time they 
1d that they intended to spe- 
n prints; they would not carry 
ve oils or water colors. 
six months of leg work and an 
ent of $3,500 each, Fran and 
vere ready to open. They had 
t 2,000 announcements to art 
rs, art and educational institu- 
2wspapers and members of mu- 
The big day was April 1, 1967, 
people showed up. “They were 
relatives, some serious art buy- 
curious people who just wanted 
hat these two females were up 
ghs Sylvia. 
zallery had 25 artists when it 
it now represents more than 
all over the country. All of the 
n consignment; the artist sets 





y to make money in your spare time 


Two housewives 
run a gallery 


the price and the gallery gets 40 per- 
cent commission on anything sold. The 
gallery frames 99 percent of everything 
sold, and the profitable framing busi- 
ness is growing. ‘“‘We haven’t encour- 
aged it,” says Sylvia, “but we get a lot 
of calls for decorating ideas. Someone 
comes in and says she needs something 
on her dining-room wall but doesn’t 
know what. We will go to her house 
and suggest things.” 

Continuing expenses—rent, office 
costs, advertising, insurance, mailings, 
public relations—run between $500 
and $600 a month. Taking into ac- 
count the origina] investment, the gal- 
lery makes a profit whenever it grosses 
$1,500 a month, and it frequently does. 
Sales have moved steadily upward; in 
September the gallery grossed $2,500 
and in October it was a record $3,000. 
“Right now, we are putting everything 
back into advertising and mailing,” 
Fran says. “It pays off—particularly 
in a suburb. There are eight or nine 
villages around us and only one other 
gallery in the area. Boston is full of 
galleries, so we have to get people to 
come out here to look at art.” 

‘When they stop pouring the profits 
back into advertising, both Fran and 
Sylvia would like to travel. For now, 
they’re content with the business trips 
they take together every couple of 
months. ‘“‘We have such a good time,” 
says Sylvia. On trips they eat at lux- 
urious restaurants, taking enough time 
off to shop for clothes as well as prints, 
and enjoy their independence. 

Fran and Sylvia, both native Bos- 
tonians, had a quick lesson in the un- 
accustomed informality of the New 
York art world. ‘‘We made a 9:30 
appointment to see an artist in Green- 
wich Village,’ explains Sylvia, “and 
we dragged ourselves out after a late 
evening to be on time. We got to the 
gallery, which was closed, and waited. 
Finally I went to a phone booth and 
called the artist, obviously waking him 
up. In my most indignant voice I told 
him we’d been waiting out in the cold. 
He said in a sleepy voice, ‘We had an 
appointment for 9:30, right? It’s for 
9:30 tonight, not this morning!” 

Their own gallery is open for seven 
hours Tuesday through Saturday, Sun- 
day afternoon, and from seven to nine 
on Wednesday night. Fran and Sylvia 
work out their schedules so each works 
about four and a half hours a day. 
When they are on a business trip, 
friends volunteer to watch the shop for 
them. 

“Like any business,’ Sylvia says, 
“Gt has its quiet times. When it’s very 
quiet, it’s a little scary.” Fran sees 
things in the Jong run, and knows “‘you 
can’t think on a day-to-day basis.” 

“T know that intellectually,” says 
Sylvia, “but I still get nervous some- 
times.’’— JOYCE KUH 


a housewife who started a profitable business in your spare time? If you are, 
4 know a woman who has, the Journal would like to know about it. Please 
Spare-Time Moneymakers, Ladies’ Home Journal, 641 Lexington Avenue, 
rk, N.Y. 10022. 





Little Mie-Wen in Formosa already 
knows many things . . . the gnawing 
of hunger... the shivering of fear... 
the misery of being unwanted. 

But she has never known love. Her 
mother died when she was born. Her 
father was poor—and didn’t want a 
girl child. So Mie-Wen has spent her 
baby years without the affection and 
security every child craves. 

Your love can give Mie-Wen, and 
children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s Fund 
you can sponsor one of these young- 
sters. We use the word sponsor to 
symbolize the bond of love that exists 
between you and the child. 

The cost? Only $12 a month. Your 
love is demonstrated in a practical way 
because your money helps with nour- 
ishing meals . . . medical care . 
warm clothing education 
understanding housemothers . . . 

And in return you will receive your 
child’s personal history, photograph, 
plus a description of the orphanage 
where your child lives. You can write 
and send packages. Your child will 





I wish to sponsor [] boy [ girl in 
(Colnthy) a See ee 
[] Choose a child who needs me 
most. I will pay $12 a month. 

I enclose my first payment of 
$_______. Send me child’s name, 
story, address and picture. 

I cannot sponsor a child but want 
to give $ 

L] Please send me more informa- 
tion. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 





‘SHE NEEDS YOUR 


know who you are and will answer 
your letters. Correspondence is trans- 
lated at our overseas offices. 

(If you want your child to have a 
special gift— a pair of shoes, a warm 
jacket, a fuzzy bear—you can send 
your check to our office, and the entire 
amount will be forwarded, along with 
your instructions. ) 

Will you help? Requests come from 
orphanages every day. And they are 
urgent. Children wrapping rags on 
their feet, school books years out of 
date, milk supplies exhausted, babies 
abandoned by unwed mothers. 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate person-to-person way of sharing 
their blessings with youngsters around 
the world. 

Little Mie-Wen and children like her 
need your love—won’t you help? 
Today? 

Sponsors urgently needed this month 
for children in Korea, Taiwan, India, 
Brazil. (Or let us select a child for you 
from our emergency list.) 





Name 
Address 
City 
Statewide Ba ee Zip 


Registered (VFA-080) with the 
U. S. Government’s Advisory Com- 
mittee on Voluntary Foreign Aid. 
Gifts are tax deductible. 


Canadians: Write 1407 Yonge, 
Toronto 7. LHJ 39 
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Some BEE Se 


breaker 


Put Jergens Lotion be- 

f tween your skin and that 
cold winter wind. 

> Smooth it over hands 


and face. Before and 
after the wind blows. 
Jergens helps protect 
and moisturize skin. 
& Keeps it soft and 
™, smooth. Relieves 


} chapping and 






dryness. 
Jergens 
softens more 


ii than hands. 
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SALLY AND RILEY WERE 
SUPER-SENSITIVE 


By DOROTHY CAMERON DISNEY 


Riley and Sally—two young people 
brought up in loveless homes. What did 
they know about making a successful 
marriage? The only thing Riley knew 
was making money—he was good at it. 
The only thing Sally knew was spend- 
ing money—she was good at that, too. 
Nothing more should be necessary for 
the reader but to look around and see 
that money doesn’t make a happy mar- 
riage. “‘But it helps’ is the common 
reply. It doesn’t help enough. Much 
careful research has been published on 
this point, and I have never seen a 
study that showed any relation between 
the amount of money and the happt- 
ness of a marriage. It’s time to empha- 
size the need for putting a larger amount 
of effort, in the whole educational sys- 
tem, into showing people how to create 
an atmosphere of love in the home, for 
their own children. The counselor in 
this case was Nicholas Merlo. 

PAUL POPENOE, Sc.D., 
Founder and president, The American 
Institute of Family Relations 


Sally speaks first 


““T was in the kitchen and had just 
opened the telephone bill when I 
heard Riley come barging in from 
outside,” said 23-year-old Sally, 
dark-haired mother of three pre- 
school youngsters. Sally’s high-style 
coiffure, boots and pantsuit provided 
a becoming but almost comic con- 
trast to her round brown eyes, spat- 
tered freckles and slim, little-girl 
build. ‘“‘Riley wasn’t supposed to 
come home for lunch that day. How- 
ever, he is the top salesman and part 
owner of a prosperous sporting-goods 
store near our home, so he pops in 
and out whenever he chooses to 
check up on what we’re doing. 

“He stopped in the living room 
beside Baby Ann’s playpen, chucked 
her under the chin and laughed at 
her cute cooing. She was sopping 
wet, but it didn’t cross his mind to 
change her pants. Our twin boys— 
Billy and Bobby are four—rushed to 
greet him with shouts of joy. 

“During his pause in the living 
room I put the phone bill out of 
sight on top of our new refrigerator— 
the bill contained a long list of item- 
ized toll calls I didn’t want Riley to 
know about, nearly $50 worth. 

“Riley then roared in, treated me 
to a grizzly-bear hug and mammoth 
kiss, mussing my hair and smearing 
my lipstick. I wriggled loose, telling 


him love-at-noon had no appeal for 
me and that I had to feed the young- 
sters and tidy up so we could all take 
naps. I suggested he go back down- 
town for his lunch because there was 
nothing for him to eat. 

“Riley said he’d make out OK and 
lunged at me again. I dodged behind 
a chair and told him I had the begin- 
ning of a headache, which was true. 
Ever since my marriage five years 
ago I’ve been plagued by migraine 
headaches along with terrific depres- 
sions that lay me so low I drag 
around for days half-dead and wish- 
ing I were dead. I’m sure Riley’s 
noisy ways and insensitivity—he is 
healthy as a horse—are partly re- 
sponsible. When I’m sick with a mi- 
graine or sunk in a depression he 
seems to think the best and only 
antidote is sex. But unless I’m in 
tip-top shape physically I can hardly 
stand the idea of sex, as I’ve often 
told him, but to little effect. In mat- 
ters of sex, my husband will seldom 
take no for an answer. Ordinarily he 
brushes off my protests with a loud 
laugh and pushes me on the nearest 
bed. Afterward I nearly always have 
a splitting headache. 

“This time, by some miracle, he 
decided to drop the issue and leave 
me alone. However, he didn’t go 
back downtown to eat lunch. Instead 
he said he wasn’t extra hungry and a 
snack would suit him fine. With that 
he opened the refrigerator and 
dragged out a quart of milk and a 
canned ham I’d planned for dinner. 
Then he slammed the door so hard 
the whole refrigerator trembled and 
shook. The telephone bill flew off the 
top like a straw in a strong wind and 
plopped to the floor. 

‘Riley jerked the bill from the en- 
velope and looked at it. For once he 
was quiet, very quiet. Without a 
word he stared at the long row of toll 
charges listed on our telephone bill 
for the previous month. In that single 
month I had made 29 separate calls, 
all to the same number. 

“It was the business number of an 
older man named Clayton, a number 
Riley recognized immediately. Clay- 
ton used to work at Riley’s sporting- 
goods store, which was where we’d 
met. 

“Six months ago Clayton moved 
on to a different job in a community 
60 miles away. Until the move he and 
Riley belonged to the same bowling 
team; indeed, Riley used to think of 
Clayton as his best friend. 

“Now he didn’t know what to 
think. As he looked first at that tele- 
phone bill and then at me, it was 
plain he couldn’t understand why I 
had been telephoning Clayton—he 
has a wife and six children. Right 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educa) /é 
counseling and research organization with a staff of 70 counselors, It is the oldest and largest marriage-counseling center in the [i 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and| 
minor details have been altered to conceal the identity of the couples who sought counseling. | 


from the beginning I knew I wa 
off base when i made those callg 
I] don’t know exactly what causé¢ 
to behave in such a sneaky fash 
wasn’t the least in love with Cla 
though I did admire him. 

“Clayton is the absolute opy 
of Riley in everything, and I 
the contrast intrigued me. Clay 
sympathetic and sensitive, was 
ested in my thoughts and my g 
est feelings. I could talk to him ¢ 
my migraines and my depression 
listened and he didn’t laugh. I 
complain I hated cooking and 
sloppy, inefficient housekeeper 
he would say I was a whiz in 
other department. I was flatter 
suppose. 

“Tn our first phone call, ar 
most of our subsequent calls, Ck 
talked to me about his family 
lems, and this led me to discus 
problems with him. Somehow 
conversations seemed to mak 
easier—discovering we were i 
same boat seemed to be helpful 
both. 

“T tried to explain the whole ¢ 
tion to Riley, but it was just too 
plicated for him to understand 
was furious and in no mood to 1 
He said I’d been damn disloya 
Clayton had been even more 
loyal. I promised I’d never spe 
Clayton again, either on the 5 
or if I happened to meet him o 
street. Riley said grimly he’d 
kept my word, and banged out ¢ 
house. 

“That evening he returned 
late. In a cold voice he told 
had permanently dismissed my 
teur adviser, meaning Clayton 
arranged for us to discuss our fé 
problems with professionals. 
seems to think I’m to blame f 
our troubles, and maybe he is 

“Perhaps I expected too much) 
marriage because my childhood 
such a mess. I was the youngé 
eight, and though my mother tr 
do her best by us, money was a 
short, and I worked from the 4 
12. Mother was very ambitio 
me, and she and IJ tried to say 
my future education, but inva 
my father made off with anyt 
saved and blew it on liquor. My 
ents were always yelling at 
other—Father was noisier 
Riley—and always fighting, 
about his drinking or about se 

“My cramped little room 1 
hood, shared with two brother 
next to their bedroom. Night 
night, I heard them quarreling 
sex, and Mother usually had tc 
in. Compared to what she | 
through in her marriage, my sé 
with Riley, unsatisfactory thou 
may be, is heaven. Night after r 
I would shut my eyes and pull | 
low over my head to cut off the 
sounds. Then I would imagine 
in a huge ballroom in some f 
exotic country, like actresses I’¢ 
on TV, dancing with a tall, soft-v 
man who was brushing _his| 
against my hair, touching his fi 
to my cheek, gently drawing 
closer. The imaginary picture wis 
vivid it blotted from my thovfl 
what was happening in my pail 
bedroom. 
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TRUE-to LIGHT MIRROR 


Up to now, all makeup mirrors with lights Like most makeup mirrors it has an ordinary 


have shown you colors in one kind of light side. And a magnifying side. But unlike most, 


So when you put on pin! lipstick, you saw 


it has not one but three different kinds of light 


But phoney Turn a dial and it shows you how you look 


pink lips. Flattering 


You see. the real world doesn’t have only in daylight, under fluorescent light (the kind 


one kind of light. (Go to the market in pink in offices and supermarkets), and in ordinary 


lipstick and suddenly you have purple lips.) light bulb light (the warm light in your living 


Which is whv Clairol invented this mirror room, theaters and restaurants ) 






Which means you can adjust your makeup 
for where youre going to 

And if you want to look pink 1 glowing 
you'll look pink and glowing. le and 
washed-out. 

True-to-Light™ by Clairol. It’s the only 
makeup mirror that lets you see yourself as 


otners see you M 1968 Clair 
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THE STUART 


Introducing: The Masterpiece Collection 


The Old Masters are the inspiration for this 
magnificent gallery of 13 intriguing 
design-and-color combinations. 
And each new floor featured in 

the Masterpiece Collection 

is as practical as it is beautiful. 
Because they’re all 

Kid-Cushioned Floors. 


What do we mean 

by Kid-Cushioned? 

Beauty that’s more than skin-deep. 
Kid-Cushioned Floors aren’t 
just ordinary cushioned vinyl. 
But improved 

Congoleum cushioned vinyl. 
With extra vinyl to 

cushion its beauty against the 
beating floors take from kids 
... better than other floors. 


They have the cushion-in-the-middle. 





So when your children jump-up-and-down, © 
slam, bang and rough-house, the cushion “gives.” 
Then bounces back to its original beauty. 


Copyright 1969, Congoleum Industries Inc. 
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KID-CUSHIONED. 


Congoleum 


Spills can’t be absorbed on our textured 
surface. (And no special clean-up 
techniques are needed.) 


Accidents wipe up quickly & easily. 
Scuffs? Scratches? Marks? 

Forget ’em! 

Our vinyl is tougher & thicker. 
“My, what warm, quiet rooms...” | 
It’s true! 

The Masterpiece Collection helps 

make rooms warmer and quieter. 

The cushion-in-the-middle does it. 

It insulates. 


ae 


Helps shut out cold and kill chill. 

Helps absorb and deaden sound. 

(How nice on your nerves!) 

How’s 153 for choice? 

With the addition of 13 new 
Masterpiece beauties, our famous 
Kid-Cushioned Floors now come in 153 
color-pattern combinations that can 
take a beating... without showing it. 


% 


"hs 
Oy 






MOTHERS BEWARE: 
There’s only one | 
Masterpiece Collection. 

The beautiful new designs were 
created by us: Congoleum. 
i Only one man can show you 
this exclusive collection. 
Your Congoleum Dealer. 
(He’s listed in the Yellow Pages.) Hs 





FREE BOOKLET: 
“Kid-Cushioned Decorating Ideas.” | 
24 full-color pages of fresh decorating ideas ii 
to help make your home a beauty ) 
that can take a beating. ; 
Write Congoleum, Box 703, Kearney, N. J. 07032 | 
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© For a free copy of our 
5. new sewing booklet, 

» Face Up to It; just bring 
this ad to your favorite 7 
sewing center. 4 
















‘ead, zipper and tape by Coats & Clark. 


ur thread gets on the spool, we test every inch of it over 30 different ways. 


That’s ity. As for quantity, we make a type of thread for every sewing need you could | 
¥ .  possibl -of. And in as many colors. With zipper and tape to match. Because we also 

make th -ompletely coordinated line of accessories. Our 3 Ciel Blue thread matches 

our 3 Cie tape matches our 3 Ciel Blue zipper. Just ask for us by number. sige 


Like they « xr Butterick Pattern No, 5250. 


THIS MARRIAGE continued 


onjuring up that mental picture 
to give me a wonderful, light, airy 
ig—a feeling I badly needed. I was 
nely little girl cursed with a hideous 
of acne. I scrubbed my face almost 
and I tried every salve and oint- 
on the market; but for years I 
d like a circus freak with leprosy. 
enly, when I was around 18, my 
leared like magic and I looked OK. 
‘ot long after my acne was cured, 
I was working in a drugstore, I saw 
for the first time. One Friday 
ing, the day the store offered spe- 
he rushed into the store and I sold 
wo dozen tubes of toothpaste, 12 
ns of cigareties and six cartons of 
paper—if you can imagine such a 
ntic meeting! Riley was in his sen- 
sar at a nearby college and served 
e purchasing agent for his entire 
itory. 
hat evening we had our first date. 
90k me to dinner at a restaurant 
candles and then to a dance at the 
e. It was fun, although not as 
yrous us the out-of-this-world danc- 
my long-time waking dream. After 
was graduated in the spring we 
married. 
| the beginning I was happy with 
_ Although I wasn’t mad about the 
art of marriage, I believed I loved 
and that he loved me. He was al- 
working in the sporting-goods 
and doing well, and I kept my Job. 
ad a pleasant apartment—s.nall 
asy to keep—in a building with 
other young couples. The other 
envied me my attractive, generous 
nd, and I didn’t blame them. 
ley showered me with gifts and 
s until I felt like a millionaire’s 
But six months after our marriage 
ame pregnant with the twins, and 
; rapidly went sour. I had dreadful 
ng nausea. I soon lost my looks 
yon felt I had lost Riley, too. What 
n is, I lost his interest in me as a 
1, somebody pretty and medium 
;, desirable for qualities beyond sex 
les. 
gained 42 pounds and became so 
y I could hardly waddle. It was 
us Riley was ashamed to be seen 
ne—he put in hours of overtime at 
ore and took me nowhere. My de- 
was long, drawn-out and difficult. 
was born nine hours before Bobby 
1 an appearance. Riley refused to 
it the hospital for the birth of our 
d son—he left me at 7 A.M., fright- 
screaming with pain, and went and 
d the store and carried on business 
al. 
is callousness at that time is a hard 
to forget and forgive. Just think- 
it can start me toward a deep de- 
on. I’m positive the average hus- 
who professed to love his wife, 
| have stood by during the hours 
as going through her first delivery.”’ 


Riley’s turn to talk 


feel as though I’ve been hit by our 
s five-ton delivery truck,”’ 
Id Riley, a well-tailored, 
built man with broad shoulders and 
Znacious jaw. Surprisingly, 
tears in his long-lashed, light-blue 
“T just can’t feature why my wife 
areal prudish, reserved girl most 
» time, would spill her troubles to a 
ar-old barfly like Clayton. 

X months ago Clayton was fired for 
lay-morning absenteeism by 


said 27- 


power- 


there 


our 


Majority stockholder. I twisted the arm 
of a customer and made a new connec- 
tion for the guy in a new community, 
mainly because his wife and six kids had 
to eat Althe igh C ayton can barely 


support his family, 


him for advice. 


Sally appealed to 
She paid the toll charges 


to chatter with Clayton— whichis to say, 


I footed the bills—because he didn’t 
have the dough to call her. 
“The idea of Clayton being able to 


would be 
wasn’t so pitiful. 


support Sally laughable if it 
Nevertheless, I can’t 
help thinking she had it in her mind she 
would dearly love to ditch me for Clay- 
ton; she and he talked so long and often 
it seems plain they must have discussed 
the possibility. 

“T cannot understand how Sally could 
be so unfair and disloyal to me. I’ve 
worked my tail off to provide for her and 
our kids, but she is still brooding because 
I didn’t stick around at the hospital the 
day the twins were born. My big boss 
was sick with flu, and somebody had to 
open and run the store. A man my age 
pulling down my income works for it. 

“Last year I earned $18,000, but I 
didn’t save a nickel. Why? I bought 
everything I heard Sally mention she 
wanted that I could possibly afford, plus 
a few things I couldn’t afford. I bought 
her a new dream kitchen, a good second- 
hand sports car, and a mink stole. I 
bought her enough clothes to put her on 
the best-dressed list the newspapers pub- 
lish annually. But I’ve never begrudged 
this cost. To my mind, Sally is the pret- 
tiest girl in the world, and very probably 
she is also the lousiest and laziest house- 
keeper in the world. 

“T am willing to work like a dog to pay 
for Sally’s wigs, wiglets and hairdos— 
my mother never went to a beauty shop 
in her life—but I can’t see why she 
should expect me to bathe and feed the 
twins before she feeds me my dinner. 
When I get home in the evening I’m 
beat and ready to knock off and relax. 
Our house, believe me, is a poor place to 
relax. 

“Not long ago, after a particularly 
rugged day, I flopped down in my easy 
chair right on top of a peanut butter and 
jelly sandwich. When I complained to 
Sally, she said she had a migraine head- 
ache and said I was cruel and unfeeling 
to yell at her. She then marched into our 
room, pulled the curtains, climbed in 
bed and stayed there the major part of 
the next two days. That evening and 
once or twice later on I tried to join her 
in the bed, owr bed. Each time she 
moaned, pushed me away and said if I 
didn’t keep my distance she would very 
likely kill herself. She was in such a deep 
depression, she told me, she would sooner 
be dead than alive. 

“Well, 


two days I slept on the living-room sofa. 


I was seared, and for the next 


In the beginning of our marriage I half- 
way suspected Sally’s depressions and 
migraine headaches were strictly phony, 
but soon I changed my mind. That girl 
really does get sick; you can see the sick- 
ness in her paleness, the expression in her 


eyes, the lines on her forehead. How- 
ever, when Sally says I personally make 
her sick, I won’t buy that. I love my 
kids and I love her. 

“In the last five years I’ve put up 
with a lot of nonsense from Sally. I think 
that I’ve been banished to the living- 
room sofa far too often. Apparently 
Sally isn’t interested in our having a sex 
relationship, but I am interested. I’m 


sure I’ve been more patient with my wife 


than the (continued) 


average husband 
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DURING OUR ANNIVERSARY WE'LL SEND YOU 
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AFTER PURCHASE AND DELIVERY* OF A NEW 


OR, ONA 
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PUSH-BUTTON POSITIONER 


When installed on purchase of any new 
single Contour® chair shown below. 


A finger's touch effortlessly changes body 
position from ‘‘head high’’:to ‘‘feet up”. - 


During our anniversary celebration we'll send you $38 CASH REFUND when you join the hundreds of thousands 
of Contour® owners who have learned there are really only two kinds of chairs— CONTOUR® and all others! 
23 patents make this THE ONE that gives extra rest and more relaxation from every sitting moment. Contour’s® 
scientifically designed, figure-sized Cradle Comfort® provides head-to-foot body support in any position— 
closest thing to resting in bed! A finger’s touch of the Power Slide® button automatically adjusts you to the most 
relaxing position. Flip on Viveration’s® vibrating action, Thermonic® Heat's comforting warmth . . . get a new 
lift for living after your busiest day—and we'll send you $38 cash refund! 


FABRICS, COLORS, STYLING ae GIVE A “LIFT” TO CUR DECOR, ANY ROOM 
oe dear 


Tt hd 


Lear 
(WINGS & 
SKIRT) 


CONTOUR SALES, INC., Dept. LJ39 


for free literature telling you why a 5200 Virginia Ave., St. Louis, Mo. 63111 


Contour® is “different” and 
5 eee 
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TES Cn of your Pati lg 
Mother’s Day or: Father's Day. 
Offer void after June 15. 1969. 


Send certificate entitling me to $38.0 ish refund as advertised above 


ik ai Send name of nearest Contour Jealer and free literatur 
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Look at those 
thighs! I wonder 
now how I had 
the courage to 
wear shorts at 
195 pounds. 
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At 121 pounds, 
I’m able to fit 
into clothes, 
chairs and 
bathtubs—wit 
no squeeze. 


| barely fit into my bathtub, until | lost 74 pounds: 





into a tub. 195 pounds! When I think of 
it now, it’s a wonder our trailer wasn’t 
flooded daily. 

You see, my family and I live in a mobile 
home in Marietta, Georgia. And you can’t 
imagine what a squeeze that can be unless 
you've been fat and tried to move around a 
compact trailer. Especially when your hus- 
band weighs over 200 pounds himself. Each 
time we tried to pass, one of us had to back 
up, or step aside. 

My weight problem was nothing new to 
me. I was twelve pounds at birth, and by the 
time I’d reached eighth grade, I’d eaten my- 
self up to 180 pounds. Mashed potatoes, fried 
chicken, candy, cake, pies—I loved them all. 

I'll never forget going to a swim party 
when I was in high school. One of the boys 
yelled, “Hey Jeannie, you look like an ele- 
phant in a mouse suit.” I wanted to die. 

After graduation, I took up practical nurs- 
ing. While in training the doctors all went to 
work on me to reduce. They even prescribed 
reducing pills, but these only set me on my 
ear. I was a nervous wreck most of the time. 
And as soon as I'd lose fifteen pounds, I’d 
weaken and eat double what I did before. 

Was my life dull! No dates. No shape. No 
fun. Only food. I finally decided to join the 
Navy and see the world. But it was easier 
said than done. The fact was I was too fat. 
I needed to lose at least 40 pounds. I’d tried 
all sorts of diets, liquids, pills and willpower. 
What was I to try next? A crazy crash diet 
of baloney and dry bread. I ate this for break- 


[: not kidding. I was a tub trying to fit 
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By Jean Hunter—as told to Ruth L. McCarthy 


fast, lunch and dinner, day after day, until I 
lost enough pounds to be accepted. 

Soon after boot camp, however, I began to 
gain again. But I had a whole year before my 
next physical, so I didn’t care. 

Fortunately, I married and left the Navy 
before the problem presented itself. But my 
poor husband! He got me on the slim side, 
but wound up with quite an armful. Particu- 
larly after our two lovely daughters were 
born. They’re just a year apart, and believe 
me, there was a lot of fat in between. My 
clothes looked like battleship covers. And my 
stockings were the biggest I could buy. You 
see, my thighs were tremendous. And just 
walking caused such chafing, I continually 
had blisters on the inside of my legs. 

At 195 pounds, I not only was ashamed of 
myself, but ashamed for my husband. But 
what was I to do? 

The radio gave me the answer. I had heard 
Arthur Godfrey talking about a reducing- 
plan candy made to help you curb your appe- 


Before and After Measurements 























| Before After 
ae SS aaah 
Height | 5/5” 5/5” 
Weight | 195 lbs. 121 Ibs. 
— x 4 
Bust | 38” 350) 
————— = — T + 
Waist | 347 ll Zola 
Hips | 48”” 36” 
Dress Size | 20 8 








tite. It was called Ayds and it contai 
mins and minerals. No harmful drill 
how it sounded right for me, especial 
he said eating Ayds was like eating ca 
fore meals. It spoiled your appetite. 

Next time I went to the drugstore, 
a box of the chewy vanilla caramé 
Later, I tried both the fudgy chocold 
kind and the plain chocolate fudge t 

Well, I started taking one or two 
directed, with a hot drink, three time 
And it really helped me to eat less. 
was able to cut out most of the brea¢ 
to stuff on. And I even passed up ¢ 
without feeling sorry for myself. 

I followed the Ayds Plan one whole 
Ten pounds came off. Twenty. Thirt 
month, I took my dresses in more an 
until seam met seam. 

In the spring, when I began hang 
my wash, without a coat on, my ne 
hardly knew me. By then, I had lost‘ 
60 pounds. 

My sister, who'd always been muc¢ 
mer than I, now was the heavier one.) 
when she asked me to be her matrono 
at her wedding, Mother had to cut he 
bigger and mine smaller. 

When I'd finally reached the wi 
wanted, I’d not only lost 74 pounds 
fat, but also the blisters on my legs. 
was the most wonderful feeling of a 

Recently, I tried on a pair of my 
shorts. And it’s no baloney when I say 
to the Ayds Plan, the leg band now fits 
my waist. 















Mrs. Robinson, Angel Of 
forning, MacArthur Park, 
e, Moon River, etc. 















). Includes: A Taste Of Hon- 
Lemon Tree, Peanuts, Lolli- 
; And Roses, etc. 









0, | Love You Conductor 
iA] 10 MORE 


PR Ee ah a) 6703. “‘The Philadel- 
Wintertime phians were beautj- 
el ful.”’—N.Y. Times *' 


CY FAITH 
ch. and Chorus 


EL OF THE 







IRNING * There Is a Mountain 
Irs. Robinson * Mellow Yellow 
Arthur Park piles 5 

ata] 8 MORE eee od 


Plus Do You ha ee 
e WayToSan- Young Girl- Blues, 
oney, etc. __- Preachin’ Love, etc. 


INSLEEVES | |WES MONTGOMERY 

oe Orch. DOWN HERE ON 
Cond. THE GROUND 

Plus: Wind Song » 8 MORE 


ncludes: To A PEER Tei g 
ose, London- It, Georgia On My 


On re TL 


aay 
Wag is 


a Bis 
ea Nt 


MORE 


SEE RR Re El od 
altz Of The ae Cee 
All The Time, etc. 












NY. 


Philharmonic @# 


UCU aT mera 
Te Cm PLM ma 
minique, etc. soaring tone poem 


& GARFUNKEL 

















PARSLEY, SAGE, 5 
rota 
Homeward PA Cc K Ss 
5 oun Twice the 
é Dangling ic— 
Conversation music—yet 


10 MI 
a as one 


selection 
JER 11) 
BOT eats) 


CTT | aed om 


6876. Featuring Janis Joplin sing- 
ing Piece Of My Heart, Summer- 
time, 9 more 








tade’ 8 eS” tal 


6479. Includes Herb Alpert’s vo- 
cal hit: This Guy’s In Love With 
You, Cabaret, etc. 


. . 1 . 

: Night 
WAS ; on Bald 
acct Exhibition | Mountain 
GFOR THE SUN |B} cuGeNe oRMANDY 


THE PHILADELPHIA ORCH. 
Cc 













Pb A gh Fm 6969. Includes: If A. 5603. Plus: Baby | RK Pe VC rm ett 
re) ae) Girl Isn’t Pretty, Need Your Loving, of Never, No Love, 
Wipe-Out, 12 in Py a) eo Bernadette, 8 more Come to Me, etc. 














GROFE: 
GRAND 
CANYON 
SUITE 


@ Bernstein 


* 6480. Includes: Hon- 1023. Also: Love for 6976/6977. Twin- 3578. Also: One Note 
CAUCUS UT Ae yee Se Pack Tape Counts Samba, Berimbau, 


each counts 






2931. Beethoven: 2930. Ravel:LaValse, aT bargain 5874. | ‘Hear A Sym- 
SS) ed PC Cl FEA Edi ee ae aD 
sky: Romeo & Juliet, Dance, etc. ee) Baby Love, etc. 


6550. All of the music from 
Horowitz's widely acclaimed Fall 
768 television special 


REVOLUTIONARY SELF- 
THREADING TAKE-UP REEL 








FEATURING 
LADY WILL POWER 
OVER YOU 










7029. Also: Reverend nosey: The 


Common Cold, Now and Then, 

Can You Tell, Give In, 11 in all Lear ntaticer a Al ae 

STEVE STILLS dbed tale) 

" He Poe et ed 

ey ia ety Ne 
Pius 

You Got The Power— 


SUPER SESSION |@| __Te Turn Me On 
(Coun [COLUMBIA] 9 MORE 


6843. Includes: 6870. Also: | Wish It 


Man’s Temptation, «Would Rain, Rock Me 
Harvey’s Tune, ete. Mama, etc. 


: = | GABOR SZABO 0. C. SMITH 





































; cea tay erry eo bs 
SIMON & GARFUNKEL LOPS Sic] revo 





‘ ao Ay * 
6366. Includes Mrs. Robinson ionit: Lee i a yo : Little Green 






from “The Graduate,” Fakin’ It, : 8 lplus-THE LOOK rN) (1) 
At The Zoo, Old Friends, etc. y 5 OFLOVE:” | MORE en 








6825.Includes:Sweet 6649. Plus: Love Is 6638. Includes: Long 
Blindness, Good Blue, Divided City, | Black Limousine, The 
News, 8 more tee) House Next Door, etc. 


ANDRE KOSTELANETZ/§} JOHNNY : : ai|B] =e) sa aot 





























‘ [NE O45! 
a orchestral f| RIVERS F% 7c i= 3 AT MEE Rest Mind 
: For the Realizatio 4 . FOLSOM é Ly Fieri 
te Young Summer PRISON # ‘ sae df 
ee Rain oak & Jackson 


9 MORE : as 15 MORE 


[COLUMBIA = {IMPERIAL} : a r : COLUMBIA 


TS ET an TT ee CM rer eee Ee eer a 
Young Girl, Lady Your Soul, Whiter Blue; Windy; Up, Up Blues,TheLongBlack  chestral Favorites 















* Madonna, etc. Shade Of Pale, etc. rv] VEN E Cs VT oe Fe On from five operas 







(SOUNDTRACK) ’ ast 
* THE Ae BRASIL 6e|f| BOB DYLAN’S [BENGE 
Cea | ee ae | ecu) | SHANKAR 


fm Songs Performed by eee ee ET AT THE 





















Simon & Jee ar en bee er MONTEREY : 
Garfunkel a Pe es yeti) INTERNATIONAL Starring 
“ es POP FESTIVAL a RILEY 


















ee i 4 
LOOK AROUND ren WORLD PACIFIC 


6313. “‘Like the mov- 6340. Also: Like A 3858. Plus: Rainy . 5937. Includes:Raga 2639. One of the 
ie, a hit album’’ Lover, The Look Of Day Women, Like A  Bhimpalasi, Tabla most -outstanding 
—Billboard Magazine Love, Roda, etc. Rolling Stone, etc. Solo In Ektal, etc. musicals of all time 
















Golden Greats by DIANA nose and THE FOUR TOPS’ JOHNNY'S 
UPREMES 
ig =e the SUPREMES |] GREATEST HITS 













* % Telstar-10 MORE 





















ao " 1 Can't Help Myself Wonderful! yas 1 AM BUYING 
, “MEB| 1's the Same Old Song JM] Vndertul! COLUMBIA STEREO TAPE CLUB THIS TAPE NOW 
Sa eee plus 10 more Terre Haute, Indiana 47808 (fill in number) 






10 MORE COLUMBIA) 384 


MOTOWN ot PTT ais 





Sing’ ‘FUNNY GIRL” 


[MOTOWN ] 



































GARY PUCKETT & TONY Z JIMMY SERGIO MENDES 
BENNETT SMITH’S & BRASIL '66 
THE UNION GAP aay GREATEST ee 
Heart in i HITS . 
San Francisco @| The Sermon» 
Tender Is the Nig Midnight Special 





Mais Que Nada 
Day Tripper 






Smile - 9 more BY} MORE (TWIN-PACK 


[COLUMBIA BLUE NOTE] TAPE) 












i I accept. 
Lady Madonna, etc. » Marry Young, etc. As Two Selections a ta Dom, etc. 


BOLERO op \1 | Diana Ross 
| Twin-pack Tap : a 4 el yt a 






























Works by 
fe Rayel + Falla + Chabrier ae A 
4) ox ONTO ] (morown) 


Concerto 














FREE — if you join now 


Just drop the end of the tape over this 
reel, start your recorder, and watch it 
thread itself! Unique Scotch®. process 
automatically threads up tape of any 
thickness, releases freely on rewind. 









oe ee | TTT ee a mea 


Please enroll me as a member of the Club. I’ve arr 
indicated at the right the seven tapes I wish to 


receive FREE. I’ve also indicated the tape tf am ALSO SEND THESE 
buying now as my first selection, for which I am 7 TAPES — FREE! 
to be billed $7.95, plus postage and handling. 
Include the self-threading take-up reel FREE. 


My main musical interest is (check one) : 
[] CLASSICAL (0 POPULAR 


| In addition to the first selection I am buying 
now, I agree to purchase seven additional selec- 
| tions during the coming year ... and I may 
cancel membership at any time thereafter. If I 
| continue, I am to receive a stereo tape of my 
l choice FREE for every two additional selections 
I 


(Please Print) First Name Initial Last Name 


~ 4 Name....... 
ESPANA ee ins f Sel bli 
LEONARD BERNSTEIN , Concerto 4 os f 
N. Y. PHILHARMONIC Warsaw Address..... 


COLUMBIA 
STEREO TAPE 
CLUB 


now offers you 


ANY 7 


7" REEL-TO-REEL 
STEREO TAPES 


FREE 


if you begin your membership by purchasing 
just one tape now, and agree to purchase 
as few as seven additional selections during the 
coming year, from the more than 300 to be offered 





JUST LOOK AT THE FANTASTIC SELECTION of best-sellers 
the Columbia Stereo Tape Club is now offering new mem- 
bers! The greatest stars ... the biggest hits . . . and all 
available in the incomparable stereo fidelity of 4-track 
reel-to-reel tape! To introduce you to the Columbia Stereo 
Tape Club, you may select any 7 of the stereo tapes shown 
here, and we’ll send them to you FREE! That’s right... 
7 FREE STEREO TAPES, and all you need do is purchase one 
tape now at the regular Club price, and agree to purchase 
as few as seven more tapes during the coming year. In 
short, at the end of a year, you "Il have at least fifteen 
brand-new stereo tapes, and you’ll have paid for only eight! 
HOW THE CLUB OPERATES: Each month you’ll receive your 
free copy of the Club’s magazine which describes and dis- 
plays tapes for many different listening interests and from 
many different manufacturers. You may accept the regular 
selection for the field of music in which you are primarily 
interested, or take any of the scores of other tapes offered 
you, or take no tape at all that month. 
YOUR OWN CHARGE ACCOUNT! Upon enrollment, the Club 
will open a charge account in your name. You'll pay for the 
tapes you want only after you’ve received them and are 
enjoying them. The tapes you want will be mailed and 
billed to you at the regular Club price of $7.95 (occasional 
Original Cast recordings somewhat higher), plus a mailing 
and handling charge. 
YOU GET MORE FREE TAPES! Once you’ve completed your 
enrollment agreement, you'll get a stereo tape of your 
choice FREE for every two tapes you purchase! 
SEND HO MONEY NOW! Just fill in and mail the coupon 
oday 


Note: All tapes offered by the Club must be played 
back on 4-track reel-to-reel stereo equipment. 


APO, FPO addressees: write for special offer 


COLUMBIA STEREO TAPE CLUB 


Terre Haute, Indiana 
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What does 
douching 


vith DEMURE ° 
have to do 


with your 





A lot. Every husband wants his wife to be feminine... 
in every sense of the word. And Demure Liquid Douche lets 
you discover how completely feminine you can be. a 
Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you know you’re the woman your husband 
wants you to be. Feminine...in every sense of the word. 
Since femininity is so important to marriage, 
shouldn’t you discover Demure... the liquid douche 
perfected by a leading gynecologist. 
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those horrid 


age spots® 






fade 
them 
out 


i. 4 
\ rIny. 
with ESOTERICA 
*Weathered brown spots on the surface of 
your hands and face tell the world you’re 
getting old—perhaps before you really are 
An unusual cream called Esoterica fades them 
away, as it moisturizes, lubricates the skin. 
Masses of pigment break up, roughness dis- 
appears, your skin looks clearer 


UAYoy AN CeN 
So fi 





younger. 
Esoterica works equally well on hands, face, 
arms and neck. Makes a wonderful hand 
cream and make-up base. Product of a trust- | 
worthy 56-year-old laboratory, it is featured 
by leading department stores and drug stores. | 
If you want your skin to these 
blemishes, fairer, younger okin gin 
using Esoterica today. 90-da\ | 10. 
Available in Canada and Mex 

ESOTERICA SOAP softens n 
clear surface blemishes. Combat 
MITCHUM CO., 610 FIFTH AVE., NEW Y N.Y 


4 
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CORNS 





also Calluses. Quick, easy, d 
and economical. nyage ib remove by 


on. Jars, 40¢, 70¢. At your 


druggist. Money refunded 
1f not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 


Makes Eating With 


FALSE TEETH 


Up to 35% Easier 


Tests prove you can now chew better—make 
dentures average up to 35% more effective—if 
you just sprinkle a little FASTEETH on your 
plates. FASTEETH Powder is alkaline. It holds 
false teeth firmer, more comfortably. No gum- 
my, gooey, pasty taste. Doesn’t sour. Helps 
check dental plate odor. Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH at all drug counters. 


Doctors Find Way To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases — to stop 
burning itch, relieve pain and actually 
shrink hemorrhoids. 

In case after case doctors proved, 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The answer is Preparation H®— 
there is no other formula like it for 
hemorrhoids. Preparation H also 
soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 








CAN THIS MARRIAGE continucd 


would be. I can’t see why it hurts Sally 
for me to enjoy sex with her four or five 
times a week, and usually only for 10 or 
15 minutes on each occasion. Quite often 
Sally has told me she thinks she may be 
frigid. If that is true, which I doubt, I 
hope there is a cure for it. I would like 
her to enjoy sex with me. ” 

“Frankly, I’ve had very little experi- 
ence with women. In my college days, 
when my friends and classmates were 
holding bull sessions and dating the 
prettiest co-eds, I was too busy for girls. 

“The day I first saw Sally I knew for 
sure I would never regret lost opportuni- 
ties. I can still remember the cute way 
she persuaded me to increase the amount 
of my already sizable purchase. Her 
salesmanship was masterly, and ‘in that 
field I speak with experience. 

“Women, my wife included, baffle me. 
As I look back over five years of mar- 
riage it seems to me that Sally and I 
ought to be happy. We have a nice 
house, nice furniture, two cars and three 
bright kids. We have everything to be 
happy for, or so I thought until I found 
out Sally was mooning over a no-good 
snake like Clayton. 

“One minute Sally claims she has 
never been happy with me. The next 
minute she claims her unhappiness, her 
headaches and her depressions began at 
the time our sons were born. To me, that 
kind of statement is nuts, plain nuts. 
Sally is as proud of our youngsters as I 
am, if not prouder. 

“Tt cuts me to hear Sally contend she 
is an unhappy, underprivileged wife. I 
would like to change her attitude. When 
Sally is miserable she sees to it that I am 
miserable, too.” 


The counselor’s analysis 


“Sally and Riley were true children of 
our affluent age,’’ the counselor said. 
“Although the two grew up in poverty, 
they quickly learned how to make and 
spend money, accumulate the material 
possessions that caught their fancy. 

“On an emotional level, they failed 
dismally. Both were ignorant of the 
other’s emotional needs and desires. 
Since they did not know each other, 
they could not please and satisfy each 
other. They were further handicapped 
by a woeful lack of self-knowledge. 

“Both Sally and Riley were super- 
sensitive, very probably as the result of 
the insecurities of their younger years. 
Sally’s sensitivity added up to self-pity. 
She devoted her thoughts almost exclu- 
sively to the state of her own feelings, 
her depressions, her migraines, her fan- 
tasies, and speculated not at all about 
the possible inner feelings of her hus- 
band. She had no idea that bluff, tough 
Riley was also super-sensitive. Riley, 
too, was sorry only for himself. From his 
point of view he was thoroughly justified 
in feeling put-upon and abused. After 
all, he had provided Sally with every- 
thing she wanted, so why then should 
she moon over a worthless character like 
Clayton? 

“There was an excellent reason— 
given Sally’s flawed personality—why 
her wistful, unhappy eye fixed on Clay- 
ton. Clayton was located 60 miles away, 
so meetings between them were impos- 
sible. Consequently, she could fit him 
neatly into the fantasies ever swarming 
through her brain without the necessity 
of testing her gauzy interest in the 40- 
year-old father of six by the clear, cold 
light of reality. 


“Sally hadn’t the slightest j 
of taking on a flesh-and-bloo 
What she wanted was a dreay 
Subconsciously she was attem 
opt out of daily dissatisfactions 
pressions, her disappointmen 
Riley and with marriage, by on 
indulging in the romantic, h¢ 
unrealistic visions of girlhood. 
in error when she dated the sta 
ill health (psychosomatic, as sh 
was dimly aware) to her first pr 
and the difficult delivery of t 

“Tn the course of our discussio 
and I figured out that her genui 
bilitating depressions began bac 
early teens. At that time Sally 
into a world of fantasy. 

“Sally married Riley at the ¢ 
six-week acquaintance. My gues 
she was prompted to marry j 
partly to escape from her singul 
attractive life at home. Self-cons 
an exaggerated degree because 0 
her teens, as are many adolescen 
had known few other men beside 
Most of her knowledge of 
gained from her whiskey-soaked 
father. Although not an _ out- 
man-hater, Sally was a bride 
antipathetic to males. 

“Still another problem com 
Sally’s feelings toward Riley. E 
years old at the time the twil 
born, frightened and in pain, s| 
naturally wanted Riley to stand) 
support her through the ordeal 
he left her in labor at the hospi | 
the nonchalant explanation that 
to open the store as usual (he ng 
to tel) her the big boss was ill), 
cided he cared nothing for hey 
afterward this unsound convictil 
tinued to rankle in her heart. 
harbored bitter hurt and resé¢ 
more than four years later when 
Riley first came for counseling, 

“Strange as it may seem, the 
ance on the scene of Clayton—¢ 
less wolf—was ultimately benef} 
both Sally and Riley. Both waj 
save their marriage, and bot 
young enough to learn. Our cou 
improved the marriage greatly. | 

“Riley took a brief course of 7 
tion on the nature of sex and the 
of women, read books recommen 
the Institute, and changed il 
niques. Today, he and Sally ge 
fine sexually. If she is uninteres 
doesn’t press her. As a result, | 
discovered to his enormous —_ 
that she is far from being a frig 
and, in fact, often initiates the 
making. Nowadays, to the satis 
of both, Sally’s depressions and 
graines have virtually disappearé 
enjoys the real world and her re 
band now. 

“Tt seemed fairly obvious tha 
was most unlikely to become 
housekeeper. Fortunately, Riley 
demand perfection. She did take 
lessons here at the Institute on} 
methods to lighten the dulJness 
mestic chores, and this eased the b 

“Even more important, howe 
Riley’s suggestion she began to 
more well-paid hours at the sto 
exercise her talents in salesmansht 
uses a large portion of her earn 
pay the wages of a live-in house 
Now she has the freedom to enjoy 
or other sports on weekends with 
The shared recreation, like their 
work, has brought the couple 
closer. They now feel they have é 
happy marriage.” 


ere, in one volume, is the most beau: 
S tiful presentation of the Old and New 
Do / Testaments ever offered to the young 
reader! Endorsed by clergymen of all three 
major faiths, Children’s Stories of the Bible 
From the Old and New Testaments is printed 
on extra-high quality paper and illustrated 
s with over 100 magnificent full-color paintings 
by the noted artist, Laszlo Matulay. As a gift, 
no other edition can compare with these 

C ‘bildren’s Stories! 
: This lovely edition is designed to be 
J treasured for a lifetime by people of all ages. 
- Entire families will share in the beauty of the 
“message and the stories common to peoples 

around the world. 
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Even the youngest readers will delight 
in the pictures to be found on nearly every 
page, and the modern text, updated for clarity 
as a read-aloud book for the entire family 
adds to this Bible’s importance. _ 

* Children will find wonder and beauty 
in this hard-cover presentation. Get your 


holiday gifts! 


oF Ca OD ORO LAG UAL U ARO DR. 
4 ENDORSED BY THE THREE MAJOR FAITHS: Dr. 
- J. Carter Swaim, Pastor, Church of the Cove- 
nant, New York, New York; Father Daniel 
_ Meenan, S. J., Fordham University; Rabbi 
Louis I. Newman, Congregation Rodeph 
Sholom. 


PREMIUM SERVICE CO. 
P.O. Box 598, Phila. Pa. 19105 


Please send me (number of Bibles) 








(1) Check or Money Order for $4.95 each is enclosed 
We pay postage and handling. Pennsylvania residents add 6% sales tax. 


NAME 





ADDRESS 





Clay ZIP CODE 
Allow three weeks for delivery CB3 
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ZG. enILOREN'S STORIE OF THE BIBLE 
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family copy today; get several more as perfect 


# 


remarkably priced at 


$4.95 The Perfect Easter Gift | 
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“Some butter for the Royal 
slice of bread,”’ cried A. A. Milne’s 
king. Sound familiar? Rather like 
the head of your house, who just 
happens to be on a diet? Well, take 
heart: Take diet margarine, too: 
a great boon for those worried 
about calories or cholesterol. It 


something really biting); 


Presenting Diet Margarine 
Things Your Mother Never Taught You 


1% top). DIET RAARGARINE = 25 calc 


Combine 14 cup diet margarine (that’s 14 

Ib.) with: 11% to 2 tsp. curry powder; 2 tsp. 

anchovy paste; 1 crushed garlic clove (or 4 
tsp. garlic powder); 2 Tb. chopped watercress, 
parsley or chives; 2 tsp. hot mustard or 
drained horseradish (or 1 tsp. each, for 
i shi: 
chopped onion (or 2 tsp. onion pow- 
der). These are but a few ideas... 
this kind of invention is such fun. 


















always spreads smoothly, 
good, looks right. “‘Seasonec 
ter’ was a favorite of Edw 
gourmets; we’ve combinec 
margarine with loads of seas 
for horsd’oeuvres tospreado 
protein, low-calorie bread 
or on your favorite crackers 








Where else to use? Over a small 
baked potato, or in meat sand- 
wiches—curry goes with pork and 
ham, mustard and horseradish with 
beef. Technique must: have marga- 
rine at room temperature. Sprinkle 
over seasonings, fold gently to 
blend. 















Other ways to enjoy: 
broiling or baking f 
meats and vegetables 
require additional mois 
A big dab of above m 

rines would be great 
SS. broiling tomatoes, § 
of eggplant or cuc 
fingers. Also on loy 
meats such as veal cl 
chicken breasts, fr 

















Colds & flu are 
tougher. 


Thats why Doctors recommend: 
1.Rest in bed. 


2.Drink plenty of fluids. ee 







steak. Try a current fa 

. of ours: drain 1 (1-lb.) can dié 
peach halves and 1 (14-0z.) can dietetic pineapple rings. Arran 
baking dish and dot with 2 Tb. diet margarine. Broil 5 minutes, 61 

from heat. Serve with chilly, plain yogurt flav- : 

ored with chopped mint. Desserts are the CW 
dieter’s downfall, so here’s another one that (\ & 
tastes positively sinful. Comes to us via Nei- we LX 
man-Marcus in Dallas... and we’ve converted CTY 
it to low-calorie. Section one California navel LT 
orange and arrange in a pretty dish as pictured. In 

the center of the sections, place our special hard 

sauce: 14 cup diet margarine combined with 

14 cup granulated sugar replacement. Add 
14 tsp. brandy flavoring or a smidgen of 
real cognac. Serve at once. 






3.Take aspirin to 
reduce fever 
and relieve 
pain. 


ae 


You can see that there are endless 
tasteful possibilities for diet mar- 
garine. BUT: our words of warn- 
ing above do mean what they say. 
We've had letters from joyous 
readers thinking—hoping—that 
diet margarine would mean baked 


Pure aspirin, not a 
just part aspirin. Ask your 
Pharmacist. Bayer works wonders. 
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treats on their table. Sorry 
versatile as this product is, it’s t 
meant for the fiery furnace (0)}) 
that is). Another word of cal} 
to remember when you work 

diet margarine: avoid vig 

beating .. . gently does it! 





Be honey. 

Be heady. 

Be here and now. 
But be sure. Sure as 
new Kotex napkins- 
now with deep-downy 
Soft-Impressions! 



























New centers of softness in Kotex napkins absorb faster, protect better 
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nally. 

arpets you can put in places you never could put 
rpet before. 

arpets so tough that they can survive daily attacks 
1a tribe of children, a party of adults, and miscel- 
ous beasts. Yet look elegant all the while. 

nd the newest member of this new family, Bright 
scast, is a handsome rubber-backed carpet with 
lic face yarn that’s so resistant to everything 
, mildew and fading) it’s even at home outdoors. 
[if it’s hardy enough to take outdoors, it’s more 


people put 
1em in places like these. 


©1969 Lees C ets, Norristown, Pa. 19401. A Division of Burlington Industries. 
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than a match for indoors. As shown in the pictures. 

But don’t let their toughness fool you. They’re still 
carpets. Which means no more mopping and no more 
waxing. And no more hard floors. Instead you have 
the luxury and softness of a Lees carpet. 

We call these remarkable new carpets Soft Hard 
Floors. Because they’re tough like a hard floor, but 
soft like a carpet. And they’re available in a remark- 
able variety of materials, sizes and colors. And they 
cost as little as $7 a square yard. 

What could be softer? 


DET) HARD FLOORS FROM | 


‘Can you get them? Dial 800-243-0355 free. In Connecticut cali 853-3600 collect, We'll tell you 
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THE CARE AND 
FEEDING OF MONSTERS 





By Dr. BRUNO BETTELHEIM 


First Mother: A few nights ago, in the 
middle of the night, my four-year-old 
son called me into his room and told me 
he’d seen a bad man outside his window. 
I looked outside and said, ‘‘Well, there 
isn’t anybody out there now. But if you 
ever see anybody out there, call your 
daddy right away and he'll take care 
of it.” But then my husband said I 
shouldn’t have admitted there were bad 
men, because the next day that’s all my 
son talked about. He wouldn’t even go 
to the bathroom by himself. My hus- 
band reassured him that while there are 
bad men in the world, there aren’t any 
bad men around here. So now he’s going 
through a monster kick, talking about 
monsters, and I still think it all started 
with that one incident. 

Dr. Bettelheim: I don’t think the one 
incident really brought it on. Because 
where did he get the idea that this— 
whatever he saw—was a bad man? After 
all, he could have been a good man. So 
when he calls you and says he saw a bad 
man by the window, instead of ‘‘there 
was somebody outside the window,” it 
suggests that his conclusion has to do 
with his sense of inner reality, not with 
what he saw. This makes things very 
difficult for him, because if he can’t de- 
cide for himself who’s good and bad, 
then he lives in constant uncertainty. 
This is part of the difficulty we all have 
to learn to live with. But it’s not an easy 
way to live, and infinitely more so for the 
child. Still, it would be important to 
know what his inner anxieties are. You 
might get at them by talking over with 
him what these bad people might do to 
him, including the monsters. Why are 
monsters after him? What do monsters 
look like, and what do they do to four- 
year-olds? 

First Mother: | was afraid the monsters 
came from a book I got him recently 
called Where the Wild Things Are. It has 
beautiful monsters in it. 

Dr. B.: But why do we give children 
books with monsters in them? 

Second Mother: My child has this book, 
too, and I think one reason the children 
enjoy it so much is that the child in the 
book controls the monsters. The child 
is king of the monsters and tells them 
what to do. And they are beautiful, 
but still frightening. They have horns 
and hair and teeth and claws, but the 
child controls them. This is its particu- 
lar appeal. 

Third Mother: The story begins where 
the child wears a wolf costume, and be- 
haves badly, and his mother tells him 
he’s behaving like a wild thing and has 
to be punished. It’s at that point that 
he conjures up the monsters and con- 
trols them. I think it got the award for 
the best pictures in a children’s book 
for the year. So everybody seems to be 
buying it. 


Dr. B.: I don’t know the book, but I’m 
skeptical. Youhaven’t convinced me that 
the child really believes that the monsters 


Dr. Bettelheim is Rowley Professor of Ed- 
ucation at the University of Chicago's 
Sonia Shankman Orthogenic School. Each 


“Dialogue” is based on actual open-di 

cussion meetings Dr. Bettelheim conducts 
at school with 30 or more mothers from. the 
Chicago area whose children range from 


infants to junior-high-school age. 





are his invention and that he therefore 
controls them. It’s entirely possible that 
some children believe this; on the other 
hand (like the sorcerer’s apprentice), 
when you’ve got a monster by the tail 
you can’t know for sure that it won’t 
turn against you. 

First Mother: The thing I didn’t like 
about the book was that while my son 
had talked about monsters before, he 
didn’t really have a conception of what 
monsters looked like. I think the pictures 
are worse than what he had in his own 
mind. 

Dr. B.: This raises the problem of so 
many well-intentioned efforts to help 
children with their emotional problems. 
In many cases it comes out of the psy- 
chology of the writer, or, later on, the 
parents or nursery-school teacher; it 
doesn’t come out of the psychology of 
the child. The old-fashioned fairy tale, 
which was gruesome enough, had one re- 
deeming feature. It came out of the fan- 
tasy of the adult, not out of what the 
adult thought was the fantasy of the 
child, and in this way it was more or less 
authentic. Storybooks like the one you 
have mentioned—and, as I say, I don’t 
know the book; it may be very unfair on 
my part; but I’ve seen others—come out 
of the fantasy of adults who believe they 
really know the fantasy of children. But 
the child’s fantasies are quite different 
from the adult’s. 

Let’s look at what the author might 
have had in mind. The author had in 
mind a very sound therapeutic proce- 
dure. That is, in psychoanalytic child 
therapy we must eventually vut the 
child in control of his own monster fan- 
tasies. We have to show him that these 
persecuting figures are really the crea- 
tion of his own mind. Now, if that could 
be done simply by the reading of a book, 
people like me would be out of business. 
It takes me a year or more of very hard 
work, of doing a wide variety of things, 
to get a disturbed child to the point 
where he’s in control of the persecuting 
figures he creates in his imagination. 
And this only happens when the child 
begins to realize why he produced them 
in the first place. Sure, you can tell him 
“these are your fantasies and you can 
therefore manipulate them in any way 
you want.”’ But this is much too rational 
a way to deal with the irrational. Let’s 
look at the beginning of this book. How 
does it begin? 

Second Mother: At night the child wore 
his wolf suit and made mischief of one 
kind and another. And his mother called 
him ‘‘wild thing.”’ So the boy said, “‘T’ll 
eat you up,” and he was sent to bed 
without his supper. 

Dr. B.: Stop there and let’s look at this 
situation. What does this little story tell 
us about life, if we take it at face value? 
First Mother: Only the good things are 
accepted. If you’re bad or if you repre- 
sent a bad thing, you’re punished. 


Dr. B.: Right, and what is the punish- 
ment? 

Third Mother: You don’t get any food. 
Dr. -B.: Yes, or, looked at differently: If 
you’re trying to assert your power—as 
he said, “I’m going to eat you up’— 
what happens? 

Third Mother: Powerlessness. 

Dr. B.: Exactly. Somebody much more 
powerful than you beats you down. And 
you really think the appeal here is that 
it gives children the conviction that 
they’re in control? 

Third Mother: But why do children 
love this book? 

Dr. B.: I don’t doubt that children en- 
joy it. But, after all, children also en- 
joyed the fairy tales where everybody’s 
cut to pieces and eaten up. Those, too, 
they asked to have read to them over 
and over again. We decided that’ wasn’t 
very good fare for children. Maybe it 
was a wrong decision, I don’t know. But 
it’s interesting that when it comes to 
our aversion to gruesome things (fairy 
stories) nobody says, “‘but the children 
love them and want them read over and 
over again” as a justification for keep- 
ing them. Enlightened parents decided 
that these gruesome fairy tales were bad. 
So I don’t think this argument is a very 
good one—that the child enjoys the 
story and wants it read over and over 
again. 

I’m a firm believer that in most things 
the end is in the beginning, because the 
beginning sets the stage. And the begin- 
ning, here, goes as follows: You have ag- 
gressive tendencies, want to eat up your 
mother, and for having such tendencies, 
mother takes her revenge. Then the best 
you can do is to take your revenge on 
mother. You get these monsters under 
your control. 

Third Mother: Do you think books with 
seary parts should be eliminated? 
Dr. B.: No, I don’t think so at all. All 
I’m saying is we shouldn’t fool ourselves 
that these books do for children what 
they don’t. You see, fairy stories were 
very gruesome, but most of them held a 
very clear message: the evil-doer gets 
punished and the good are rewarded and 
live happily ever after. So, as gruesome 
as they were, the message that the good 
are rewarded and the bad are punished 
is very clear. It leaves the child with the 
conviction that, while life isn’t easy, all 
I have to do is be good, and I’m safe. 
Now, I’m not pleading here for some of 
these gruesome fairy stories. All I say is 
that what the three-, four- or five-year- 
old needs is a clear, definite message. 
And however much the fairy stories dif- 
fered, the message was always essen- 
tially the same. 

Now let’s look at what this new story 
really says. It says: If, in reality, you 
give way to your unsocialized tenden- 
cies, though you only try to eat up your 
mother in fantasy, then mother starves 
you in reality. Now, there’s hardly ever 


a mother who withdraws food for g¢ 
But the small child doesn’t know # 
Second Mother: At the end of the bc 
on the last page, he gets his sup 
That’s how the book ends. 
Dr. B.: But what kind of a mother 
who first sends him to bed without ¢ 
per? If it’s security we’re after, a b 
could be much more reassuring if it { 
children they needn’t be afraid of | 
getting their food, that it’s perfectly 
right to say what’s on their mind, 
that they won’t be punished for sa 
it, only for doing it. Don’t forget tha) 
the fairy stories nobody ever gets | 
ished for what he says, but only for | 
he does. So actually this story goes 
cruel fairy tale one better. In the f: 
stories only those got punished who 
bad things. This modern psychole 
who wrote the story seems to say it’s 
right to say what you think—ex¢ 
that if you do, you get punished. If 
start out by evoking the image of stay 
tion anxiety, in reality, and then put| 
child in control of monsters in fant# 
I think the child still ends up wit) 
deficit. 
Fourth Mother: But the book isn’t 1 
essarily harmful to a secure child. 
Dr. B.: Nothing is necessarily harm) 
Falling out of a first-floor window if 
always harmful either, but I wouk 
suggest it. Let me put it this yw 
What’s wrong with the book is that 
author was obviously captivated by 
adult psychological understandilil 
how to deal with destructive fantasie 
the child. What he failed to underst: 
is the incredible fear it evokes in 
child to be sent to bed without sup; 
and this by the first and foremost g 
of food and security—his mother. | 
The basic anxiety of the child is) 
sertion. To be sent to bed alone is 
desertion, and without food is the 
ond desertion. The combination is 
worst desertion that can threatel 
child. And for what is that threaten] 
For the child’s wish to incorporate 
mother. 
We’re never going to get a child 
believe that he’s really in control of 
fantasies if, at the very beginning, | 
stage is set to show him that if you] 
clearly at your fantasies and are 0] 
about them, you'll be deserted. 0) 
this image is evoked, it rouses trem 
dous anxiety in a child, so he wants 
race through the book to find out hoy 
ends. If the child wants to read it agi 
and again, that proves nothing to ne 
cept that the child seeks repeated re! 
If I were writing the book, where 
child said, “I'll eat you up (Momm 
maybe I’d first let the mother exp 
why children want to eat up 
mothers and not have her send tk 


* to bed without supper. 


Third Mother: It’s interesting that 
look at the story and let it go, e 
though none of us would consider se 
ing our kids to bed without supper. 
Dr. B.: There’s another thing that 
true of the old fairy tale. It was told 
one adult to a child where the ac 
knew the child or the children, and th 
was flexible adjustment in the tell 
The story was embroidered or to 
down or exaggerated as the teller W 
along, and the child interrupted 
questions. That has all gone out 
fashion. Even in some of our nurs 
schools where teachers stil] tell sto 
or read them, I’ve heard the teacher 
the children, ‘“‘Now be quiet and liste 
And this happens in a day and age WI 
we say we must activate children. E 











_ Unfortunately, 
he trickiest deodorant problem a girl has 
— isntunder her pretty little arms. 


That was solved long ago. 
The real problem, as you very 
well know, is how to keep the 
most girl part of you—the 
vagina. area—fresh and free 
of any worry-making odors. 

Now, finally, there is a way. 
It’s called Pristeen.® 

Pristeen is a brand-new 
vaginal spray deodorant that’s 
been especially developed to 
cope with the problem. 

It works externally, because 
that’s where the trouble starts. 


Tension and pressure can 
cause it. So can getting 


"4 hospitals under the supervision 
| of gynecologists. While you 


all hot and perspire-y. # work your way through long, 
So can your own natural ya busy days, it protects you, 
body functions. calmly and quietly, for hours. 


No matter. Whatever 
starts those troublesome 
vaginal odors, Pristeen 
stops them—effectively. 
And nicely. And very, 
very gently. 

Pristeen has been 
developed out of intensive 
research and tested in leading 


« Pristeen is sure. Completely 
> sure. And itissafe. 

Why take chances? Starting 
today, why not make Pristeen as 
much a part of your daily life as your 
bath or shower. It’s just as essential 
to your cleanliness. And to your 
peace of mind about being a girl. 

An attractive, nice-to-be-with girl. 











Use rainbow sheer 
Curtains trom Sears. 


Its the quickest way to change the mood of a 
room. Down come those hot, heavy drapes. 
And up go Sears sheer floating panels. In 
rainbow colors that bring springtime indoors. 
You can buy them today. Hang them tomorrow. 
Its that easy. 


Sears has sheers in dozens of ways. Short 
panels. Long panels. Sizes for wide windows, 
narrow windows. In spectrum stripes, delicate 
florals, pretty prints. And our very favorite this 
spring—a clear pastel called “Jewel” Looks 
romantically fragile, but is actually 100% 
Dacron® polyester Ninon. 100% machine 
washable! You'll find it at most Sears stores 
and in the catalog. 


For that dream room you've been yearning 
atter, come to Sears, Roebuck and Co. We'll 
helo you work magic on your windows. 

In two words—sheer magic. 


Youve changed a lot lately 


So has 








Now! A free spare 
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Mail this coupon along with t 
THE KENDALL COMPANY 
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- The support 
stocking 
that looks best— 
supports best. Provides 

sheer support for tired legs, 

mild varicose veins and minor 

leg problems. Just $5.95 a pair. 
Now with a spare—free! For 

sheer savings! 


Bauer & Black Elastic Hosiery! 
Gives twice the support for full 

therapeutic relief of varicose veins 
and other serious leg problems. 
Choose from several styles: 
flattering Ultra-Sheer (formerly 
Ultreer®), Cosmetic Sheer for 
more cover-up and Super Wear 
for extra durability and warmth. 
From $8.95 a pair. And now you 
Pee ie MY 





with every pair of Fling 
Support Stockings or Bauer & Black Elastic Hosiery. 


BUY A PAIR—GET 
spare, fill in your size 


A SPARE FREE! Fling Support Hosiery or Bauer & Black Elastic Hosiery. To get your free 


Fling Support Hosiery 


OR 


Bauer & Black Elastic Hosiery 
SSS) x 


ry offer not available on these styles: B-1, B-2 
a package and U-2 specially packed with a fre 





ready inside 
a dy ide 


e package and your sales slip for the purchase to 
CKSON BLVD., CHICAGO, ILLINOIS 60606. 
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BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERM | 


Children’s health isauniversal concern 
of women and mothers, so this column 
is devoted wholly to an on-the-spot 
report from the recent International 
Pediatric Congress in Mexico City, 
where more than 4,000 doctors from 
73 nations exchanged pediatric prob- 
lems and progress. Doctors in the 
so-called newly emerging nations are 
finding that little is accomplished by 
reducing infant mortality if there is 
not concurrent effort to control pop- 
ulation growth and increase food 
production. The two-year-old African 
toddler who can be protected from 
the ravages of tetanus and diphtheria 
may starve to death when the arrival 
of a new baby brother deprives him 
of his mother’s milk. In our own part 
of the world, by contrast, overfeeding 
of infants and children leads to obes- 
ity later, explains nutrition expert 
Dr. Nevin Scrimshaw of the Massa- 
chusetts Institute of Technology. 
“There also is evidence,” he adds, 
“that overfeeding infants with cow’s- 
milk formulas results in a different 
body composition from that of breast- 
fed babies. The consequences are not 
known with certainty, but the result 
seems to be a body with more fat 
cells, conducive perhaps to later 
obesity.” 


Sampling scalp blood of unborn babies 
during labor and monitoring for dan- 
gerous chemical changes is becoming 
increasingly helpful in saving lives, 
reports Dr. Nilo Hallman of the 
University of Helsinki, Finland. The 
catastrophe of stillbirth or severe 
newborn asphyxia, with resultant 
brain damage, now can sometimes be 
averted by speeding up delivery of 
infants whose scalp blood sample 
shows the danger sign of oxygen 
deficiency. 


A newborn baby has a surprisingly 
well-developed sense of taste. A group 
of pediatricians from Bombay, India, 
demonstrated that both premature 
and full-term newborn infants sucked 
and licked happily on sugar solutions, 
but they cried, grimaced and retched 
when offered pungent, sour or salty 
solutions. 


The world’s first germ-free childbirth 
fascinated doctors who watched it 
on film. Although there now are 
many germ-free animal colonies, this 
technique had never before been 
applied to the birth of ahuman baby. 
Here’s how it came about: 

An Englishwoman lost her first- 
born because of a hereditary defect 
in its ability to resist infections, so 
arrangements were made to deliver 
her second infant into a completely 
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germ-free environment. The 
was that if the second baby p 
to have the same problem, he ¢ 
could be kept free of infection 
precarious early days of life, 
satisfactory treatment could 
ranged. Dr. Ronald Barnes of Le 
supervised the delivery of the 
by Caesarean section inside a 
pletely sterile plastic tent. The 
air in the tent was kept under 
sure, so bacterial invaders coul 
force their way inside. 
The baby, a little girl, was 
passed germlessly into a “tre 
isolator” by the ingenious meth 
gluing a special adhesive surfaf 
the delivery tent to a like surfal 
the isolator and cutting openin 
the joined surfaces between thi 
compartments. Transfer isolato| 
baby then were rushed by amb 
to a children’s hospital, where : 
cial maintenance isolator was 
ing. It was equipped with ports 
taining in-reaching gloved sleey) 
the baby could be handled, sucti 
examined, fed and even resuseit 
if necessary—without being ou 
directly or being exposed to ou 
air. Within an hour after birth 
child’s father had “held” her vil 
gloved portholes. 
Blood studies quickly ansy 
the big question: the baby wa 
tirely free of germs, and remaiii 
for the next four days. By th 
could be determined that she, 
the family’s first baby, did posg 
normal ability to fight off infeg 
So on the afternoon of the fourtl 
she was allowed to be “‘reborn’} 
the germy outside world, anda 
000 experiment came to an end 


| 


Parents who have had one mef 
retarded child often are the 
anxious and the hardest to advi 
whether to try again, since the 
of mental retardation can bee 
mined in only a small percenta 
cases. In a study reported 
Sweden, 5 percent of subset 
siblings in such families were sey 
retarded; 3.4 percent were if 
deficient. Thus, the statistical 
having a second dull-witted chile 
less than one in ten. 


Adoptions are most successful | 
the child is placed during the) 
weeks of life, an international 
of experts told the Pediatrie 
gress. For the adopted inf 

develop to his full potential, he 
be provided with a stable, 

loving and stimulating environ) 
as early as possible. Moreover, 
trary to common belief, the 
slight that a serious (contit 
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Hair color so natural Only her hairdresser Knows for sure!” 


Hair like this...that catches all the lights of the sun...that has the healthy, 

vital, definite color of a child’s...can be yours again. With Miss Clairol® 

the color that fades as you grow up. All the breathtaking shine that seems to 

disappear. Have it all again. Or, for an exciting change of pace, choose a new 

color that can be even more beautiful than the one you were born with. ean 
Every shining Miss Clairol color comes in two formulas—extra- 

rich Creme Formula or extra-easy Shampoo Formula. Pick one... 

and be the natural beauty you were born to be. 


Miss CLAIROL) 
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D> ssi 


Ow 


aA 


© CLAIROLINC. 1969 HAIR COLOR BATH |S A TRADEMARK ( LAIROLINC 











‘What do you say to a teen-ager | 
who’s miserable about her blemishes?! 


It’s not easy to say anything. And, unless 
you know at least as much about that tearful 
teen-ager’s problem as she does herself, it 
becomes downright impossible. So take a 
little time out to learn something about 
blemishes and acne. Then you can start 
talking. 


What causes acne? 

Although 8 out of every 10 American chil- 
dren suffer from acne to some degree, we 
still don’t know what causes it. The nearest 
we can get is that it probably starts with 
sebaceous glands just beneath the skin. As 
our hormone secretion changes at puberty, 


more oil (or sebum) flows from these 
sebaceous glands. This excess oil often clogs 


hair follicles and pores, which in turn often 
brings on acne. Acne that can stay with us 
right till our ho n tivity changes again 
with adulthood. nore, this passage 
of time is the « 
Is there anythi 


ire for acne. 
n do to help your 


teen-agers through ears? Luck- 
ily, there is. You c fe less easy for 
acne; minimize the >viate the ag- 
gravation. Here’s ho 
The things you can d 
n get that daug! n of yours 
lly thoroughly wice, three 


times a day. And to rinse thoroughly, too. 
Get a medicated soap for this. (Clearasil 
Medicated Soap is specially formulated for 
teen-age skin.) This way, harmful skin bac- 
teria are controlled and actively discouraged 
from re-growing. 

You can ration fatty foods. 


You can encourage plenty of sleep and exer- 
cise. General good health tends to rub off 
on the skin. You can recommend a surface- 
application blemish cream to help clear in- 
dividual blemishes. 

You can make sure that this cream is used 





every day, not just at crisis times. And all 
over the face. This will help minimize blem- 
ishes whenever and wherever they docrop up. 
Some hints 

on blemish creams 

Look on any 4 

drug counter and 4 5 
there they stand. 

Row upon confusing == 
row of blemish medications. — 
Which to choose? 

Well, here’s an interesting rule of thumb. 
As part of their treatment of acne, most prac- 
ticing dermatologists include three things. 
An antibacterial agent. A drying agent to 
drink up that troublesome excess oil. And 
a skin-peeling agent. This gets rid of ugly 





dead tissue and gives the new skin ung 
neath a fighting chance. ) 

So, all you do is look for the medicatf 
that contains all these three things. A} 
what will you find? Clearasil.* 

Clearasil has Hexachlorophene to ¢ 
trol germs; Bentonite to absorb excess } 
Resorcinol to peel away dead skin. All] 
which makes Clearasil just about the mj 
serious kind of blemish medicine you |} 
get without a prescription. 


Two kinds of Clearasil Cream Medicat} 
Now you can take your choice: Skin Tie 
Clearasil masks blemishes as it works; 1¥ 
White Vanishing Clearasil works invisil® 
Both are equally effective on blemishes. | 


sf 
i) 


Clearasil. 


pimples and acne cream medication 


What do you say to a teen-ager whi 
miserable about her blemishes? We hy 
we've given you some ammunition. And| 
hope you make sure she has some powelf 
ammunition of her own. 

Like Clearasil. | 



































E TODAY continued 


mental problem will not be 
efore a child is placed for 
early infancy. In a Greek 
0 adoptions, only six babies 
found to have serious med- 
s. 
rts suggested that all adop- 
s inform their children that 
opted before age five or six 
erwise, they will inevitably 
} later, from someone else— 
painful way. The “chosen 
y, the adoption specialists 
ot be as suitable an explana- 
been believed, for it implies 
ne else had ‘‘abandoned” the 
he was chosen by his pres- 
s. Wherever the supply of 
infants exceeds the demand, 
t adoptions should be al- 
experts believe. “The goal is 
ild to have a loving home.” 
home can be created by one 
nt. 


ocumented that babies de- 
ttention and stimulation in 
onths of life may not develop 
] potential. But what about 
1 effects on personality of 
tion? A Washington, D. C., 
, Dr. Reginald S. Lourie, 
me babies are born much 
ive to touch, sight and sound 
. Right from the start, these 
y actually turn away from 
because too much closeness 
o them. 
elop distorted personalities, 
eem to ask for the hurt to 
are predisposed as part of 
nships with others. Another 
erstimulated child has an 
otor drives. Beginning even 
, this youngster seems to be 
ost of the time. He has to 
ver his crib until finally he 
self into a corner. Only then 
ax and rest. Swaddling this 
ake him more comfortable. 
fail to recognize his special 
s Dr. Lourie, he may grow 
trust, feeling no one under- 


] . 


etarded children do better 
sidential, cottage-type hos- 
ced in their home communi- 
at large, centrally located 
3, reports Britain’s Dr. Jack 
> feels it is advisable for a 
keep a severely retarded 
in the home for as long as 
his gives the family time to 
| and accept his problem and 
al plans for his future. 
ieement, says Dr. Tizard, 
> great insecurity among a 
ite children. A policy of let- 
others and sisters have time 
iow the retarded child allows 
scover for themselves why he, 
Y, must go away to live. 


les vaccine has been given to 
American children in the last 
and the disease now occurs 
reent as often as it once did. 
persists at least eight years, 
bly will prove lifelong. But 
fists warn that subsequent 
3 may reach adulthood with- 
ng naturz] m:2asles immunity, 
will always require vaccina- 
rscoring this need, Dr. Wil- 
rwall, who recently studied a 


measles outbreak in an isolated tribe of 
Amazon Indians, said the attack rate 
was very high because no one had nat- 
ural or induced resistance to the di- 
sease. Despite medical treatment, many 
Indians died. 


Boston boys of Italian descent are fatter 
than bambini brought up in Palermo 
and Rome. A ten-year study found that 
Boston boys sleep longer, exercise less, 
eat more sweets and have more tooth 
cavities than their Italian counterparts. 
The Roman boys scored higher on tests 
designed to evaluate creativity. Boston 
boys preferred careers in science or 
math; Italian lads chose the humanities. 
Boston boys feel they will choose their 
professional careers for themselves, 
while Roman lads feel their parents 
will have the greater influence. 


it would be safer for our children to 
live in the jungle than in cities made by 
man. This startling assertion was made 
by Greek architect C. A. Doxiadis, who 
scolded doctors at the Mexico City 
meeting for not protesting loudly enough 
against cities now being built. The city 
originally was built to provide security, 
but today fails to do so. City children 
are menaced by criminals and machines, 
especially auto traffic. They live in a 
necropolis, a city that kills, says Pro- 
fessor Doxiadis. 

“We cannot, in today’s cities, teach 
our children early in life how to climb 
trees, or swim—something an Australian 
aborigine still ean do,” he says. High- 
rise apartments limit a growing child’s 
freedom. Through the automobile we 
are creating a matriarchal society, be- 
cause father now drives so far away to 
his work that he must leave child rear- 
ing almost entirely to mother. 

Social contacts have become too nu- 
merous in big cities, he adds. In the 
past, a girl of marriageable age might 
have to choose among 20 eligible young 
men in her village, or 2,000 men if she 
lived in a large city of 50,000. In today’s 
giant cities she is bewildered by a choice 
of over 200,000 possible mates. 

Professor Doxiadis’ prescription: cities 
of under 50,000 residents, with all traffic 
and utilities underground, and most 
facilities reachable by no more than a 
ten-minute walk. 


A session on premarital sex drew a 
standing-room crowd to hear University 
of Wisconsin sociologist Ira Reiss say 
there never was a time in America when 
all boys and girls were chaste, met, mar- 
ried and remained faithful to each other 
for the rest of their lives. 

Among today’s adolescents, he adds, 
“more of the girls have joined the boys, 
who always have been having sexual 
intercourse. These girls are not from the 
lower socio-economic classes, but are 
‘the girls next door.’’’ Dr. Reiss feels 
today’s boys actually are tamer and 
less promiscuous than their fathers and 
grandfathers, and prefer sexual rela- 
tions with girls for whom they feel 
genuine affection or love. 

The new permissiveness among girls 
has come about, the Wisconsin soci- 
ologist says, because American parents 
promote the free-and-unchaperoned- 
courtship system and stress love as the 
basis for happiness and successful mar- 
riage. The paradoxical result seems to 
be that the more the parents stress love 
as the key in marriage, the more their 
daughters engage in premarital sexual 
relations. END 
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Where 
in the world 
will you find 

Tampax tampons? 


From Afghanistan to Zambia—in 
106 countries throughout the world— 
that’s where you'll find Tampax 
tampons. Since 1936 when they were 
developed by an American doctor, 
over 25 billion Tampax tampons 
have been used by millions of women 
the world over. 

Women have come to trust 
internally worn Tampax tampons. To 
rely on the freedom and comfort 
which Tampax tampons offer them. 
They’ve become accustomed to their 
convenience, their discreet size and 
their ease of disposai. They are the 
safe, proven sani- 
tary protection 
preferred by 
modern 
women 
everywhere. 





World’s most 
widely used tampon... 


TAMPAX. 


ee” Discreet-Pack 40's: 
Remove the wrapper, 
no clues remain. 


The exclusive 
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No water. Soap and water is 
good. But not for wood. 

Bruce Clean & Wax is what's 
good for wood. It cleans your 
wood floors without water 
.and leaves long-lasting 
protection. Buffs to a rich, 
warm, real-wax glow. 


Bruce—the people who know wood. 
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crazy! 
For jiffy-quick relief from tormenting raw fiery 
itch due to chafing, dry skin, scales, eczema, 


rashes, allergies—other itch troubles, get time- 
. helps pre- 
. aids healing. Don’t scratch. 
Ask your druggist for antiseptic 
Liquid or cream. 


proved D.D.D. Soothing, cooling. . 
vent infection .. 
Don’t suffer 
D.D.D. Prescription today. 


I was nearly 
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perspiration 


An antiperspirant that re 
underarm problems fo! 
despaired of effective hel; 
Perspirant keeps underarn 
for thousands of grateful u 
plete gentleness to normal s 
ing. This unusual formula | 
worthy 56-year-old laborator 
teed to satisfy or your drug 
dealer will refund purchase pric 
the positive protection of Mitchu 
Perspirant. Liquid or cream. $3.00 
upply. 
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ELIZABETH 
TAYLOR 
TELLS OF 
HER 
STRUGGLE 
TO BE A 
GOOD 
MOTHER. 
TURN TO 
'PAGE 83. 


| Chamberlani. 
| g - LOTION 


25% GLYCERIN... 
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\ 
coon Heals Rough, Dry, Chapped Skin 
\ Faster, or Your Money Back 
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las ) CHAMBERLAIN DISTRS., Des Moines, la. 





NEWSLETTER 
OF MARRIAGE 


BY GIDEON SEAMAN, M.D., 


BERKELEY-—Dr. Donald Mack— 
innon, an authority on the 
"creative" personality, 
has kind words about in- 
ferior housekeepers. They 
are more apt to be crea— 
tive: "A creative person 
admits to disorder in his 
life. He likes.the richness 
of it. He is seeking some 
farther-—reaching quality 
of order." 


NEW YORK——M any people 
equate food with love and 
affection. Therefore, it 
can be disastorus when a 
wife forces her husband to 
dvet. Dr. .Phaii lap uroLatin 
tells of a husband who lost 
60 pounds—at his wife's 
insistence—and thereupon 
became paranoid. Previ- 
ously quite well adjusted, 
henowaccusedherof tak— 
ing lovers and stealing 
hismoney. Healsobeat her. 
After their divorce he 
abandoned dieting, and his 
psychological condition 
improved. Some persons 
must be fat to maintain 
their mental stability. 


QUEENS, N.Y.—When is "too 
young" to get married? On 
reviewing the research 
of the past 40 years, 
Dr. Gerald Albert of the 
Long Island Consultation 
Center concludes that 
21 is the minimum "favor— 
able" age for men and 19 
for girls. Dr. Albert..ex— 
plains: "When one's mar— 
riage partner fails to live 
up to expectations (which 
are often unrealistic in 
the beginning) that extra 
edge of maturity may be 
needed to provide tolera— 
tion of the other's short— 
comings without excessive 
impatience and disillu— 
Sionment." 


WASHINGTON——The boy who is 
looking “Lor “a! igi re just 
like the girl who married 
dear old dad may have trou— 
ble finding her. The De- 
partment of Agriculture 
reports that today's girls 
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AND BARBARA SEA 


weigh about the ¢g 
1940, but they 2 
and thinner, wi 
that are "Sigg 
smaller" in prop 
busts and hips, 
that are smaller 
tion to busts. A 
average girths ar 
except for the ca 
is greater, and 
which is about th 


PHILADELPHIA——Whi! 
lesbians enter 
sexual life int 
and twenties, the 
an influx of new 
age 40 and beyon 
ing to the Journ 
Research. The j 
are mainly divol 
some widows who a 
and disillusion 
men. (Such a cha 
portrayed quite | 


in a current m 
Killing of Sista 
NEW YORK—Newlywed 
wish to order ae 


new 25-—cent pamp 
the Public Affa 





mittee, 381 Par 
South, New Yo 
10016: The Early| 
Marriage, by Dr. 
Klemer, a  disti 
marriage counsel] 
his wife Marg 
nurse. 


BALTIMORE—Many 
wonder if a womad 
could lead a normé 
life. Chances are} 
Female physicians 
markable job of ¢ 
marriage and caré 
half of all women} 
professors ever | 
while the great 
of women physic} 
only marry but ha 
children. 

Most women doc 
lucky enough to fil} 
cian—-husbands whé} 
thize with their W 
tolerate "rugs 4 
vacuuming," accoj 


Women in Med ioe 
Hopkins Press, $ 








Fried chicken dinner, one of many varieties. 


leat and serve’isn't the best part 
See (eating is) 


easy. Right? 

Then you discovered (surprise!) 
it was good too. 

Maybe it is surprising that —, 
thing as quick and easy as a 
en dinner can taste so good. 

il you know the philosophy 
anquet: we think good food 
10re important than quick food. 
easy food. And we think you 

ik so too. 

Convenience and goodness make 
eat combination. But if we 

- had to sacrifice one of them 

7 you know which it would be. 
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Live Your Life... 


Relieved of Menstrual Distress 


In the modern life you lead, there come 

the calm times, too. Strolling hand in 

hand. Reading together. Talking to- 

gether. These are the precious, serene 

moments. And you let nothing inter- 

fere. Not even functional menstrual 

distress. How? With MIDOL. 

Because MIDOL® contains: 

» An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

« Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...CALM JUMPY NERVES... 


« Plus a special mood-brightener that 
gives you a real lift gets you 
through the trying pre-menstrual 
period feeling calm and comfortable. 


Enjoy life. Any day. With MIDO| 


FREE! “WHAT WOMEN WANT 

Authoritative 32 e book expl 

body functio 
co: 





Nida 











Receiving Line 


Q: My daughter is going to be 
married. I have a heart condition 
and cannot stand in a receiving 
line. What should I do? 


A: I suggest that you sit. A high 
stool would put you at the same 
level with others in the line, but 
if this is uncomfortable, use a 
chair. People will understand. 


Haif-Orphan Bride 


Q: How should a wedding invita- 
tion be worded when the bride’s 
father is dead and her mother is 
remarried? Also, who should es- 
cort the bride down the aisle—her 
stepfather, her older brother or 
her late father’s brother ? 


A: The invitation should read: 


Mr. and Mrs. John Smith 
request the honour of your presence 
at the marriage 
of Mrs. Smith’s daughter 
Mary Jane Jones 
UOm eeu. 


If the bride is close to her step- 
father and would prefer to have 
him give her away, he might be 
the best choice. Otherwise she 
should ask her uncle or her older 
brother, in that order. 





Wedding Guest 


Q: I have received several wed- 
ding invitations that, on the inner 
envelope, have had my name fol- 
lowed by ‘“‘and guest” or ‘“‘and 
escort.”’ Is this proper, or should 
the invitation be oral after the 
formal one has been sent? If Iam 
not asked to bring an escort, 
must I go alone or not at all? I 
have gone alone to receptions 
only to discover that other single 
girls have brought dates. 

When I am asked to bring an 
escort, how should I reply to the 
invitation ? 


A: “And escort” or “and guest”’ 
should not be put on the inner 
envelope. If the bride wants you 
to bring an escort, she should 
phone or write you a note. Never 
bring an escort unless you are 
asked to do so. When a girl is en- 
gaged, it is usual for her fiancé to 
be invited, but he should receive 





a separate invitation. When you 


-are asked to bring an escort, you 


should write the usual formal re- 
ply, using your name, adding 
“and Mr. Robert Jensen’’ accept 
with pleasure, etc. 


Public Knitting 


Q: How do you feel about knit- 
ting at a public meeting or in a 
private home when only a few 
friends are gathered informally ? I 
like to keep my hands busy and 
am less apt to fidget when I’m 
knitting, but I have been asked to 
stop in both situations. 


A: Since you have been asked to 
stop knitting, you can see that it 
does bother some people. Perhaps 
it is because it makes you seem in- 
attentive, even though what you 
are doing is quite automatic. I 
would prefer to see you limit your 
knitting to occasions when you 
are among friends and family. 


Reciprocation 


Q: Is it always necessary to re- 
turn an invitation? We recently 
played cards with a couple with 
whom we had no previous close 
association, and we have no desire 
to develop the relationship. 


A: Return the invitation by in- 
viting this couple with a number 
of others to a cocktail party. 
Then tactfully refuse any further 
invitations from them. 


Prom Receiving Line 


Q: I am a high school student in 
charge of the receiving line at our 
Senior Prom. Who should be in 
the receiving line and in what or- 
der? We have a school superin- 
tendent, president of the board of 
education, principal, vice princi- 
pal, class adviser and class of- 
ficers. 


A: I like to see receiving lines 
kept short when possible. I sug- 
gest that yours include, in this 
order: the president of the class 
and his date (they will then be 
able to introduce the students to 
the president of the board of edu- 
cation); the president of the 
board of education, his wife; the 


































school superintendent, hig 
the principal, his wife. 


Out-of-Wedlock Baby) 


Q: Six months ago I gave f 
an out-of-wedlock baby. 
am going to marry a wor 
man who loves the baby as 
as I do. How should I arrar 
wedding? I want to be mar 
church, but I don’t know w 
wear, what to do about ann} 
ments or how many ped] 
invite. 


A: Discuss the matter wi | 
priest. He will, I am certaij 
gest a small church or chapé 
mony with a few close frien} 
relatives. The reception shaq 
small and again only for int| 
of both families. Do not 4 
bridal gown and veil (techj 
you could, but it might no} 
suitable under the circumsté 
Send announcements to as) 
people as you wish. 


Return Addresses 


Q: How does a married | 
write their return address | 
envelope? “The E. C. Jack 
or “Dr. and Mrs. Edmui 
Jackson” or ‘““The Jacksons 


A: I see no reason to use thi 
ward nomenclature. Use) 
your street number or “e 
name (if you have neithe 
just your surname) with 
complete address if you liv 
private house. If you are} 
apartment, use the apar 
number plus street address 
state and zip code. If you} 
on using names, the propeti 
is Dr. and Mrs. Edmund C, 
son, plus complete addr 














Miss Vanderbilt welcomes 
tions from readers, to be answ 
in this column as space per 


The following booklets by Miss 
derbilt are now available to JOU 
readers: ‘Teen Manners,” “Hi 
ment and Wedding Etiquette,” ” 
Manners,” and “Office Et 
Send 50 cents in coin for each! 
ordered to Miss Amy Vanderbt) 
1155, Weston, Conn. 06880. q 
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_ if you color or 
ten your hair 


You need Clairol® Shampoo. 

The careful! shampoo, It’s colorfast! 
Keeps your hair super clean... super 
Carefully. : 

Clairol! Shampoo keeps beautiful 
hair colors beautiful. Leaves your hair 
€asy to manage and Shining too... 
but leaves the Color alone. Won't let a 
blonde go bland, a rich brunette fade 
or ever let a redhead lose her fire, 

Blue for blondes. Green for bru- 
nettes and redheads. 

Liquid or Concentrate. 

Hairdressers use it. You should too. 


CLairnor 


Shampoo 
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CLAIRCARE 
THE MOS 
EXPENSIVE 
MINUTE 
YOU EVER - 
Scan 
SN Cu 
HAIR! 


But it’s worth it. Claircare 

is the 60-second conditioner 
with supersetting power 
imported from Europe by 
Clairol. Does delicious 
things for hair. Condition 
with it. Set with it, Claircare 
can make even problem 

hair come to life. Give it 
body, vitality...fhe sensuous 
strength to hold.a set. 

‘Lavish it on after a 
shampoo. Your hair will 
have the extravagant look 
only money can buy! At 

fine drugstores everywhere. 


By 


eles 


instant conditioner with superse 
imported from Europe by Clairol. 
- ©1969 Clairol Inc. 
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Q: It seems to me that buying 
U.S. Savings Bonds today is ridic- 
ulous. My husband buys one 
every week where he works. All 
we get is 414 percent interest and 
that only if we hold them for 
seven years. What do you think? 
A: You are absolutely right on 
the interest rate you can earn. A 
return of 414 percent on “E” 
bonds if held until maturity in 
seven years is shockingly out of 
line with rates being paid on 
other top-grade, fixed-income se- 
curities. The U.S. Treasury has 
been paying 6 percent and more 
on its marketable obligations due 
around the same time as new “E”’ 
bonds, and highest-rated corpo- 
rations are paying far more than 
the U.S. Treasury for money. 
-In U.S. Savings Bonds, you 
actually are coming out with a 
negative rate of return, NOW Mean- 
ing you are not earning enough 
in interest to offset the annual 
decline in the dollar’s buying 
power and the bite that income 
taxes take from your overall 
interest. 

There are advantages in buy- 
ing savings bonds: automatic 
Saving via payroll deduction 
plans; postponement of income 
tax on the accrued interest until 
you redeem your bonds; conve- 
nience; safety. But, the interest 
you earn is definitely not a reason 
for buying the bonds. 


Q: My husband’s father is de- 
bating whether to retire this year, 
at age 62, or wait three more 
years and collect full Social Se- 
curity benefits when he turns 65. 
How much of a benefit reduction 
is there for an early retiree? 

A: A very significant one. Your 
father-in-law’s maximum month- 
ly benefit if he retires this year at 
age 62 would be $112.40—assum- 
ing he has been earning a maxi- 
mum amount that can be credited 
to Social Security. If, however, 
he waits until 1972 to retire at 
age 65, and if he continues to earn 
$7,800 or more a year, his benefit 
might be as much as $170.70. 
Assuming he has a wife who is 
also 62 this year, the maximum 
husband-wife benefit is $165.10. 
But if both wait until they reach 
age 65, the combined monthly 
benefit would be $240.80. 


By Sylvia Porter 


Q: Where is the best place to 
keep stock certificates—at home, 
in your safe deposit box at the 
bank, or where? 

A: As a general rule, you’ll find 
it a real convenience to keep your 
stock certificates with the broker- 
age firm handling your account— 
so that your broker can trade 
them quickly when you so in- 
struct him. However, one ad- 
vantage of keeping your securi- 
ties at a bank is that they will be 
instantly available should you 
need to offer “instant” collateral 
to back up an “instant’’ loan. 
Under no circumstances keep 
stock certificates in a _ simple 
drawer at home where they’ll be 
vulnerable to fire and theft. 


Q: What’s the difference between 
an annual interest rate of 71% 
percent on a home mortgage and 
an annual rate of $7.50 per hun- 
dred on a personal loan? 

A: A lot of difference. The 714 
percent rate on a mortgage refers 
to a simple (true) annual interest 
rate you pay only on the balance 
of money you owe. But the $7.50 
for $100 a year on a personal loan 
is a rate charged on the total 
loan, calculated at the outset of 
the loan. It amounts to an annual 
interest rate of nearly 15 percent. 


Q: My husband has $15,000 in 
life insurance—the equivalent of 
a little more than one year’s pay. 
Do you think it’s adequate pro- 
tection? 
A: Your husband’s life insurance 
total is well below the national 
average of $18,600 and also far be- 
low the average ratio of life insur- 
ance to after-tax family income. 
This coverage might be adequate, 
however, if your other forms of 
savings and family financial pro- 
tection are substantial. 

The rule of thumb is that such 
protection should amount to at 
least four or five years’ income. 


Q: I have heard advertisements 
over the radio for small lots near 
a large city—at only $1 down. 
A few years from now, the lots 
are supposed to be worth several 
times what they’re worth today. 
How can an amateur speculator 
tell whether this type of invest- 
ment is as good as it looks? 




















































A: The whole deal sounds 
suspect—especially because 
direct implication by the pri 
ers that the lots will multi 
value, something nobody ca 
cast. Before laying dow 
penny, I suggest you thoro 
explore such questions as 
@ What is the total price ¢ 
lot—including not only thé 
ing price but also the total 
est charges, closing costs, et 
els this total comparab 
prices being asked (and ree¢ 
for other acreages of the 
type and in the same area ¢ 
advertised lots? 

@ How do the professionals 
as local real estate agents, 
the prospects for future g 
in the value of these lot 
compared to the growth yj 
tial for other plots in the 
@ How favorable are chance 
resale within reasonable tin 


Q: My sister and I are 
owners of some _ property 
we rent out. I’m the one, t 
who paid practically all t 
penses in 1968. Can I d 
what I spent? 
A: No. You can deduct 
your proportionate share ¢ 
total expenses, which is 0 
of the expenses. This is s6 
though you actually paid 


Q: Internal Revenue a 
questions my husband’s a 
deductions for charitable 
tributions and disallows so 
them. We earn $15,000 be 
us, and in 1968 we estima 
contributed more than $ 
various charities. Why sho 
be questioned this way? 

A: Because your deductio 
so far above the averages 
average deduction for cha 
contributions for taxpayers 
ing $10,000 to $15,000 a 
to $326, according to the 
tabulation. The average ¢ 
tion for taxpayers in the $1 
$20,000 bracket is only 
You stick way out—obvi 
your proof isn’t solid enoug 
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Miss Porter welcomes questions 
readers. Those of general interes 
. be answered here as space pe 
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Drink a can of Metrecal and you've had the Two Metrecal meals 
nutrition of steak, potatoes, peas and carrots. a day [lunch and 
But not the calories. Metrecal has only 225. dinner), and you car 

{And it comes in 14 different flavors—every _ lose weight ste 
one right out of an ice cream parlor] As for3. ada 

Metrecal for lunch and some common sense 
at other meals will help keep your weight right 
where you want it. 


About this picture: Our 
photographer said, Since 
Metrecal's a complete 
meal, let's shoot it 

like one.” 
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_ HOWGOODA 
CONVERSATIONALIST ARE YOU? 


By Sybil Leek 





(s Sy.) ARIES March 21-April 19. There is little danger that you will 

sie as overlooked in any conversation, for you are very articulate 
= have a sharp, decisive ring to your voice. You are probably at your 
best with a captive audience, such as occurs when giving talks at 
women’s clubs, but this quality is not necessarily a social attribute. 
In conversation, you have an inclination to become rhetorical, and you 
sometimes forget that conversation is a two-way affair—try to listen 
with the same intensity that you speak» You can always be relied on to 
keep things going at parties, but you could get a reputation for being 
the type of person who deliberately steals the limelight without giving 
your companions a chance to express their views. 





(EN TAURUS April 20-May 20. You are at your best with a few 
friends and have good taste in conversational gambits. In 
larger groups, you are inclined to sit back and become a very good 
listener. The quality of your voice is inclined to be gentle, sometimes 
belying your strength of character, but if you become involved in a 
heated argument, you are capable of letting a spurt of anger erupt. In 
normal conversation you do not use your lips to any great advantage, 
sometimes dropping your voice to a confidential tone, which can make 
it difficult for the person you are with. Remember that it hampers 
conversation if your companion has to strain to listen. Children re- 
spond to your gentle voice, and you are often at your best with them. 


(Gal GEMINI May 21-June 21. You are one of the wittiest con- 
< versationalists in the zodiac, but sometimes you have to 
remember that conversation can be carried on without too many 
attempts at story telling. The only trouble is that you rarely know 
when to stop, and once you get into your conversational stride, there 
is no holding back the swift flow of words. Fortunately, you have a 
voice that is in itself tonally good, being neither too strident nor too 
flat. The nuances that you use in the inflection of words show acomplete 
artistry of language as well as the scintillating quality of the Mercurial 
mind. If you ask a question, give your companion the courtesy of 
waiting for an answer rather than implying that you know exactly 
what he is going to say. 


/o cing 

(ats) CANCER June 22-July 22. With such a wide range of emo- 
\ “ tion always ebbing and flowing within you due to the ever- 
changing quality of the moon, which influences you, you often have 
difficulty sticking to the conversational subject at hand. The tone of 
your voice can change with every mood—all of which generally makes 
your companions treat you very tolerantly, as they would a child. 
Your normal speaking voice is so often attractive that it is a pity to 
spoil it by allowing emotions to take control. You take an interest in 
so many things that much of what you say is valuable, if you can 
control your emotions. 





eed LEO July 23 -August 22 it you are surrounded by amiable 
= friends, no one can use the voice so effectively as you can. 


There is often a deli shtful purring quality about your voice, which is 
quite in keeping with your affinity to your symbolic animal of the 
zodiac . . . the lion. Females of your sign show warmth and sensuality 


in their voices, and you have the ability to highlight and dramatize 
certain points during conversation, one reason why so many members 


of your sign are professional actors. Thoughtless gush rarely invades 
your conversation, as you pre! o think before you speak and then 
add emphasis to well-chosen words. If your voice does not have all the 


subtle shades and nuances you 
supplement your speech. 


ieed, you use your hands very well to 






















































tp VIRGO August 23-September 22. In the right environment, 
GixII which is generally one that is familiar to you, you can be 
an excellent conversationalist, maintaining a high standard in the 
general trend of conversation. You use your voice objectively, and] 
although you rarely waste two words when one will do, there is a 
tendency for the voice tone and phraseology to become clipped and 
pedantically precise. In social conversation this clinical approach is 
less appreciated than it is in your professional life, but you can rarely 
make the transition. While you place great stress on intellectual quali- 
ties, you should not sneer at people who don’t share this enthusiasm, 


"LIBRA September 23-October 23. Venus, the planet that 
e © gives you so much love of beauty, shows its influence in your} 
voice. No other sign of the zodiac has such a rich, full range. Eloquence 
comes easily to you, with an ability to use the right voice at the right} 
moment. In personal conversation you can inject a romantic warmth | 
into your voice, while in business you can be calmly dignified and can| 
deliver a verbal attack on anyone without any vocal distortion. Your | 
manner of speech makes you a very easy conversationalist, with enough | 
judgment to let your companions express their opinions. You can en-| 
chant your listeners, even if they don’t always agree with you. 


! 


ans) SCORPIO October 24-November 21. It is always difficult} 

for you to find a happy middle way of doing anything, but 
if you can try to exert a little more sensitivity into the area of personal 
conversation, reserving your authoritative tone for business, you could 
become one of the most attractive conversationalists of the zodiac. 
This inclination to be authoritative gives you the chance to have the } 
last word on everything, but it can also make you a conversation | 
stopper. Behind your desire to stop conversation at any point you | 
wish, is a basic fear of being involved in anything argumentative. | 
Once you have established a degree of self-confidence in a few com- 
panions, you become more at ease in conversation. 


| 


; 


al 

(é GS) SAGITTARIUS November 22-December 21. In public life | 
—=S=— you are generally the person who can be relied upon to make 

a speech in an emergency, while in social situations it is generally you 
who can draw out the wall-flower type who is so often found at parties. | 
With so many vocal assets at your command, the one that makes you | 
the most likable is that you express warmth through your voice, thus } 
enabling your companion to find his own degree of self-confidence. | 
Your voice has color and interesting qualities because you find color 
and interest in life; you also have a good sense of timing and know 
when to stop. Many of you have a great interest in semantics and | 
elegant phraseology, but you still manage to talk fo a person “ 


| 


than at him, thus establishing a warm rapport. 


| “sh | CAPRICORN December 22-January 19. You can be one of | 

the best of listeners, but sometimes you get so involved in | 
listening that the conversation may be entirely taken over by the- 
other person, with you being content to interject the odd question | 
here and there. This drying up in conversation may give others a 
completely wrong idea unless they are old friends who know you. So” 
many of you are thoughtful people that you are easily aware that the 
voice is one of the most effective weapons in social and business life. _ 
In the latter, you are not afraid to use it as a weapon to stab homielg a 
point or to clear away any extraneous thoughts. 


E>, om e ; 
AZ) | AQUARIUS January 20-February 18. You are so vitally 


ZL aware of conversation as a means of understanding your 
fellow men, that you deliberately cultivate the art to its finest point. 
You have little time for social chit-chat, preferring meaningful con-— 
versation and the philosophy of not speaking unless you have some- 
thing to say. You have one of the most alert voices of the zodiac, 
rarely letting tiredness or irritability intrude on your tonal qualities; | 
this in itself is an incentive to keep conversation going so that no one | 
is dull or bored when you are around. If you have a fault at all it | 
could be that you enjoy introducing highly controversial subjects. 


il 


f S| PISCES February 19-March 20. Neptune induces many 

variations of mood in you, and this reflects in your prowess 
as a conversationalist. It may be that a hostess invites you to a party 
because she remembers that, last time she met you, you were sparkling 
and fluent in conversation, and she may wonder why you are totally 
different this time. It becomes just a question of the mood you are 
in and how your emotions are affected. Your tone of voice is interest- 
ing because it can range from a warm intimacy to a hypnotic quality. 
Rarely is there any discordant note of anger, for you usually retire 
into hurt silences rather than expressing your feelings through your 
voice. Your sensitive nature is very vulnerable, and you need the 
stimulus of conversation to sustain you. 


The Adventuress; set: Go lean. Go 
lacy. Go live witn color. Go wild! 
With Sears Adventuress Set. 

The bra: lace cups on a stretch 
frame, stretch stiaps, scoop back. 
Natural cup with Cordtex® lift. Or 
contour cup with Wonder-Fil. Both 
styles under $6. (D cup higher) 

The girdle: anew kind of power 


net that stretches to your measure 
for proportioned fit, all-over comfort. 
Spot controlling panels front, side 
and back. Under $12. 

Choose the Adventuress Set (and 
matching lingerie!) in Adventuress 
Pink, Bravado Blue, or Desert Beige, 
all with Beige Lace or Snow Leop- 
ard White with White Lace. Charg 


it on Sears Revolving Charge at 
any of over 2,500 Sears, Roebuck 
and Co. locations. 

Go wild! At Sears. 
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t also reduces certain harsh gases in cigarette hard working Gas-Trap’ Filter. 
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Color Light, 
ad Color Bright 


BY NORA O’LEARY, PATTERNS EDITOR 











Ages Bright colors criss- 
crossed in a harlequin plaid by 
Fisher & Gentile. The skirt swings 
softly in a four-gore flare; full 
sleeves are caught snugly at the wrists. 
Vogue Pattern 7474. Calderon belt; 
Sandor Goldberger necklaces. 





ioe flower- 
covered tunic tops mat 
pants (left), or it can bé 
over a matching skirt. | 

i Fabric by Fisher & Ger 
Three-piece costume, V 
7552. For neck and wai 
Sandor Goldberger cha| 
and belts. One dangles | 
a dazzling fashion-wise| 
gold fish. Earrings by 
shoes, Evelyn Schless. 


Backviews on page 150 

























ee prints: one a harlequin splash, bold and bright in color, 

the other-a gentle dappling of pastels etched in white. Each—a look 
that sings of Spring, 1969. Both are Vogue patterns, 

»graph by William Helburn translated here in 100 percent silk surah. Yours for the making. 
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If you can't beat’em, 


y girl so darn sure of herself, she’d wrap her 
bout her throat the way she would jewels or 
you have to hate. Unless, of course, you’re 
ure of yourself, too. 

fou re not, we can give you a little inside dope 
i you may be able to use to your advantage. 


That’s not her own hair color. It’s ours. 

That’s Clairol® Creme Toner* No. 9A Towhead® 
she’s used on her pre-lightened hair. (And that’s 
Clairol lip color and make-up just for blondes on 
her lips and skin.) 

Only Clairol Creme Toner gives a girl 32 pale 





("rem 


join’em. 


Slag 


delicate shades to choose from. Which is the 
reason a Creme Toner shade always seems to 
belong to the girl wearing it. 

Hate is just a big fat waste of time. You, 
too, can be obnoxiously secure. Join the 
Clairol Creme Toner blondes. 
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'D RATHER NOT 
LIVE TWICE” 


“(Die Now, Live Later’ by having 
your body frozen? It’s a chilling 
thought, as this Journal writer 
learned when she visited the men 
behind the bizarre world of cryonics. 


BY LOIS R. CHEVALIER 










































“My motivation?” s: 
he smiled at the quest 
immortal superman.”’ 

There was a little fi pple in the audience. 
shock or surprise, but a combination of pleas 
sent—as though the speaker had neatly summe 
individual aspirations of everyone there. 
I was sitting in the audience of the First Annual 


d the man on the | after that meting ‘ove out to sul 
“T imtend 








grass and talked oe he polished his ¢ 
‘soon as you eet into this movement it chang 





died, oe in cold storage, expecting to ron 
some ee time when science would have « 


It was rather an odd mixture of people of all 
more men than. women, from collége students to pers 
who looked old ae ue to expect body-freezing trea’ 
ment before the year was out, Some were law studen 
some physicist - a few vegetarians, two or three 
doctors, a psy rist nd ee non-professional 
technicians in various s. Many wore buttons that 
said: FREEZE— W air— JIMATE. 
There’s a dreamlike lity about the world of the 
would-be frozen. If you involved with these people, then there won't be 
you begin to feel unrea least I did. One Saturday _ suggésted. 


P c by Lynn St. John 


Sears fantastic plush. Use it 





That's right—plush! It goes indoors. 
But goes outdoors, too. It’ll make your 


patio as luxurious as your living room. 


It’s deep. Dense. Colorful. And soft. 

Sounds impractical, even looks 
impractical. But isn’t. Because Sears, 
Roebuck and Co. has a new way to 
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make lush 100% nylon pile both bright 
and colorfast. Also stretch, shrink and 
mildew resistant. 

We named our fantastic plush 
“Something Wonderful,” because it is. 
In daffodil plush. Tangerine plush. 
Sapphire plush. Ten plush colors in all 


Of TECTONICS 





to use wall-to-wall...or tree-to-tree. 

“Something Wonderful.” Only at 
Sears. Call for shop-at-home service 
or come see us at Sears...where it’s 
always the 


greatest floor Seq cS 


show in town. 
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Hard-bond Super-Tough Teflon II on 


warp-proof fry pan... it’s everything hay 


First, a fry pan. Your most useful utensil 
no-scour Te sflon Il, but with a difference 
hard-bond Super-Tough application let 
forks, spoons, spatulas and pancake turn¢ 


risking any of the no-stick, no-scour 
guaranteed warp-proof. 

00th, flat surface, 
All the MIRRO range-top utensils show 
bond Super-Tough Teflon II, safe for n 
tools. To get 
it all, get MIRRO. 
furnishing stores 


MIRRO 


At department, hard 
(Covers available, too 
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“NO, THANK YOU.. .”’ continued 


Henderson shrugged. 

“But a world without children 
sad,” I said. 

“We can worry about that later. If 
there’s a chance that I can come back to 
life, ’m going to take that chance,” he 
went on. ‘‘After all, it’s really the only 
crap game in town. If you’re cremated 
or embalmed and buried to rot in the 
ground, you’re through. If you’re frozen, 
you have a chance.” 

“Tf I signed the agreement, could I 
stipulate that I wanted to be brought 
back only under certain conditions?” I 
asked. “‘I mean, if I died of a heart at- 
tack, we’ve already seen the beginning 
of successful heart transplants, so pre- 
sumably I could come back and get a 
new heart. But it I died of a stroke or if 
someone shot me in the head, I’d come 
back a vegetable.” 

Henderson didn’t even look up from 
the left rear fender that he was rubbing 
vigorously. ‘Sure, you can write any- 
thing into the agreement that you want. 
But no one can guarantee you anything. 
We’re all going to have to trust the judg- 
ment of the people who thaw us. After 
all, you risk going through some of your 
present life with brain damage. You 
could be in a car accident today and be- 
come a vegetable.” 

“But you have to trust other people 
so much,” I persisted. 

“Sure, and I don’t like people much 
and I don’t trust them. But, for the pres- 
ent, that’s all I can do. I have an insur- 
ance policy. The beneficiary is the 
Cryonics Society of New York. I’ve 
signed the Body Authorization Form. 
All I can do is trust that the other people 
in the society will make every effort to 
carry out my wishes.” 

“How many people do you have in the 
society who have made these complete 
preparations?” I asked. 

He stopped polishing for a minute. 
“Only about 10 or 12 who have actually 
carried out the whole process. These are 
the hard core. I can’t understand why 
the others hesitate.’ Then he added, 
rather ruefully, ‘‘None of the hard core 
has died yet. The California society has 
had two deaths where everything was in 
order and they got the persons frozen.” 


-that’s 


What’s in that box? 


Freezing your friends does take forti- 
tude and determination, as Robert F. 
Nelson vividly described in his book, 
We Froze the First Man. Nelson and his 
helpers were carrying out the wishes of 
the late Dr. James Bedford of Glendale, 
Calif. Neither hospitals nor doctors are 
very enthusiastic about cryonic suspen- 
sion, and the legal aspects of it have 
never been tested in the courts, so the 
whole procedure had to be done as in- 
conspicuously as possible. Dr Bedford’s 
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son was not enthusiastic abo 
onics team. While he was wil 
low out his father’s deathb 
have his body frozen, the s 
want any publicity identifyin 
ily. But the mortuary, where 
body was awaiting transport 
eventual resting place, let the 
Nelson and his associates, f 
ther publicity that might up 
ily, whisked Dr. Bedford in 
the garage of one Society mem 
wife felt uncomfortable abou 
prise. So they had to move th 
friend again to someone else’s 
time up a twisting road. 
They were in constant terr 
police might stop them and 
they were carrying around 
oblong box. And they had t 
ting more dry ice for Dr. Bed 
of course, every move was ha 
Dr. Bedford, because, as on 
expert warned in directions f 
cedure, ‘‘Needless to say, the 
frozen, will be brittle and sho 
dropped.” 


Add a little nitrog 


Dr. Bedford and two cther 
now n storage at the establ 
Mr. E. Francis Hope, presid 
Cryo-Care Equipment Corp 
Phoenix, Ariz  (Coinciden 
phoenix, the legendary bird 
rects from its own ashes, is t 
of cryonics societies.) Mr. H 
factures the 10-foot-long stee 
in which frozen people are sto 
present, is the only person k 
giving them storage space. T 
little care, since each body y fi 
uid nitrogen at a temperat 
degrees below zero Fal Fahrenhei 
eylinder i is “constructed | on_th 
insulation. Once in a a while so 
to check the nitrogen and ad 

Curtis Henderson showed 
the cylinders in his garage. I 
that it didn’t look as hoa 
accommodate a person who 
fat—it was only about the 
smallish hot-water heater. 

“No,” he said, without “7 
who makes these things, w 
into one himself. For a very 
son, you'd have to have a spe¢ 
and that would cost more. Bj 
people, cancer victims, for ins} 
a lot of weight before they di 

The standard cylinder : 


temperature down to —320° ¢ 
another $1,000. So most hard 
onics enthusiasts have taken 0 
worth of life insurance. They f 
$5,000 can be invested to p 
come for their maintenance. If 
frozen long enough, they expe 
back to life quite rich. ( 
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_ New improved Handir-Wrap! 
Now, more cling 
without snarl! 


You may never use wax paper again! New improved Handi-Wrap 
brand plastic film has more cling .. . but doesn’t snarl like other 
plastic wraps. Handi-Wrap is priced right, too. Now, more 
than ever... freshness is a snap with new improved Handi-Wrap! 
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4 S Gt ae / Actually lets you change the texture of 
| ay bon ae oe your hair! Gives it a texture so responsive, 
| 2 hij fh , a | . i == it looks and feels naturally beautiful! 
3 Wi Fee! Once you had to settie for the texture you 
were born with. Now, change the texture of 
your hair with Breck Basic. 

What’s your texture? Too fine? Limp? 
Thin? Change it, with Breck Basic. In sec- 
onds, your hair has new body. New fullness. 

Suddenly your hair looks smoother, feels 


thicker. Holds better, oe 


behaves better. Be-| ee 
BR ECK 


cause your hair has | 
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texture is Basic. 
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A Skin that is 





Youthful and 


Beautifully I'lawless 


For countless centuries the soft 
bloom of a lovely skin has stirred 
artists and poets to eulogize the ex- 
quisite splendors of the feminine 
complexion. In past eras, though, 
these smooth, flawless qualities oc- 
curred infrequently and lasted only 
briefly —women knew so very little 
about the processes of skin-cell re- 
newal and how best to care for the 
complexion. 

Today it is a different story. The 
life and loveliness of the skin can 
have a remarkable and reassuring 
timelessness, largely due to the dis- 
covery of a tropical moist oil which 
is unprecedented in its skin-cherish- 
ing and beautifying abilities. 

A superbly flawless complexion 


er” 





as 


a fuller measure of health and 
beauty. 
Because it is isotonically pressur- 
ized to balance successfully with the 
skin’s own fluids, the moist oil con- 
tributes to the stabilization of the 
cell replacement rate so that youth 
and resilience are easier to maintain. 
Being a perfect blend of oil and 
moisture that is homologous to the 
skin’s own fluids, this beautifying 
combination readily amalgamates 
with dwindling natural moist oil 
supplies and effectively aids in keep- 
ing dryness and wrinkles at bay. 
When applied to your face and 
neck each day and used as an ideal 
base for make-up, the moist oil en- 
sures that your cosmetics will re- 














Hard-bond Super-Tough Teflon Il on a big guaranteed 

warp-proof try pan... it’s everything happening at once! 
First, a fry pan. Your most useful utensil. Then, no-stick —aISWANE TEFLON IL 
no-scour Teflon II, but with a difference: MIRRO’s own er gi cam y 
hard-bond Super-Tough application lets you use metal ~ Good Housekeeping - 
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“NO, THANK YOU.. .”’ continued 


Michigan physics teacher Robert C. W. 
Ettinger, the acknowledged father of 
the cryonics movement, points out that 
$1,000 at 3. percent compound interest 
grows to $370,000 in 200 years. 

All the cryonics people I met talked 
freely about the finances of being frozen 
and about the biochemical and engineer- 
ing aspects. They didn’t mind talking 
about how to drain the blood out of the 
body and perfuse the circulatory system 
with chemicals to prevent freezing dam- 
age to the cells. Their very ability to 
discuss financial and technical problems, 
so that the whole idea seemed feasible 
and plausible, was what gave me the 
nightmarish feeling that I was talking to 
a kind of human beings that are differ- 
ent from the rest of us. They made me 
nervous for fear I might actually sign 
something. But when I tried to get them 
to discuss the personal problems of re- 
turning to life after an indeterminate 
period, they shied away. 

“Yes, you might have emotional prob- 
lems,’ said Henderson coldly, working 
away on his shining chrome bumper. 
“Haven’t you got emotional problems 
now? Do they make you not want to 
live?” 

“But suppose I was frozen now,” I 
persisted, ‘“‘and suppose I came back 
when my only child was 60. I’d be a lot 
younger than she would be. Who would 
be the mother?” 

“There will always be mother-and- 
daughter problems,” he answered tersely. 

“Should I get my face lifted now, so 
I’ll look better when I come back?” I 
asked. 

Henderson looked at me a bit con- 
temptuously. “‘Listen,” he said, ““when 
they learn how to bring us back, they 
will also have learned how to reverse the 
aging process. That’s the really impor- 
tant part of this whole thing that we 
can’t seem to make people understand. 
Freezing is just a temporary holding 
proposition, until medical science can 
guarantee us youth and health. We’re 
not going to bring Dr. Bedford back, 75 
years old, with cancer. There’d be no 
point in that.” 

I had to agree with him. 

Questions about the personal problems 
of returning to life seemed about equally 
unimportant to Saul Kent, secretary of 
the Cryonics Society of New York (there 
vue_also_similar, groups, in Los Angeles, 
Nelson vividly described in his book, 
We Froze the First Man. Nelson and his 
helpers were carrying out the wishes of 
the late Dr. James Bedford of Glendale, 
Calif. Neither hospitals nor doctors are 
very enthusiastic about cryonic suspen- 
sion, and the legal aspects of it have 
never been tested in the courts, so the 
whole procedure had to be done as in- 
conspicuously as possible. Dr Bedford’s 
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“Consider Mao? 


What Robert Ettinger 
freezer-centered society” will 
lieves, a happier, more harmon 
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certain one will live forever | 
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The Prospect of Immortality, 
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He seemed to regret having 
because he didn’t want to enl¢ 
idea. “‘Do you mean that th 
resent our immortality tha 
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He shrugged. “Anyway, 
natural resources they have 
our disposal.” 


Suppose I don’t like 
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people, the ordinary person fi 
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to be rich anyway. 

Suppose you come back.ai 
the world has changed so mu 
can’t adjust to it? The ans 
there will be computers to 
your mind so you'll be up- 

‘Suppose I freeze and com 
decide I just don’t like any p. 
asked Henderson. 

He tore another rag off t 
and began to work on the toy 

“Some people seem to be a 
responsibility of living fore 
really didn’t like it, you cd 
check out again. Right?” 

Soon after I spoke with 
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A 24-year-old college stud 
Steven Jay Mandell died in ¢ 
chronic intestinal ailment. 
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e first texturizer for hair: ‘1éck “basic 


Actually lets you change the texture of 
your hair! Gives it a texture so responsive, 
it looks and feels naturally beautiful! 


Once you had to settle for the texture you 
were born with. Now, change the texture of 
your hair with Breck Basic. 

What’s your texture? Too fine? Limp? 
Thin? Change it, with Breck Basic. In sec- 
onds, your hair has new body. New fullness, 

Suddenly your hair looks smoother, feels 
thicker. Holds better, — 
behaves better. Be-| fs ie 
cause your hair has 7) 4, 
texture. And beautiful ¥ bie y 
texture is Basic. Sa py] 
Breck Basic. The first i =" Ge 
texturizer for hair.* 


Meautified Hair 
Beno. 


*Trademark ® Exclusive patent applied for 








HOW I GREW 
MUSTACHE AND 
FOUND HAPPINESS 



































BY ART BUCHWALD 


Last summer on the beautiful island of 
Martha’s Vineyard off Cape Cod, I made one 
of the most important decisions of my life. I 
decided to grow a mustache. 

I’m not quite sure why I made the decision, 
though I believe it had to do with the fact that 
I wanted to do something daring, and since I 
have a very jealous wife, growing a mustache 
is about as daring as she’ll let me get. Little did 
she know what she was getting in for. 

It wasn’t the first time I had extra hair on 
my face. About 10 years ago I had gone on 
safari in Africa and had grown a beard in true 
Hemingway tradition. Unfortunately, it started 
to itch after a while and I shaved it off. 

I thought that since I had once grown a 
beard, a mustache would present fewer prob- 
lems, but I was absolutely wrong. Once you de- 
cide to grow a mustache there are many ques- 
tions to be faced. The most important, of course, 
is what kind of mustache to grow? I knew I 
didn’t want a thin one over the lip, as that kind 
is usually identified with French waiters and 
unpleasant hotel managers. I didn’t want a 
Sergeant Pepper mustache, as I would be ac- 
cused by my children of identifying with The 
Beatles. A handlebar mustache intrigued me, 
though I was afraid it would take too long to 
grow, and I wanted results immediately. So I 
finally settled for a full brush-type mustache, 
which I’ll have to admit I modeled after 
Joseph Stalin, whose biography I was reading 
at the time. (Let J. Edgar Hoover make the 
most of this if he wants to.) 

Once the decision had been made, I started 
to let the mustache grow. The most painful 
time for anyone growing a mustache is the 
first week. 

It isn’t quite a mustache and it isn’t quite 
not a mustache. During these early stages one 
has to put up with the worst kinds of remarks 
from so-called friends, such as, ‘‘You have 
some dirt above your lij “You forgot to 
shave under your nose this morning.” 
“What did you do, lose an election bet ?” 

‘Heil Hitler.”’ 
U you're strong you can easily be dis- 


and 


Unless 


14 


couraged during this time. Fortunately for me, 
just when I became the most discouraged, I 
discovered that I could darken the mustache 
with my wife’s mascara, so it looked like a 
much better mustache than it was. 

The only one who detected this deceit was a 
six-year-old daughter of a friend of mine who 
declared in front of a full room, ““You put 
black crayon all over your mustache.” 

During the second week the mustache 
started to take on some body and I didn’t have 
to resort to as much mascara, and by the third 
week the mustache had thickened to the point 
where I didn’t have to fake it at all. 

Then the fun began. The mustache was the 
immediate topic of conversation at every party 
on Martha’s Vineyard. While the men thought 
it was a good joke, I noticed that some of their 
wives seemed to be very intrigued with the 
addition to my face, and I became the center of 
attraction, by many ladies who wouldn’t give 
me the right time of day in the past. 

“Why did you do it?’ a lady would ask. 

“Because it’s sexy,’ I would reply. 

There would be a laugh, but she wasn’t quite 
sure if I was kidding or not. 

So then came the challenge, ““Why is it more 
sexy?” 

“Because,” I would explain patiently in 
tones that I imagined Errol Flynn once used, 
‘“‘a mustache adds something to a kiss.” 

Nervous laughter from the ladies. 

“T’m not kidding,”’ I would say. ““The reason 
why women don’t like mustaches is that most 
men when kissing them hit them head on and 
it’s like suddenly being smacked on the lips 
with a brush. The secret of kissing with a mus- 
tache 1s to rub the mustache softly across a 
woman’s cheek, back and forth, grazing so it 
just touches the skin, causing goose pimples to 
start from the toes and ascend upward. Would 
you like me to demonstrate ?”’ 

No more laughter—just nervousness. “Oh 
well, go ahead if you want to.” 

I would then proceed to illustrate my point. 
Staying away from her lips, I would graze her 
cheek, inevitably causing chills, blushes and 
occasional! looks of fear and surprise. In almost 
every instance I won my case. 


I’m not one to brag, but in three weeks I 
came one of the most sought-after guests ¢ 
Martha’s Vineyard. Women stopped me in t) 
supermarket 1n hopes I would kiss them on t} 
cheek, others would greet me on the beach wi 
open arms, still other women sought to pli 
tennis with me, in hopes I would kiss the 
after the game was over. And all the time thé 
stupid husbands were laughing at me. 

All the attention and success started to 
to my head, and I imagine I was getting he 
to live with because my personality was sta 
ing to change. From a round, little Mr. Milgu 
toast I had suddenly been transformed in) 
a five-foot-eight Cesar Romero, and my w 
didn’t seem to be enjoying it one bit. | 

The first time she protested I said, “T) 
other women are just getting a taste of U 
mustache while you’re getting the full bene 
of it.” 

“That may be, lover boy,” she replied. “B 
if I have to give up this added pleasure to ¢ 
fend my home, I’m going to do it.” 

‘“You mean you want me to shave it off?” 

‘You can keep it for two more weeks, SI 
you worked so hard on letting it grow. Then 
goes or I go.”’ 

It was like telling a man he had only t 
more weeks to live. I pleaded with her, prom 
ing her I wouldn’t demonstrate it anymore 
told her I needed it for my ego, and for allt 
wasted years of my youth. 

But my pleas fell on deaf ears. ‘“Two weeks 
she said. ‘“‘“And make the best of it.”’ 

I should have shaved it off the next mornt 
because, knowing it would have to go in lW 
weeks, my heart wasn’t in my work anymol 
All I could think about was how many disé 
pointed women there would be once my V 
cation was over. : 

You can guess the rest of the story. F 
back to where I was before I went to Martha 
Vineyard. I sit alone at parties, women Wa 
by me without giving me a second glance, | 
stead of grazing I shake hands. And eve 
morning as I look in the mirror and start pu 
ting shaving cream on my upper lip, I cal 
help thinking of what might have been. I 
enough to make a 40-year-old man cry. E} 
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But Cling-alon panty hose fit to begin 
Because nobody's perfect and 


colors range from basic skin 
to the newest neutrals. All 
ly priced and available 
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»or through our 


> 





WHAT A WAY TO 


LOSE 110 LBS.! 


| 
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A famed pop singer tells 
of her bout with a 
ervrash diet no woman 
should try. She dropped 
from 285 to 175 Ibs. 
(right). but also 
ruined her health. 


I’ve invented a fabulous new diet. 

It costs only $2,000 for each pound 
you lose. 

It also weakens your natural re- 
sistance to disease. I can’t guarantee it, 
but the Mama Cass Diet can give you 
acute tonsillitis, hemorrhaging vocal 
cords, mononucleosis and a dangerous 
case of hepatitis. At least that’s what it 
did for me. I lost my health—and more 
than a quarter of a million dollars in 
earnings as a singer. 

I lost weight, all right—110 pounds. 
From a high of 285 pounds on my 
5-foot-5!4 frame, I “slimmed” down to 
175. But I wouldn’t recommend my 
diet to anyone. Mainly because I didn’t 
see a doctor. Why? Well, I knew what 
I was doing was wrong. I knew no doc- 
tor would permit a person to go on a 
crash diet like mine. But I was in a 
hurry to weigh 110 pounds, and I 
still am. 

My diet formula was very simple: 
starvation. 

For five months I fasted from Mon- 
day to Thursday, eating nothing and 
drinking only water, plus an occasional 
glass of orange juice. On Fridays, 
Saturdays and Sundays I limited my- 
self to one evening meal of steak and a 
green vegetable (usually broccoli or 
squash). Sometimes I’d also allow my- 
self a half-cup of cottage cheese in the 
morning. And that was it. 

From May through October of 1967, 
I starved off 70 pounds. I tried the 
Same diet again for six weeks in early 
1968 and lost another 40 pounds. 

It’s one way to lose 110 pounds in 





less than a year, but it’s also a good 
way to put yourself in the hospital, 
which is what happened to me. 

I don’t care what anyone says, it’s no 
fun to be heavy. I’m naturally a happy 
person. But there wei mes when I 
was so depressed abou y weight that 
I’d stay at home so vouldn’t 
ee me. 

All my life I’ve us cht as a 

nse against the w ccuse 


I wouldn’t hi ipete 
ther women. I tol [ was 


different, and therefore sp: isa 
cop-out. If I didn’t get w ited 


or 31 didn’t continued « e78 


y Julian Wasser 

















The “old” Cass and her 
baby: Cass still vows to ge 

down to 110. but this time — 
with a doector’s help. 


The Safety Napkin: 


no matter where you are. 


Orr AY 





Only new Modess gives 
you the extra protection 
of folded fluff filling. 
An outside cover that 
Stays drier longer. And 
a blue polyethylene 
shield that moisture- 
proofs both sides 

and bottom. 

Extra protection that 
makes new Modess the 
most accident-proof 
napkin of all—even 
10,000 feet in the air. 

The Safety Napkin: 
Regular, Super, VEE- 
FORM and TEEN-AGE. 








Housework is more than 
a chore. It’s a constant 
fight against chapped 
hands, dry skin, painful 
cracks and irritation. 
Luckily, help is as near 
as a friendly bottle of 
Dermassage Lotion. 
Dermassage fights the 
good fight the way more 
than 4,000 hospitals do—with creamy-white, 
extra-effective skin medication. 
Dermassage cools the burning sensation. 
Helps heal the cracks to relieve the irritation. 
And most of all, moistur- __ 
izes thirsty skin instantly. \ 
Our advice—be a winner 
over work-weary hands. 
Soften often with 
Dermassage Lotion. Or 
try super-moisturizing 
Dermassage Skin 
Cream. 
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SKIN LOTION 


Be sure to watch 
‘The Ghost and Mrs. Muir" 
Saturdays at 8:30 PM, N.Y.T. 


on the NBC television network. 


Palmolive Company, 1969 








WHAT A WAY... 


- continued 
take me out, it was because I was fat, 
not for any other reason. 

It’s funny how fat people rationalize 
their condition—funny and tragic. I was 
a thin child and a poor eater until my 
sister, Leah, was born when I was almost 
seven years old. I imagine that aroused 
some insecurities within me. At least so 
I’ve discovered through psychoanalysis. 

After Leah came along, I did the thing 
that was most acceptable to me—and 
what I thought would please my par- 
ents: eat. By the time I dropped out of 
high school, two weeks before gradua- 
tion, I weighed 180 pounds. 

Being heavy affected me emotionally. 
If a boy didn’t ask me out, I’d rationalize 
to myself that I wasn’t hurt. And if I 
didn’t go to dances I always thought it 
was because the boys didn’t recognize 
how special I was. But, still, I went most 
places I wanted to go. 

When I left school and moved to New 
York to begin my singing career, I kept 
right on rationalizing. My weight was a 
shield. Men didn’t bother me on the 
street. And when I did meet a man I 
liked, I knew he wasn’t just on the make 
when he told me, ‘I love you.”’ Because 
look at what was there to love! 

I wasn’t as conscious of my weight 
when we organized The Mamas and The 
Papas in 1965. I was accepted. We were 
a success. 

But it was impossible for me to find 
chic clothes that would fit me; as a mat- 
ter of fact, I’ve always been too em- 
barrassed to find out exactly what cloth- 
ing size I do wear. So I designed print 
tent dresses and had my wardrobe cus- 
tom-made. The dresses had to fit on the 
shoulders, and after that they’d just 
hang shapelessly. 

As I became more and more enormous 
I decided once and for all to shed the 
weight I’d been telling myself I was go- 
ing to lose all those years. There was no 
exact day I made up my mind. I didn’t 
even discuss it with my husband. But 
when I became pregnant in early 1967, 
I decided that after the baby was born 
I would go on a crash diet. 


A difficult birth 


I was so heavy that my daughter— 
Owen Vanessa—had to be delivered by 
Caesarean section. It was a difficult birth 
that endangered both our lives. I re- 
mained in the hospital almost a month. 

The day I got home I began fasting. I 
didn’t tell anyone because I had cried 
wolf so often with other diets I failed to 
stick with—an Oriental mystic diet that 
stressed mind over matter, and various 
1,000-calories-a-day programs. Members 
of The Mamas and The Papas (John-and 
Michelle Phillips and Denny Doherty) 
noticed I was on a starvation diet, but 
they never said anything. My best 
friends, Gary and Annette Burden, en- 
couraged me to stay with my diet. So 
did my husband, before we broke up. 

Another man came into my life after 
my husband and I separated, and he was 
the first person who taught me that if 
you really love a man and want to give 
him the best, you make yourself as pre- 
sentable as possible. I had never really 
realized the importance of this. And cer- 
tainly being grossly overweight is not the 





No matter how smart he is, you can’t 
teach a child to be tactful. 
Poor Woman’s Almanac 
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best way to look nice fora m4 
This man made me see tha 
couldn’t be the most beautiful 
the world, I could be attractj 
lose 100 pounds I’ll marry you 
said jokingly. Partly, I stayel 
crash diet for him. I wanted t 
be proud of me. He hasn’t 
yet; maybe he will and maybe 
But there were other reasq 
went on the diet. First, I way 
children someday, and I didn 
endanger their lives because 
too much. And I didn’t we 
growing up to hear other child 
her about having a fat mothe 
Somebody once said I had d¢ 
young fat girl what Barbra 
had done for the ugly girl. Lool 
I can see I paid a lot of dues 
heavy. Being different from t 
any way often invites cruel ( 
by youngsters. I didn’t want ¢ 
age young girls to be overwei 
lieved that if I lost weight I ¢ 
vince them to do the same, 


Fasting didn’t bother 

Then there was my own dete 
to discover the identity of t 
Cass Elliot submerged in the 
really wanted to see what I ¢ 
like. I was curious. And once 
osity was aroused I couldn’t p 

Finally, after I became a 
people recognized me everywhe 
It was good for my ego, but Id 
being stared at. I thought if I] 
matic amount of weight I’d r 
anonymity. 

I know it’s hard to believe, b 
didn’t bother me because I ju 
off any thought of food. My 
seemed to shrink. Fortunately, 
of work to do, and I direct 
ounce of willp wer toward m 
slimming down to a size 8 or 9 

I never dreamed about eatil 
dreamed—and I still do—ab¢ 
T’]] look like when I reach m 
dream about walking into a ¢s 
buying any dress I want becai 
fit me. I’m still not small enoug 
a size 8, or even 18; and my dl 
still made for me. 

The dreams helped. I was 
strict with my regimen I rarel 
myself to backslide. Between 
periods of fasting (May—Octob 
and December, 1967, to Februal 
I stuck to 1,000 calories a day. 
poached eggs for breakfast, 
lunch and had high-protein di 
broiled fish or steak and vege 

My worst experience was 
voyage The Mamas and The P: 
to Europe aboard the S. S. Fra 
meals were incredible nine-cours 
When it came to desserts of 
zette and cherries jubilee I alr 
my mind. Once in a while I’d E 
diet and feel terribly guilty. 

Another time I lost a movil 
wanted badly. I was so disappoit 
I had to console myself with a@ 
banana cream pie—which is ¥ 
cause I never had a desire foijl 
I’m strictly a meat and potal ‘ 
along with sandwiches and Ail 
snacks. The pie tasted awful. | 

I did everything to stay on th Ae 
even experimented with chew} 
and spitting it out. But that didi ‘ 
I guess I have taste buds all |)§ 
down to my stomach. 

But I kept losing weight. Whit? 
pregnant I flew to England. T! | 
had to put an extension on | 








ear out your hair 


yt one. Place it on the proper panel below. First, look at the root. Has the hair broken off near the root? (A sign 
{rittle hair!) Now, look at the shaft. Is it limp? Wispy? Faded? Color-consistent end to end? Look at the end. Is 
good solid end? Or a great big split? Now stretch the hair to the breaking point. When broken, normal hair will 


Place Dark Hair here. - Place Blonde or Red Hair here. 


ee 








uLVIE BRINGS YOU you your own personalized 
RSONALIZED : hair-care program. 

IR-CARE PROGRAMS Just choose the products for your 
TH HAIR PENETRANTS specific hair tyoe and condition. 


A specially trained consultant at the 
fine drug and department stores 
where these products are sold, will 
help you with any hair problem. 
EXAMPLE: 

Let's say you found the shaft dry 
from root to tip. The texture wispy. 
Color faded. End split. 

ANALYSIS: 

Dry hair from under-active oil 
glands or over-exposure to harsh 
shampoos, harsh weather. 


» have developed unique 

r-Care programs with vital 

ir Penetrants. These Penetrants 
/e the ability to penetrate into 
naged hair shafts to help rebuild 
m. Add body. Give hair the 
Ince, the brilliance, the strength 
oe beautiful again. 

ull find these Penetrants in our 
tion Conditioner. In our Cream 
nditioner. Our remarkable 
nditioning Shampoo with 











tein. In our Instant Conditioner PROGRAM: 
h vitamin B | Conditioning Shampoo with Protein 
Mbined with Ogilvie’s | Lotion Conditioner with Protein, 
Nditioning cream rinse, setting Conditioning Setting Lotion, CI 
ions and hair sprays, they give Conditioning Hair Spray. 
Specialists in Hair Care. 
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New Rubbermaid Bathtub Appliques: 
Make your bathtub safer and your whole 
bathroom prettier, too. 


Soft rubber flowers that you press into any 
pattern you like. They stay fast and look pretty... 
help you stay on your feet. Pick them 
in pink, blue, yellow, green or white. 
$2.98 at stores with your safety at heart. 


© Rubbermaid Inc., Wooster, Ohio 1969 











WHAT A WAY .. . continued 

the seat belt because it wouldn’t go 
around my waist. Even after I gave birth 
there’d only be an inch of seat-belt strap 
left over. Now there’s a lot of excess strap 
on the other side of the buckle. It’s a 
source of amusement to me and makes 
me realize a person measures her weight 
loss in dozens of ways. Even my shoe size 
has shrunk from 81% to 8. 

People gain weight differently. My 
weight is all in my body. My arms and 
legs never got heavy, thank God. That 
means I won’t have to go through a lot 
of exercises to get them back in shape. 

My weight loss pleased my friends. 
And you can imagine how much better I 
felt psychologically after I trimmed off 
110 pounds. I visited my mother back in 
Alexandria, Virginia, when I was 100 
pounds lighter. She was so proud she 
burst into tears. And I’ll never forget 
passing two teen-agers on the street. I 
heard one of them say, ‘“‘That’s Mama 
Cass!”’ 

The other answered, ‘‘Don’t be silly, 
Mama Cass is fatter.” 

I was tickled to death. 


**You look beautiful.” 


When my manager, Bobby Roberts, 
saw the results he told me not to go too 
far because I might hurt myself. He also 
warned me not to fall below 160 pounds 
for my big opening at Caesars Palace in 
Las Vegas because people might not 
recognize me. 

My boss at Dunhill Records, Larry 
Newton, saw me after I’d lost 100 
pounds and said, “Cass, you look beauti- 
ful. Keep it up.” That helped. 

I had left The Mamas and The Papas 
early in 1968 and was singing by myself, 
working harder than ever before, cutting 
my first solo album (‘Dream a Little 
Dream of Me’’), making TV appearances 
and rehearsing my act for Las Vegas. 

I felt lighter on my feet, nimbler. But 
working 12 or 14 hours a day—combined 
with my diet—was too much. Three 
weeks before I opened in Vegas my 
throat gave me trouble. I went to a 
specialist, who told me I had acute 
tonsillitis and gave me medication. I 
never told him about my diet; I was 


‘... then I found out you didn’t have 
to take a driving test for a horse.”’ 





















































The word risqué doesn’t doj 
anything risqué that I’ve seen 
—Poor Woman’s A 


afraid of what he would say, 

The medicine further dehyd 
and when I reported to Caesa 
last October I weighed only 17 
but I was undernourished 
hausted. The diet had made m¢ 
all kinds of health problems, 0 
night my throat began hemge 
When I walked on stage I did 
what was going on. I’m a pro 
and that was totally unlike 
were 1,200 people out the 
couldn’t sing, although I trieg 
shows. When the ordeal was @ 
could do was cry and cry. T 
really blasted me. 

I was taken to the airport } 
lance and rushed to a hospit 
Angeles. Specialists found thaj 
tion to the tonsillitis and inju 
cords, I had been walking aro 
mononucleosis and hepatitis. 

My diet cost me my health 
me in a financial hole from wh 
take months for me to emerge 

In spite of it all, and despite 
carbohydrate food I ate for twd 
the hospital, I still weigh 
pounds. And, while I would n 
like that again, losing weight 
some unanticipated positive re 

Now I have something I nevé 
fore—a chin. A plastic surge 
once told me that I would ney) 
prominent chin because of the 
developed there during years 
I may never have a Dick Te 
but I’ll have a chin. I ean ev 
beginning of a cheekbone—an 
ever remember having cheekb¢ 

I used to look in a mirror 2 
the fat would miraculously d 
That was a big mistake. Now 
self in the mirror and I’m soi 
different I can’t believe it. I 
pictures of myself at 285 pound 
alize I was grotesque. I still lod 
but I look better and different 

The changes aren’t just phys 

(continued on } 
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Were all put together differently. 


It’s pretty hard to believe that we all 
start out with the same body. And that 
she same head, two arms, two legs, and 
‘orso can still wind up looking so unique. 

In short, we're all put together differ- 
ently. 

But ordinary mattresses are all built 
‘he same. And that’s the way they treat 
people. As if they were, too. 

That’s because ordinary mattresses 
are made with coils that’re all wired to- 
Zether inside. So if one moves, they all 
move. 

Lie down, and they all sag and pull to- 


Fora free booklet, “How to Buy a Mattress,” write Simmor 


gether towards the heaviest part of 


your body. No matter where it happens 


to be. 


The Beautyrest mattress is different. 


And that, strangely enough, is because 
it conforms. Instead of you adjusting to 
a Beautyrest, it adjusts to you. Inside 
a Beautyrest, each separate coil is built 
into its own individual pocket. So if only 


one coil has to move, only one coil moves. 


That way, the coils firmly support- 
ing your back move independently of 
the coils that support your hips and 
shoulders. And the coils supporting 





them don’t interfere with the special 
support your arms and legs and head 
need. 

The same thing happens when there 


are two of you sleeping ona Beauty rest. 


The weight or movement of one won’t 


affect the other. So you won’troll together. 


Beautyrest gives every part of your 
body a good night’s sleep. Because it’s 
made for every body. 

And made only by Simmons, with 
this in mind: That the human body is 
a perfect idea, but that no human body 
Is perfect. 


Beautyrest by Simmons 


Park Ave., New York, N.Y., 10016. Copyright 1969, Simmons Co. Suggested prices start at $79.95, except 


in Fair Trade states 



















Look— 
Ocoee or mer liad 
lets spots form. 


But Cascade 
in your dishwasher gets 
dishes amazingly spotless. 






pena y.water spots ~ Discover 
“ cel eg ae mu ways 


Only. Cascade has 

So Rae And Cascade 
—the best dishwasher 
detergent you can buy— 
makes water flow off 
dishes in clear sheets. 





Ak - ee Result? Drops that 
ee spot don’t form. 

4s Dishes dry wonderfully 

Car free from ugly spots or 

a aerate 0 ¢1) <a by 2, Or oat vel 

. raeet i and prove to yourself 


é | ard it’s unbeatable. 
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ILIZABETH ~ 


exclusive, up-to-the-minute interviev 


“lve never had to fight for 
my children in a divorce 


court. If I did I’d fight like 
a panther and probably kill.” 


“There is an ache in me that 

I can’t give Richard a baby. 
But I’m very lucky. I have 
four marvelous children. Some 
women have never had one.” 


“J hope none of my 

children will suffer through 

any divorce. I would love 
* them to find their own Richard 
the first time around.” 


“I don’t think my kids think 
of Richard as a stepfather. 
They have started to 

call him ‘Daddy.’” 


“I tell my kids that 

sex is a beautiful thing that 
must be treated 

delicately and 

with great respect.” 


Ehzabeth Taylor Burton’s 
magnetism and extraordinary 
acting ability have made her one of 
the world’s most famous women. As a 
mother, Elizabeth is equally worthy of 
attention. In many ways she 1s the very 
opposite of her image in the press. “She 
has worried that the public regards her 
as a scarlet woman because she has 
been married five times,” says 
Mrs. Simon Hornby, a close 
friend from childhood. 
“T think she is among 
(continued on 

page 143) 


Photograph by 
Henry Clarke 
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For Mrs. 
Barron, a 
mushroom 

WAS a 
little 

like life 
atself— 
rasky. 
But when 
time 25 
yunning 
out, does 
at really 
matter? 
By 
Elzzabeth 
Enright 


Illustration by 
Gervasio Gallardo 
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hey slep 


‘at long summer seemed to them more a con a smell of wet pillow feathers, and if they made rented seashore house. For one thing, t 


n than a season: a condition of illness, chronic love on waking—Maggie and Ware—their bodies again in a double bed; for another, the walls wer« 
itating, not mortal but tedious. Each day afterwards streamed as if they had been swimming. no more than painted sheetrock, everything was 
woke to the silent blank of fog. They woke to They often made love in the morning in that audible. The girls (continued on page 140 





“Maybe 





ee REV uCkomrontnnc te 
I hee it would eo be the end.” 


: iT , the day her first te was born five years ago, 
aes sii ne ae she believes in Jesus 
Christ. She wants to know more 
about God and suspects that, deep 
down, she is a selfish person. She 
thinks a church could help her, but 
finds hers too self-serving. ““Sun- | | 
day sermons don’t penetrate my , ey /' 
life,” she continues. “They always | ~ 
slide around issues of right and 
wrong.” Marion sends her children §} “7, 





to church. ““Butthebad partcomes,” «XS 

she says, “when they ask, ‘Mommy, ‘ay 

why aren’t you going?” mV uidg & 
Mrs. Smith is not alone in her aS) 


discouragement. In the most search- 


ing survey ever conducted on how mY 
American women feel about reli- ( q d 
gion and their churches, 1,000 po 


at Mass instead of sonorous Latin chants; priests who re 
against Papal authority and want to marry; nuns who w; 
picket lines. Catholic church attendance, reports Galli 
has declined most of all during the last 10 years—9 perce 
“Church is no longer a place for me to be with God quid 
and pray to Him in my own way,” Mrs. James Calek 
Oxford, Mich., told the Journal. ‘“‘Churches are interfer 
more than is necessary in civil rights and other social pr¢ 
lems—endorsing strikes, parades and disorders.” 
Because the number of Jewish women responding to | 
Journal survey was statistically too small to be represen) 
OMA ascot eal m Mitel mle Lite (rem Tm Neral 
But there is little doubt that the same malaise also app! 
to American Jews. In a recent survey the American Jew 
Congress found that Jewish college students reject the Sy 
gogue “not necessarily for its content but its form... tl 
are uncomfortable with the goals and glitter of the ont 
the plushness of the wall-to-wall carpeting, the petition | 
more money for the building fun’ 
_ Many participants in the Jo 
nal survey expressed resentmen| 
even fear—of the clergy’s n¢ 
- militant activism. “Our local C 
| gregationalchurch,” writesamot 
from Claremont, Calif., “is pu 
ing an agape (love) program 
hippies. Smoking, drinking and 
are encouraged among the 14- 
16-year-olds who congregate the 
GOD IS DEAD posters are display 
in our Senior Married Grou 
meeting lounge. Our high sch: 
group is taken to San Franci: 
to interview drug addicts and hon 
sexuals. This is the ‘uplifting’ p 
gram of our church, 1968!” 


BELLA KeCeCt et Ka slola re bide (elke 


dissatisfaction. Not all women want 
URS Tee ake MUONS oe 
Marion Smith wants change. Other 
women feel there has already been 


What do women want from their churches today? How 
ido they really feel about their ministers and the 
lincreasing TMU MoU Oe Meee ee 
A Journal survey of 1,000 women documents the 


SUCHET OMe le Rome 
icisms—even if some are exag 


. rated—suggest that U. S. churcl 


are in serious trouble. After all 
is American women who keep Io 


BCL Le ELVA TS CIT DART CoAg 
wonder what happened to old-time 
Koel RAUNT Nano aU (owen llme Mente) eel ammi elie 
soul-cleansing hymns and warm, personal fellowship. 

my) Satay has gone through so many changes,” com- 
ged woman from: Minneapolis, “‘that at 
am in the same church.” 
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oll on church Oe ie .under- 


tion ane women, tradi- 
Brolarones ‘In 1958, 55 per- 
aoa Now the wre 
ment is particularly pro- 
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; \depth of a spiritual crisis. (_] By Kenneth L. Woodward | 


alloy dertawaWiilale-ts me elth cel cmon tt mm 
- 1. God isn’t dead, but 


ea last COSTS oe 


OHLUTRO Me ReLthocMeeltbecleel tel -amn cant 
youngsters are sent off to Sunc 
or parochial school and turn up in the church basement 
teach religion classes. Can it be that the contemporary 

cent on ecumenism, social activism, ““Now’’ liturgies 4 
radical theologies have robbed religion of its appeal 

women? What do American women want from religion, a 
what do they find in the churches? Is God dead—or is 
just that He doesn’t go to church anymore? Here are so 
of the conclusions that can be drawn from the Journal’s surv' 










Sociologists generally agree that faith provides two i 
portant functions for believers: understanding things tl 
cannot be explained by more mundane means; and a se! 
of belonging that helps answer the crucial question, “W 
am 1?” In moments of particular stress—death, self-do 
and serious sickness—religious faith frequently combi 
these functions to sustain the will to persevere. “I could 

possibly believe that God is dead,” says a West Virgi 


grandmother who belongs to it (continued on page 1: 
Photograph by Jack Ward 
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Elizabeth Powers 
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1erations, above—proof positive that beauty is not confined to any one age 
randmother Elizabeth Powers, the Journal’s gypsy cover girl in 1924 (opposite 


strikingly attractive woman today; daughter Anne, a former fashion model; 

ghter Lindy, a just-beginning model and our modern gypsy (opposite)—three 

looks reflect an optimum use of contemporary cosmetic products and 

No matter what your age, the Powerses have a message for you. And they 
ank opinions about the changing face of beauty on page 138. 


styled_by Mare Sinclaire ef Charles ef the Ritz. Bresses, abeve, Kimberly Knits. 
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Why Bre Pictures. By Douglas Fairbanks 


















DUR A ee trio, 
Elizabeth eee aus ae 
(her granddaughter PET we Bre 
ALCL Ua aes LA yaa 

“on the March, 1924, cae a ode 
aris Home eet 














_ st 
1 oe a 
“4 
alee. 
oa ar 
oe 3: 
a 
be 4 
+ 
, es 
ol i 
rm ne 
a 
ea fo 
pe _ ee 
wi 
4 - 
4 . 4 





nr 


~ 


Shs 


Ce re 
ry CY If Mt FOC c oy VCO My 3 Fath Cl: 


DL O000T€ 


fp? , 
4A 4 
LY 


Shin HDi 


(< W, Z “gyle / 























During their most impressionable girlhood years, Jacqueline 
3ouvier and her younger sister Lee were the innocent victims 
f a fierce tug-of-war between two proud families, each of 
yhom loved the girls deeply and wanted their undivided 
ttention. On one side stood Jacqueline and Lee’s father, 
ohn Vernou Bouvier III, the flamboyant, handsome “Black 
lack.” The Depression had eroded Jack’s finances, and after 


| 





In 1949 Jackie (center ) sailed for a year’s study in France. 


opyright © 1969 by John H. Davis. From the forthcoming book, “The Bouviers 


his wife Janet divorced him in 1940, there was not much left 
in his life besides his beloved daughters. 

Opposing Jack in the fight for his daughters’ attention were 
his former wife and her new husband, Hugh D. Auchincloss, 
who was just as socially prominent as the Bouviers—and con- 
siderably wealthier. As long as Janet had remained unmarried, 
Jack enjoyed an advantage with his (continued ) 


| ath his health and wealth ebbing, Jack Bouvier saw his beloved daughters, Jackie and Lee, 
hpping away from him. In this excerpt from his new biography, Jacqueline Kennedy’s cousin 
ells of the rivalry between two powerful clans—and of Jack Bouvier’s posthumous triumph. 
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Cos 


Jackie loved horses,and her father maintained them for her. 





'' by John H. Davis, to be published in April by Farrar, Straus & Giroux 











daughters. Life with him was full of boisterous 

family posh restaurants and 

fashionable 3ut 
Auchincloss, the 


Hugh 


get-togethers 


horse shows. when Janet 


married balance 
shifted. 

Jack became more and more 
his daughters’ time as he sensed Janet and 
Hugh gaining a i hold on their alle- 
giances. Since continued to support the 
girls, paying for their education, giving them 


lemanding of 





Jackie in the White House with cousins 
Michelle and Maude and, at right, her 
Aunt Maude—author John Davis’ mother. 


their monthly allowances, keeping horses for 
them, and maintaining charge accounts for 
them at Bloomingdale’s and Saks, he felt 
he had every right to be as insistent as he 
was—aside from the fact that, after all, he 
was their father. 

Actually, Jackie and Lee had very little in 
common with the Auchinclosses. Both girls 
had taken after their father physically, espe- 
cially Jackie. Both had fundamentally Gallic 
temperaments; both possessed the Bouvier 
histrionic streak and the Bouvier love of fine 
clothes and elegant surroundings. Nothing 
could have been more foreign to their Medi- 
terranean personalities than the understated 
Auchinclosses. Like their father, their response 
to life was essentially aesthetic, rather than 
social. 

The story of Jacqueline’s and Lee’s growing 
involvement with the Auchinclosses is a poi- 
gnant one, for it alsois the prolonged drama of 
Jack Bouvier, a man who felt he was stead- 
ily losing what he loved most in the world, the 
only people who gave meaning to his life. 

Jacqueline and Lee, however, were not to 
blame for their father’s unhappiness. It was 
Jack’s misfortune that he simply could not 
offer his daughters the advantages Hugh 
was able to give them. Besides, since it is cus- 


tomary for children of divorced parents to live 
with their mother, it was only natural that 
Jackie and Lee began to identify more and 
more with the family into which their mother 
had married. 

Janet and Hugh took pains to cement 


Jacqueline and Lee to the Auchinclosses. 
They brought them to Auchincloss family re- 
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unions. In 1945 they presented them with a 
half sister, Janet Jr., and in 1947 a half 
brother, James Lee. Already there were other 
children in the family by Hugh’s two previous 
marriages: Hugh Jr., (known as ‘“‘Yusha’’), 
Nina and Thomas. So Jacqueline and Lee did 
not lack companionship in their stepfather’s 
homes. Nor were they wanting in luxurious 
surroundings: Merrywood, the Auchinclosses’ 
Virginia estate, was an enormous place, boast- 
ing a swimming pool, stables, and 46 acres of 
woods and fields; Hammersmith Farm in New- 
port, R.I., with its magnificent hilltop view of 
Narragansett Bay, was equally grandiose. Jack 
Bouvier was at a distinct disadvantage; he 
could not provide Jackie and Lee with the 
companionship of people their age, and all he 
owned in the way of real estate was a four- 
room apartment on East 74th Street in New 
York City. 

Nevertheless, what limited resources Jack 
Bouvier had at his command he made avail- 
able to his daughters. 

In the fall of 1947 Jacqueline entered Vas- 
sar at Jack’s expense. He was delighted be- 
cause Poughkeepsie was much nearer to New 
York than to McLean, Virginia. She would 
easily be able to make it to his apartment on 
weekends, while Merrywood would be beyond 
her reach. And, of course, he could get to 
Vassar more easily than Janet and Hugh. 

For a month or two things worked out in 
Jack’s favor. He would visit Jackie at Vassar, 
and she had the glory of showing him off in 
the main dining room, where the other girls 
gawked at him as if he were a movie star. And 
she would use his apartment when she went to 
New York for a date or a dance. After a while, 
however, the situation deteriorated. During 
the winter of 1948 Jack would repeatedly 
charge Jackie with coming to his apartment 
only when it suited her convenience; he 
pointed out that she would arrive breathlessly 
a half hour before her date, then depart as 
soon as she got up the next morning. And he 
often complained to his brother-in-law, with 
whom he shared an office, and to his twin 
sisters, that she took advantage of him, that 
she would write or phone only when she 
needed her allowance, which at the time was 
$50 a month. 

Jack simply couldn’t reconcile himself to 
the whims and needs of a pretty teen-ager who 
was just beginning to go out with boys. 
Neither could he reconcile himself to the fact 
that Jacqueline and Lee were also Janet’s chil- 
dren. Janet had been a good mother to her 
daughters, but Jack often complained to his 
family that her only aim in life had been to 
take his daughters away from him. Thus when 
Janet scheduled dental appointments for 
Jacqueline in Washington (which Jack would 
subsequently be asked to pay for), Jack 1m- 
mediately interpreted this as a way of getting 
Jackie to come to Virginia. He angrily in- 
sisted that Jackie get her teeth fixed in Man- 
hattan; he would not pay for any more treat- 
ment in Washington, D.C. And so it went. 
Whatever Janet did for her daughters would 
always be construed by Jack as a ploy to 
take them away from him. 

Once Lasata, the Bouvier family’s estate, 
was sold, Jack had very few cards to play to 




























entice his daughters to East Hampton fo 
summer. He could not afford more tha 
small rented cottage some distance from|} 
ocean—a far cry from Lasata, with its stall 
riding ring, tennis court, sweeping lawns 
gardens, and a far cry from Hammersn} 
Farm. 

One way Jack was able to get Jacque 
to East Hampton was to keep her ho 
there for the summer and not allow then 
be transported to Newport. She would 
tainly come to see her favorite, Danseuse 

The strategy did not always work. In 
Jacqueline took her father by surprise by 
nouncing that she was going to spend July 
August in Europe with three girl friends. 
immediately concluded that she had bee 
fluenced to take the trip by her mother, 
cause it would take place during the t 
Jackie would normally be visiting him. Th 
fore, he opposed the junket. 

In spite of his protests, the trip was 
at his expense, and Jacqueline had her first 
perience with the land of her forebears. Te 
ing France, Switzerland and Britain, 
became especially enamored of France, < 
determined to return. 

To his further disappointment, Jack ¢ 
did not see Jackie as often as he would 
liked after her return to Vassar. 

During the fall of 1949 Jack Bouvier o 
complained to his brother-in-law and to 
twin sisters that Jackie was going to Me 
wood much too often, and that probably 
only way he could get her to see him was 
withholding her allowance. 

Jack, however, rarely withheld his dau 
ters’ allowances. No matter how much he 


they neglected him, no matter how often 








One of the last known photos of Jack) 
with her father—taken at East Hampton 
few days before her 18th birthday in 194 
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jose Merrywood over East 74th Street, he 
Imained generous to them to the end. In ad- 
tion to their monthly stipends, and the 
large accounts he maintained for them, he 
lid for their education and gave them special 
jecks on holidays and birthdays. 

He also offered them abundant advice on 
tw to behave with men. Make the boys come 
) you, he would counsel them; never go to 
lem and show them that you like them— 
at is fatal. Also, bear in mind that most men 
e rats. For that reason, take every so-called 
itor with a grain of salt; play the field and 
y not to become too deeply involved with 
‘y one man. 

Although Jack was usually critical of Jac- 
eline’s conduct toward him during her col- 
xe years, and his counsel tended to be 
‘gative, there were occasions when he would 
pliment her and offer constructive advice 
out her future. When she won admission to 
e Smith Group’s Junior Year in France 
ogram, he beamed with pride at the honor. 
id when she told him that she had decided 
tt to return to Vassar after her year in 
ance but to become a photographer’s model 
‘New York, he gently discouraged the plan 
'd advised her to stick with Vassar, offering 
r a secretarial job in his brokerage firm at 
0 a week if she would come to live with him 
cer she graduated. 

‘But graduation was two years away; now, 
2 important thing for Jacqueline was her 
ar in France, for which Jack was paying. 
e spent the last two weeks of July with him 
East Hampton, then sailed for France in 
e August. 

Once Jacqueline was in France, Jack’s rela- 
ms with her improved considerably. Now, 











'e Bouvier sisters, Jackie and 


incess Lee Radziwill, during 1961 London visit. 


at least, she was not in a position to choose 
Merrywood over East 74th Street. Jack’s 
long-distance honeymoon with his eldest 
daughter reached its most affectionate stage 
during that time. He confessed to his sisters 
that his love for Jackie had never been 
greater; that it was, in fact, so strong he was 
thinking of flying over and seeing his best girl. 
In the end, he didn’t do so for fear of breaking 
the spell. ; 

Jacqueline thrived in Paris. She enjoyed 
her classes at the Sorbonne and clearly had the 
best of two worlds: the spirited student life of 
the Boulevard Saint Michel and the more ele- 
gant monde of American Francophiles and in- 
ternational exiles who congregated at the 
Ritz. 

The two milieus allowed Jacqueline to be 
herself in a way that had never been possible 
at Vassar. By the middle of her year abroad 
Jackie was determined not to return to 
Poughkeepsie. 

Jack’s relations with Lee were not nearly as 
volatile as his relations with Jacqueline. Lee 
was frailer, more feminine, more dependent 
than Jackie, so Jack at least had the satis- 
faction of having Lee come to him for advice 
and cry on his shoulder more often than his 
older daughter. 


Still, Jack could become just as annoyed | 


with Lee as with Jackie when he felt she was 
taking advantage of him. 

He frequently complained to his brother-in- 
law and his sisters that while he was happy to 
give Lee an allowance she still seemed to write 
or telephone him only when she became abso- 
lutely broke—and never visited him unless 
she needed money. To which his sisters would 
inevitably reply: ‘““What do you expect from a 
pretty young girl in her 
teens? That she would 
come to see you to sew 
buttons on your shirts or 
listen to your complaints 
about your slipped disk?” 
Jack, however, was ex- 
tremely proud of Lee’s act- 
ing ability. In the fall of 
1949 he went to Miss 
Porter’s School to see Lee 
act in the play, You Can’t 
Take It With You. After 
spending a gay weekend 
with her, he returned to 
New York to tell his twin 
sisters that he was so im- 
pressed by his younger 
daughter that he was think- 
ing of launching her on 
a stage career. 

Lee frequently needled 
her father about the way 
he handled money and 
women. To her gibes about 
his girlfriends, who fre- 
quently did not come from 
socially prominent families, 
he always replied that he 
would much rather be with 
the woman in question 
than “those old bags in 
Newport who are supposed 
to be at the top of society.” 


Picking on Jack’s girlfriends, and kidding 
him about his love life, was also a favorite di- 
version for Jacqueline. Wherever she went— 
Newport, East Hampton, Washington, Palm 
Beach—she inevitably ran into a woman who 
had once been taken out by her father. 

During the years when Jack began to com- 
pete more and more with the Auchinclosses 
for the attentions of his daughters, Jack’s life 
was complicated by other family problems. 





Jackie’s twin aunts, Maude (right) and 
Michelle, before portrait of them at age 21. 


His mother, to whom he was very devoted, 
died in April, 1940, and shortly thereafter his 
relations with his father, the patriarchal Ma- 
jor John Vernou Bouvier Jr. began to de- 
teriorate. Major Bouvier was in bad health, 
and as he approached the end he coulc’ not 
help wondering what his son was doing to 
bear the Bouvier banner triumphantly into 
the future. 

The more he wondered, the more he came 
to the conclusion that Jack was doing pre- 
cious little. True, Jack had made big money 
at one time, but where was it now? True, he 
had fathered two beautiful daughters, but 
where were they now? True, he had cut a 
dashing figure in New York society, but at 50 
wasn’t he getting on a bit to keep repeating 
the same act? J.V.B. Jr. had grown up amid 
memories of his unconquerable grandfather, 
Michel, who, after arriving in America from 
France in 1815, had made a fortune from 
scratch; of his bountiful aunt, Emma Drexel, 
who had consecrated her immense wealth to 
schools and missions for Negroes and Indians; 
and of his millionaire uncle, M. C. Bouvier, 
who had been “Dean of Wall Street.” 

Among the men of J.V.B. Jr.’s generation, 
Walter Vernou, a cousin, had risen to the rank 
of vice admiral in the United States Navy. 
And Major Bouvier himself kept the image 
polished. A noted New York attorney and 
President of the Sons of the American Revo- 
lution, he had dedicated the George Washing- 
ton Bridge before the Governor of the State of 
New York and a nationwide radio audience. 

But what of the children he had produced ? 
In Major Bouvier’s (continued on page 148) 
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SWEAR FORECAST: THE WORD IS PANTS 


to watch—from the wives of famous winners. By Trudy Owett, Fashion Editor 


PITONES SWING 


3rooklyn-born baseball star, southpaw and extrovert, productive home-run hitter for the New York 


Yankees. A colorful, versatile player, equally at home manning first base or the outfield. 


see 
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DIANE j IE, actress turned mother, now at Diane wears a khaki-colored, cotton twill suit: water-repellent, 
home in Fort | ‘ing care of young Lisa Pepitone, high-belted raincoat over pants that flare slightly from the knee. 
“a beautiful im] Diane love: the bright-lights night By Luba for Elite, sizes 3-13. Coat, about $75; pants, about $35. 
life, music (did \ foe warbling on either the Johnny Note: this costume is just as appropriate for the stadium as it is 
Carson or Mike | »w?), dancing, people, action ... for the supermarket, or country outings. Al Di La shoes; Hadley 
baseball, of course, { | boxing. To visit Yankee Stadium, turtleneck; Alan of Kenneth hairstyle. 


-hotographs by Richard Noble 




















UPER-IEA 


Powerful John Mackey of the Baltimore Colts, the best tight end in 
pro football. He bk cKS lerociously, and demolishes rival tacklers as he runs for touchdowns. 
Off the field, he owns a growing take-out food business. 


SYLVIA MACKEY, busy mother of three (including 
one small boy nicknamed “the destroyer”), successful dabbler 
in the stock market, devotee of author Albert Camus, model, 
good cook, highly organized. In the middle of her kaleidoscopic 
life, however, she never misses listening to her husband’s local 
sportscasts. After five years of marriage to a football great, 


Shopping information on page 150. 








Sylvia Mackey naturally knows all about the game her hus- 
band plays... including the fact that a tight end is one of two 
ends on the offensive line of the team. Here she wears the perfect 
spectator suit: of gray wool-crepe with long shirtwaist jacket and 


wide shaped pants. By Victor Joris for Cuddlecoat, sizes 5-13 
and 6-14. About $110. Handbag by Lederer 
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a contem 
frequent an 


hood children 


called to spe 


oring forward of the Los Angeles Lakers (Western Division 
Basketball Association), is an all-star player: agile, acrobatic, strong, 
et-5, he’s not the tallest for his position, but is certainly the best. 


looks like a charming and disarming 
urried for 10 years and is the mother 
ylors. Home i West Hollywood and 
vith a huge back yard . . . perfect for 


nt football games starring the neighbor- 
--a-week substitute teacher, Ruby is often 
schools for handicapped youngsters,’ and 


enjoys the challenge this presents. Her travel schedule is 
limited during the basketball season, but games played near 
home and a naturally informal life combine to provide many 
opportunities to wear a green wool-knit suit such as this one: 
belted tunic top has white collar and cuffs, pants are straight 
and wide. By Kimberly, sizes 6-14, about $110. Gucci shoes. 
Photographed at the Inglewood Forum, Los Angeles. 
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R LOVE MATCH 


Rod Laver, left-handed Australian ace, the second man in tennis history to complete 
the Grand Slam: victory in the four major singles tournaments in one year (U.S., Wimbledon, France, 
Australia). Now a professional, Laver is rated the finest player in the world. 


MARY LAVER met Rod. at (naturally) a _ tennis 


tournament, now travels the world with him. In over 21% years 
of marriage, the Lavers have never been at home more than six 
weeks at one time, but home does exist: in Corona del Mar, 
California, where their Spanish-style house is perched on a cliff 
over the ocean. Together the Lavers play golf; Mary’s tennis is 
of the social sort. but occasional expert lessons give her a boost. 





For her sporting life that is constantly on the go, Mary Laver 
prefers classic, simple clothes that travel well, such as this red 
cotton canvas suit from the Oscar de La Renta Boutique: the 
long, belted jacket, the easy pants, the turtleneck (not shown) 
of black knit. Sizes 6-14, about $125. Jane Irwill turtleneck; 
Gucci shoes; Gregory of Kenneth hairstyle; photographed at 
the West Side Tennis Club, Forest Hills, New York. 
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SANDERS LINK 





Doug Sanders, golf master and a leading money-winner on the professional golf 
Sanders turned professional in 1956 and has since won some 20 tournaments here and abroad. 
A fashion pace-setter, he’s well known for his high style on the fairway. 


SCOTTI 


career girl, ni | 


SANDERS, former public relations 
; hee 


to Doug, now settled in Houston, 
irming minister’s daughter, Scottie has 
lived all over and loves the frequent travel on the 
golf circuit. Part ay of life for the Sanders, and when 
they entertain at ttie will whip up her specialty: corn- 


Texas. A petit ; 





bread and black-eyed peas. She shares her husband’s interest in 
fashion: hopes someday to open a sportswear shop for women. 
Here she wears Ginala’s belted pink tunic jacket and white 
pants—the suit of wool petitpoint, sizes 6-14, about $160. Gucci 
shoes. Watch by Sheffield. Photographed at the Sharpstown 
Golf Club in Houston, where Doug has just signed on as pro. 
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TS IN GEAR 


A. J. Foyt, three-time winner of the Indianapolis 500, five-time U.S. Auto Club 
champion: a tough, drawling Texan who says he can outdrive any man in the world, in any 
car . . . and has the record to prove it. Probably the leading American driver today. 
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LUCY FOYT, soft-spoken, pretty, something of a 


Southern belle and the mother of three rambunctious children 
ranging in age from 12 to 6. She is happiest at-home guiding and 
organizing her brood and tending the family’s one-story house 
in Houston: home and hearth are central in the Foyts’ life. 
During the summer months, swimming in the family pool and 





trips.to the seashore are favorite ways to relax, particularly after 
a grueling race. To ward off the chill at the track, Lucy might 
wear this red, white and blue plaid coat and pants of wool 
worsted: the coat, belted and back-pleated; the pants, wide and 
shaped. By Victor Joris for Cuddlecoat, sizes 5-13, 6-14, about 
$135. Latinas handbag and shoes. 


Shopping information on page 150 
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How do you explain games like Kick the 
Can, games kids used to be born knowing 
how to play? It isn’t easy when they don’t 
understand the fierce joys of hiding in a 
wild place and then racing home—Free! 
By Jean Todd Freeman 


ot long ago, on a fine fall afternoon, I 

tried to corral the neighborhood chil- 

dren into a game of Kick the Can. I had 

been dutifully hanging clothes on the 
line, but suddenly something in the brisk sunny wind—a 
hint of woodsmoke, leaves falling, Halloween around the 
corner—plunged me back into my own childhood. 
“Come on, kids, let’s play Kick the Can!’ I shouted, 
dropping a damp shirt back into the laundry basket and 
clapping for attention. 

I got it—it isn’t often children ranging from five to 
ten get a chance to see a grown-up woman suddenly gone 
round the bend. Within minutes, I had gathered about 
me six youngsters, all looking at me with curiosity mixed 
with wariness. 

“How do you play?” 

“What's the catch?” 

“Are you going to play with us?” 

Certainly I was going to play with them, I said, and 
what did they mean, “‘catch’’? It simply looked like a 
good afternoon to play Kick the Can, that’s all. 

“OK,” said one of the older boys, still regarding me 
with caution. “Tell us how.” 

In my day, kids didn’t need to be taught how to play 
Kick the Can; they were born knowing the rules, just as 
they were born knowing how to play Fox in the Morn- 
ing, Red Rover, Spud, Skip the Rocket, Capture the 
Flag, and ninety-six other outdoor games. Their only 
problem was waiting impatiently until they were four or 
five, old enough to be accepted by the rest of the gang. 

However, since these modern children seemed to need 
instruction, I said, “‘It’s like Hide and Seek, only more 
fun. I’ll be It. John, you can kick the can.”’ 

“What can? Where do I kick it?” 

I found an empty dog-food can, established the mag- 
nolia tree as Base, and explained how they were ail to 
run and hide as soon as John kicked the can. The real 
fun of the game, I went on enthusiastically, was that 
while I was off hunting for prisoners, any one of them 
could sneak back to Base and free the prisoners I’d 
already caught, simply by kicking the can again. 

“Could I hide in the garage?’’ asked Janet, a shy 
five-year-old with melting brown eyes. 

“Yes, but don’t tell me where you’re going to hide, 
sweetie, because then I’ll know where you are and can 
catch you.” 

“Oh.” She thought about this. “Then I won’t hide in 
the garage, I’ll hide behind that tree!” 

The first game was a bit muddled. John kicked the 
can, I raced off to retrieve it, set it up beneath the mag- 
nolia tree, and looked about me. Janet, poor dear, had 
hidden exactly where she said she would; I could see a 
frill of her pink playsuit as she squatted behind the big 
oak. Deciding I could catch her anytime, I went across 
the lawn and found (continued on page 158) 
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ind move— realm ot haute 3 2 
Kirst, weve cuisine. Pamperment such as: artichoke with 


‘ssing them = shrimp, endive with tongue and ham, 
ed) that lift avocado and bacon, baby beets 





eVOLUT) yy NI range sauce, honor, before the meat-and-potatoes part of the meal. 
lia V4 tonameatew. then some are piping hot, others are chilled and several may 
We serve tlese Slamorous vegetables be served either way. All depends on the season and 


as da separate course—not only  therestofthe menu. Recipes on page 116. Finally vege- 
separate, Dut jis’. In a place of — tables make it to the top. By Poppy Cannon, Food Editor 


Photograph by Elbert Budin 
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_ FREEZE-AHEAD 
DEEL eee te oe 


we've just perfected a marvelous way for you to lose weigh| 
quietly and happily, while eating with your non-dietir 
family. Inspired by the frozen-dinner concept, we’ve it 
vented a no-nonsense diet regimen that works on a thre 
week cycle and is so simple you can start it today. Here 
The Word. At dinnertime for the first week, you prepa! 
one of our special, low-calorie meals for the entire famil 

tae making two extra portions of each meal. You place ead 
se” extra portion, two a night, in little divided aluminum tra} 
and pop them, tightly sealed, into the freezer. Then go! 
to dinner with the rest of the family. You could round 0 


their fare, if you wish, with high-calorie treats: hot ro 
Photographs by Arthur Beck 











_ butter, jams, jellies and preserves, heavy or sour 
um... you know. But your dinner is right there in front 
ou, pre-measured and calorie-controlled. There aren’t 


second helpings, so you can’t be tempted. At week’s © 


» you'll have 14 frozen dinners in the freezer, and you 
ply heat and eat one of these each night for the next 
weeks, after preparing a normal meal for the family. 
ir breakfast and lunch, incidentally, for the entire 
2€ weeks are detailed in our chart (page 120). After three 
ks, you can start the cycle all over again. Each of our 
n low-calorie meals is based on a family of four: the 
pes, therefore, give proportions for six, to include your 
ners to freeze. Two sample meals are pictured above... 
y certainly don’t look diet-y, do they? But they are: the 
zhetti dinner contains 378 calories and the lamb chop 
ner contains 418. Your daily intake amounts to no 
‘e than 1,200 calories. Turn to page 120 to find out all. 
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> (Trident Press, $6.95) 
s for all too long 


ld friend, with a casual sort of affection. 


shing of love it deserves, in 319 
meals and special meals meant for 
desserts, nogs and 
history and lore concerning 
- explored in detail. We 
ks with average skills, but that they 
Look here at the mile- 
r of eggs, sausages, diced potatoes and 
1e shrimp omelet; the ‘‘pie’’ of 
r these dishes and others begin on 


Ma From his book "Th 
on of Simon & Schuster, 
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JOURNAL COOKBOOK 
OF THE MONTH NUMBER 
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IDERS WITH COUNTERFEITS __ Take low-carbohdrate beer... ma 


Belgian Beer Soup, a piping-hot 





id regulations, for any number of reasons, say: low fat, no fat, no brew of split peas, ham, carrots, 
and dairy, no, aoe NC )! We say: why do without. when so many of the onions, beef broth and beer. We serve 
n be had in substitute form? Mock bacon bits, for instance, or non- ; ours in a Lowestoft soup tureen. 
m. All are musts for our Blanton US appetizers, main dishes and ' 
ded bonus—all will keep for ages. Wonders never cease! 
Lpe eLIN ON pag 124 
Take make-believe orange breakfast 
drink (in handy powdered form) . . . and 


use 1t as instant orange flavoring 
for Orange Custard Mousse; 
garnish with velvety 
whipped topping and pretend 
blackberries (wait till you ie 
hear about them). oe 


Take non-dairy sour 
cream (low in cho- @ 
lesterol and a boon to~ 
Kosher cooks), add 

anchovy and herbs 
perfect go-with for 

Shrimp and Crab Louis, 
a delicate salad. : 


Take mock bacon bits (completely 
fat-free) . . . make Bacon and 
Mushroom Quiche, to serve for lunch or 
light supper. Take mock bacon bits \ 
you, incidentally, on camping | 
trips... thev’re totally totable. 


Take toasted, nut-rich sunflower 
seeds (perfect substitute for 
those whose love of nuts is | 
unrequited—they’re low in fat) | 
to make Sunflower Nuggets: | 
appetizers of curried cream cheese, 
chives and a touch of clam. | 


y Lynn St. John 
n Lowestoft 
de; reproduction 


fottahedeh. 









Little fish 
na big sauce 











SAUCY FISH ROLL-UPS 





bell’s Tomato Soup and 4 fish fillets (about 1 pound) % teaspoon TABASCO 
1 can (10% ounces) pepper sauce 
SCO pepper sauce a. ae aaa te Soup ee ce : 
2 2 es fee Nee oll fillets; arrange, seam side down, in shallow 
c plain fish the ae <a = > a baking dish (10x6x2”). Blend soup and 





TABASCO pepper sauce. Pour over fish. 

Bake at 350°F. for 30 minutes or, 
until fish flakes easily. Garnish with | = 
lemon and parsley, if desired. 
4 servings. nan. 





of the season. 
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1. If March comes in like a lamb we'll 
have a Tree Festival picnic on the 
terrace, as in Iraq. 

Shish Kebab [_] Arab Flat Bread 
Lettuce, Tomato and Cucumber Salad 
with Yogurt Dressing 
Oranges, Apples, Halvah 


2. One young man's fancy lightly 
turned to pizza. He made a smashing 
success with a package of the new 
Jeno (all inclusive) cheese pizza, 
which he covered with 4 Ib. crisp, 
drained, thick-cut bacon, then 2 cup 
mozzarella cheese. Bake according 
to directions. Sprinkle faintly with 
Italian seasoning. 

Mugs of Split Pea Soup [_| Bacon Pizza 

Tossed Vegetable Salad 
Frozen Blueberries over Pears (can) 





3. At the magnificent Café Chau- 
veron (one of Manhattan’s greatest), 
they often serve fresh strawberries 
with a Zabaione sauce. Tho’ the official 
recipe remains a S-S-S-Shhhhecret, 
this comes tastily close: Place in 
blender 4 egg yolks, 2 whole eggs, 
6 Tb. sugar. Blend just 4 seconds. 
With blender running, slowly add % 
cup hot brandy. Stop. Cool slightly, 
add ¥% cup whipped cream, 12 tsp. 
almond extract. 

Smoked Salmon with Capers 

Sirloin Steak 
Shoestring Potatoes {_] Green Beans 
Fresh Strawberries with Zabaione 





4. For Purim, festival of mirth and 
memories, a superb stollen: Open 2 
(8-0z.) pkgs. refrigerated crescent 
dinner rolls. Unroll 1 pkg. and press 
into a smooth rectangle. Spread with 
'% cup apricot jam, 2 Tb. each chopped 
walnuts and ground poppy seeds. 
Top with second pkg. unrolled and 
pressed out, leaving perforations. 
Press edges. Sprinkle with 1 Tb. sugar. 
Bake 15 minutes at 425°. 

Gefilte Fish Balls with 
Beet-Flavored Horseradish 
Broiled Duck Quarters [_] Applesauce 
Rice and Peas with Mushrooms (frozen) 
Celery and Olives [_| Purim Stollen 

















5. A goodly flurry of peanuts does 
great things for an instant curry made 
by adding from 2 tsp. to 2 Tb. curry 
powder to 6 portions of chicken a la 
king (can or frozen). 

Hot Tomato Juice Cocktail 
Instant Chicken Curry With Peanuts 
Chinese Noodles [_] Chutney, Relish 

Tossed Green Salad 
Sliced Bananas with Orange Juice 
and Coconut 


6. Allergic, anyone? Now at last there’s 
a book of Recipes for Allergics (by 
Billie Little, published by Vantage, 
$7.50) in which we find tasty Burning 
Bush Balls: Mix 3 oz. cream cheese, 
¥% tsp. minced onion with %4 cup 
soaked drained, dried beef. Chill. Form 
into 6 to 8 balls. 
Burning Bush Balls {_| Watercress 
Shredded Wheat Crackers 
Veal Cutlets (] Hashed Brown Potatoes 
Broccoli with Creole Dressing (bottle) 
Chocolate Fudge Cake 





7. Bigger the better? Forget it when 
it comes to choosing vegetables. 
Large carrots often have woody cx 


king-size radishes, turnips, beets and 
parsnips... pretty pithy! 
Baked Stuffed Clams 
Pot Roast (in boilable bag) 
Boiled Potatoes [_] Buttered Carrots 
Broiled Grapefruit with Sherry 
Butter Cookies 


8. Clam-dippers of the world, hear 
this. Kraft has the best yet—a Clam 
Teez Dip: French onion, bacon, horse- 
radish and blue cheese all combine 
with sour cream. 

Clam Dip with Raw Vegetables 
Lasagne (frozen) [_] Heated Italian Bread 
Raw Spinach Salad with Bacon Bits 
Pineapple Sherbet with Pineapple Chunks 


9. Mark Girl Scout Week with Cali- 
fornia Corn Chip Salad taken from one 
of a series of regional recipes pre- 
sented to Luci Johnson Nugent. Toss 
1 qt. torn salad greens with 4 cup 
French dressing. Cover with a tomato, 
cut in wedges, a can of tunain chunks, 
’% cup sliced radishes, 4 slices Swiss 
cheese in strips, 2 hard-cooked eggs, 
quartered. Toss with %4 cup more 
dressing. Add 1 cup rippled corn 
chips. Toss again. Serve. 
Mock Turtle Soup 

California Corn Chip Salad 4 

Poppy Seed Rolls [| Ambrosia Brownies 


10. Most delectable sauce: Bring to 
boil % cup each corn syrup and 
evaporated milk, 2 Tb. water. Off 
heat, add 1 (6-0z.) pkg. chocolate- 
mint morsels. Beat till melted and 
smooth. Serve over chocolate instant 
pudding prepared with % tsp. aro- 
matic bitters. 
Orange and Onion Salad 
Garlic-Grilled Shrimp 
Spanish Rice (package) 
Italian Green Beans 
Palace Mousse & Chocolate Mint Sauce 


11. Stay to lunch! But what’s to eat? 
Hard-cooked eggs, avocados save the. 
day. Mash 2 avocados with '% tsp. 
paprika. Stir in 1 cup hot cream 
sauce (mix). Spoon over sliced eggs 
on buttered toast. Flavor with sea- 
soned pepper and chopped chives. 
Minestrone 
Eggs in Avocado Sauce on Toast 
Relishes (_] Fruit Salad 


12. If milk keeps its cool, it keeps 
much longer—the colder the longer! 
At 32° stays fresh twice as long as 
at 45°. So immediately to refrigerator. 
Keep it as cold as possible, short of 
freezing. 

Cream of Celery Soup with Chives 
Hickory-smoked Pork Chops 
Potato Pancakes (frozen) 
Cranberry Sauce 
Lemon Meringue Pie 


13. For St. Joseph’s Week a sopa de 
pescado: Heat together 1 can each 
condensed Manhattan clam chowder, 
tomato bisque and water, 1 (7-o0z.) 
can crabmeat, 1 clove garlic crushed, 
1 green-pepper coarsely chopped, 
% tsp. hot-pepper sauce. Cook till 
bubbly. 
Sopa de Pescado [_| Sea Biscuits 
Caesar Salad {_] Cream Puffs (frozen) 


14. Hankering after enchiladas but 
no tortillas handy? Make up 12 thin 
buckwheat cakes from a mix. Follow 


es, | directions for Beef Enchiladas on the 


2 


package of Lawry’s new Enchilada 
Sauce Mix. 
Black Bean Soup [{_] Enchiladas 
Shredded Lettuce Salad [_] Flan 


15. Ides of March—Beware! Over the 
centuries garlic has been considered 
lucky worn around the neck, good if 
rubbed on a salad bowl. Imparts a 
light and subtle flavor. 

Antipasto (| Baked Ham Steaks 
Noodles Alfredo (_| Zucchini Italienne 

Spumoni [_] Italian Macaroons 


16. Now is the season for milk-fed 
spring lamb. We like it cooked just 
slightly pink inside, not red, not gray. 
Quickest new way to cook a leg of 
lamb—have it boned. Spread out and 
broil like steak. 
Relishes (_] Grilled Lamb 
Rissole Potatoes [_| Baby Peas 
Green Salad (_| Fruit and Cheese 


17. Colcannon for St. Patrick's Day: 
Shred (as for slaw) and cook 1 small 
cabbage about 5 minutes. Drain well. 
Combine with 1 (5%-oz.) pkg. instant 
mashed potatoes and onions prepared 
according to directions and seasoned 
with salt, pepper, dash of nutmeg. 
Vegetable Soup [_] Country Sausage 
Colcannon [_] Sweet Pickles 
Raisin Pound Cake 


18. It’s maple syrup time in Maine— 

maple ice cream time across the 

country. Borden’s latest is maple 

ice cream with swirls of fudge. 

Turkey Noodle Soup {_] Hamburgers 
Waffled Potato Chips 
Sliced Tomatoes, Spring Onions 

Maple Fudge Ice Cream 


19. Beans go big across the world 
for New Year's celebrations, includ- 
ing the Muslims’ today. Tasting very 
much like a traditional delicacy, 2 cans 
vegetarian-style, tomato-sauced beans 
simmered with 4% tsp. each cumin, 
oregano, a bay leaf. 
Grilled Cheese Sandwiches 
Cumin Beans [_| Olives 
Black Cherry Gelatin {_] Ladyfingers 


20. First day of Spring is coming. All 
is pink... bonfires blazing in Estonia. 
So we have a Pink Bonfire for dessert: 
1% qts. strawberry ice cream solidly 
frozen in a 6-cup ring mold, a custard 
cup in the center filled with warmed 
rum. Serve a-blaze. 

Broccoli with Lemon Butter 
Broiled Chicken Tarragon 
Scalloped Potatoes 
Estonian Pink Bonfire (| Cookies 


21. For Farmer's Day in Afghanistan 
fix this minty, meaty mixture... sauté 
1 Ib. chopped beef in 2 Tb. fat till red 
disappears, add 1 (15-0z.) can mari- 
nara sauce, 2 Tb. dried mint. Cook 
5 minutes. Pour over 12 cooked, well- 
drained leeks, plump spring onions 
Or asparagus. Top with dollops of 
sour cream on bed of pilaf. 
Hot Clam Broth 
Onions of Kabul on Pilaf (package) 
Watercress [_] Melon Balls 


22. Dill and onions, capers and pars- 
ley, ginger, mace and caraway... 
scans like a poem, is a poem in a 
bottle of Seven Seas newest Tartar 
Sauce—wondrous with all fishes; 
makes a miraculous potato salad. 


Sardines on Swedish Crispbread 
Baked Ham (can) [_] Potato Salad 
Scalloped Tomatoes{_] Peach Pie (frozen) 


23. Ideal go-with stewed fruits are 
new Danish go-rounds, the sophisti- 
cated ready-to-serve pastry complete 
with frosting, which won’t melt in the 
toaster. 

Frozen Tangerine Juice, Sliced Pears 

Cheese Omelet [_] Cherry Tomatoes 
Rhubarb [_} Honey Crunch Go-Rounds 


24. Elegant news from Vegetable King- 
dom—Belgian Endive (6 trimmed 
heads): cover with beer (12-0z. can), 
2 Tb. butter, 1 Tb. sugar. Bring to 
boil; cover. Cook 20 minutes. Garnish 
with chives. 
Beet Aspic Salad 
Wursts or Frankfurters, Mustards 
Boiled Potatoes [_] Endive in Beer 


25. Feast of the Annunciation, also 
known in Sweden as Waffle Day. Have 
you tried cooking French toast in a 
greased waffle iron? Stupendous! 
Split Pea Soup with Corned Beef 
Bread Waffles [_] Fruit Compote 


26. Pineapple and chicken in or out 
of a pineapple shell give a new look 
to the ever-popular Waldorf Salad. 
Toss together 2 cups fresh pineapple, 
1 cup cooked chicken, both diced, 
cup eachcelery and walnuts coarsely 
chopped, %4 cup mayonnaise. 
Vegetable Juice Cocktail 
Pineapple-chicken Waldorf Salad 
Melba Toast 
Date Nut Bread [_] Hard Sauce 


27. History repeats! Young set flips 

over Taffy Pulls—champion puller 

reveals secret . . . dust hands with 

cornstarch before fray. 

Alphabet Soup [_] Macaroni & Cheese 
Broiled Chicken Wings (_| Celery 
Taffy (_] Strawberry Ice Cream 


28. If you mix diced oranges with 
canned Harvard beets and serve in 
hollowed orange shells, you may call 
them Yale. 
Seafood Cocktail [_] Broiled Spareribs 
Baked Sweet Potatoes (frozen) 
Yale Beets [(_] Lemon Chiffon Cake 


29. Want your burgers Nippon? Add 
14 cup sweet pickle relish, 2 Tb. soy 
sauce to 1% Ibs. ground beef. Pro- 
ceed as always. 
Bean Sprout & Pimiento Salad 
Nippon Burgers (_] Fried Rice 
Lichee Fruits, Almond Cookies 


30. Frozen, stuffed potato halves, 
canned beef hash (roast or corned), 
put together, they’re Parmentier! 
After potatoes have been baking 25 
minutes, top each with heated hash 
and then 2 Tb. ketchup. Bake 5 min- 
utes longer. 
Grapefruit with Grenadine 
Roast Beef Hash on Baked Potatoes 

Mustard Greens{_] Cinnamon Coffee Cake 


31. Add a mashed banana (don’t 
faint) and %4 cup orange juice to 
1 (10-0z.) can chicken gravy. Heat 
and pour over 6 sautéed chicken 
breasts. We swiped the idea from the 
castle-hotel, San Vida in Mallorca. 


Salted Almonds [_] Green Onions 
Anchovies [_] Chicken San Vida 
Seashell Pasta [_] Artichoke Hearts 
Pastries 
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You put together the 1969 Kraft Italian and 
aHetty Bag. We'll put together 50¢ for you. 









plastic BAGS 
for everyday freezables 
& refrigerator storage 









The 1969 Kraft 


How to marinate? 


Italian is In a Hefty Bag, of course. 
pure Italian. Hefty’s the double strength 
Tawny oil, plastic bag that’s two 


selected vinegars, 
tender garlic, 


bags thick, two bags strong. 


(Ans) Be es aS With roomy side gussets 





tiny bits of sweet —- that make Hefty stand up 
red pepper and Simply put cooked shrimp, by itself while you fill it. 
a squeeze of lemon. ripe olives, carrot Marinating was never 
All blended into coins, cauliflowerettes, so easy. Or so spillproof. 


a fresh kind green onion, mushroom 
of Italian dressing. slices, and zucchini coins 
Discover it by in a Hefty Bag; 
making a marinated pour on the 1969 Kraft 
antipasto. Italian and refrigerate 
for several hours. 

Then, arrange them on 
lettuce with Kraft 
Natural Provolone Cheese 
and salami strips. 
Bellisimo! 





1969 KRAFT ITALIAN, HEFTY BAG OFFER 
' P.O. BOX 4445, CHICAGO, ILLINOIS 60677 


Here is the neckband label from the 1969 Kraft Italian and 
| the end flap froma Hefty Bag package. Please send my 50¢ to 


Name 
Street 
City State Zip Code 


LIMIT: ONE REFUND PER FAMILY OR ADDRESS 


Offer expires May 31, 1969, and is good through 
out the U.S.A. only. Void where prohibited, taxed, _ >» 
or restricted. Duplicate requests will constitute fraud KRAFT 
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College 


30-35 minutes. Serves 4. 


I suffered from 
menstrual cramps. 


| feel sorry for any woman who suffers from 
menstrual pain. But | also feel sorry for her 
husband. [] Cramps, headaches and body aches 
used to make my wife so depressed, so irritable 
that | suffered through those bad days each 
month, too. [] She tried just about everything. 
Then one day the druggist tol her to try FEMICIN. 
it seems that FEMICIN is for at ed to relieve 


every single one of the common symptoms of 
menstrual pain whenever they occ ur. But most 
important, its 5-ingredient formula is designed 
to concentrate on the worst symptom of all— 
cramps. [] Well, life has been different for my 
wife, and for me, ever since she first used 
FEMICIN. Thanks to FEMICIN, she now acts like 
the woman | married — every day of the month. 


[J_! recommend FEMICIN to any woman who is 
ae from menstrual pain. 


[e micin M Fast relief | 


of Menstrual Pain 








“You ought to Ste whe 
Inn’ does with rice! 


Golden Chicken Rice—College Inn shares its secret for great rice. Just _ 
cook 2/3 cup rice in 1 can (13% oz.) College Inn Chicken Broth, in- 
stead of water. You can actually see how rich College Inn is! Serves 4. 
Pan Browned Rice Casserole 
1 large onion, sliced * 1 green pepper, diced * 44 cup shortening 
1 cup rice « 2 cups cooked diced pork (or beef) : 
2 cans (13% oz. each) College Inn Beef Broth(the secret of hearty ees, 
1 can(8 oz.) pineapple cubes, drained 
I ths. soy sauce * ¥2 tsp. allspice * Pepper 

Sauté onion and pepper in hot fat in a skillet. Stir in 
rice, meat, cook until rice is yellow. Stir in liquid and 
other ingredients. Cover, reduce heat to moderate. 
Cook until rice is tender and liquid absorbed, about 


IDEA! Cook frozen peas, spinach, carrots, green 
beans in broth instead of water for richer flavo : 














R.J. REYNOLDS FOODS, INC. 


The great 
Freeze- 


Ahead Diet- 
Page 104. 


At last, 

a solution to 
the dieter’s 
dilemma: how 
to lose weight 
while eating 
with your 
non-dieting 
family. 












WHAT A WAY... 


continued from page 80 


continue to lose weight I think I’m be- 
coming a better person; I’m more able to 
deal with myself. I want to look like ev- 
erybody else and feel like other people, 
to settle down, get married and have 
more children. 

I still intend to get down to 110 
pounds. My new doctor, an internist, 
agrees that this is a realistic goal—if I go 
about it in a sensible way. And, believe 
me, I have learned my lesson. No more 
risking my health on starvation diets! It 
took me more than a month to recover 
from hepatitis, and it will take several 
more months before my liver is normal 
again. But I’ve been feeling well enough 
to start working on my February 25 
ABC-TV special. 

On my doctor’s orders I’m now on a 
high-protein diet with relatively few car- 
bohydrates. Like many people in show 
business I’m a late riser. My big meal is 
lunch. Nowadays my typical lunch con- 
sists of two slices of veal roast and cot- 
tage cheese and a piece of fresh fruit 
(usually an orange, apples contain too 
much carbohydrate). For dinner I have 
hot wheat cereal with coarse brown su- 
gar and hot tea with wild honey. I also 
treat myself to a slice of toast. Before I 
go to bed I have a bowl of cold cereal— 


Editor's 


Every day overweight women 
look at themselves in the mirror 
and exclaim: “I look awful. I’m 
going to lose weight if it kills me.” 
And well it might. For, in their 
efforts to shed the unwanted 
pounds too quickly, some resort to 
unsafe ‘‘crash”’ or ‘‘fad’’ diets or, 
worse, they dream up their own 
“starvation” diet. The results can 
be disastrous. Unwise dieting can 
cause serious menstrual problems. 
It can upset a woman’s entire 
hormonal balance. It can cause 
vitamin deficiencies, lower the 
body’s natural ability to fight off 
disease and infection—as in Mama 
Cass’s case—and cause much 
other serious harm. 

How can one avoid these diet 
pitfalls? To help, here are ‘“‘The 
Dieter’s Dozen’’—12 golden rules 
for successful yet safe dieting: 

1. Never undertake any diet or 
exercise regimen without checking 
with your doctor. 

2. Crash or fad diets, especially, 
should be checked by your doctor 
and should not be followed for 
more than the specified time. 

3. Any long-range diet plan will 
fail unless it is one you can live 
with. A diet should be tailored to 
your eating habits, your way of 
life, moods and temperament. 

4. Don’t expect miracles. It 
took a long time to gain weight, 
and it will take time to lose it. 

5. Your weight-loss goal should 
be realistic and based on your 
height and bone structure. 

6. The more overweight you are, 





How to Lose Weight Without “‘Crashing”’ 



































one of the varieties high in 
glass of milk and a second p 
On rare occasions I havea sey 

My doctor, whom I gee 
weeks, also instructed me 
therapeutic vitamin capsule 
this is mostly to help build 
after my hepatitis. 

If I follow this diet progra 
my doctor believes I can acl 


promised land of 110 pound 


After all the problems Tj 
not impatient anymore. A ( 


As for myself, I have 
vinced that I could never gi 


nately because my mind ill r 
to what’s good and what’s 
Meanwhile I’m already thi 
what I’m going to do wh 
110 pounds. As soon as I ean 
8 or 9, I’m going to save 
head for Paris and buy myy 
robe. I’ll go to all the collect! 
Chanel and the rest—and | 
some dresses designed especil 
That’s going to be my rewan) 






the quicker you will lose wi 
As you get closer to your goz 
weight loss will slow down. 
is why a woman who hz 
pounds to lose will drop 10 p¢ 
much more quickly than a w 
who has only 10 pounds to 

7. An average of two pt 
a week is a safe weight loss 

8. When you have reached 
goal weight, it does not mea 
can eat as you did before yo 
to diet. You must watch wha 
eat for the rest of your life 
Morton Glenn, obesity expe 
author of How to Get T. 
Once and for All, explains i 
way: “If you want to live 
urban society, you must lea 
be vigilant of traffic; if you 
to live in a thin society, you 
learn to be vigilant about 
you eat.”’ 

9. A balanced diet is most] 
to be a successful diet. 

10. Your stomach does 
shrink when you diet—that 


old wives’ tale. What happé 
that you merely become @ 
tomed to less food and are 


quickly satiated. You may 
hunger pangs at first, but 
will soon disappear. 

11. Eat slowly, and adhe 
Dr. Glenn’s rule: “Never 
standing up.” He says this 
helps you cut down on ail 
you must nibble, alway: 
down—and eat raw carrots 0 
ery or other low-calorie sna¢ 

12. Get plenty of sleep 
plenty of fresh air. 











In 1911, Morton perfected a salt 
that poured when it rained. As 
significant as that was, if it were the 
only thing Morton had done, it's not 
likely they would have stayed 
America’s salt favorite for 57 years. 
No salt salts like Morton Salt salts. 





When it rains it pours. 








- +i AT AE 
T! DELECTABLI 
Lé 
HARVES 
tured 
his st 
ut ial ré Belgium 
4 slices bacon, 
14 inch thick d 
3S i 
cups cooked ituce 
. Lt 
en peas 4 tsp. salt 
14 tsp. pepper 
Blanch the bacon by 
wing it into boiling 


vater for about 2 min 


utes, drain and saute 1n 


a skillet that can be 
tightly closed. Drain off 
the excess grease and 


sauté the eggs as the 


bacon cooks. Remove 
the eggs and bacon to a 
warm platter, arranging 
them around the edge 
of the Pour the 
drained and the 
potatoes into the skillet 
and sauté 1 or 2 min- 
Cut the lettuce 


into strips and lay it 


dish. 


peas 


utes. 


over the peas and pota- 
toes; close the skillet for 
4 to 5 minutes, shaking 
it occasionally. Uncover, 
stir and fill the center of 
the platter containing 
the eggs and bacon with 
the pea-potato-lettuce 
mixture. Serves 4. 
Ed. As an 
nate, you could use a 
1-lb. pkg. country-style 
sausages (pictured) or 
14 |b. sliced bacon. We 
sautéed the boiled, diced 


note: alter- 


potatoes until golden in 
the bacon drippings be- 
fore adding 1 (10-0z.) 
pkg. frozen peas, cooked, 
head _ let- 
into 


and a small 


tuece, cut strips. 
Add 2 pkgs. peas and 
medium head lettuce for 
the real hearty eaters. 


NANTUA OMELET 
(pictured) 


Traditionally this ome- 
let is filled with crayfish, 
but in France, where it 
originated, the crayfish 
is not like the one found 
in the United States; it 


is closer in size to a big 





prawn. 

Start with uncooked 
prawns or shrimp, then, 
which will give you thi 
broth needed to make 


the omelet’s traditional 
Nantua Sauce 


4 raw prawns, cray- cup Béchamel 
fish or large auce (recipe 
shrimp (about follows) 

1% |b.) 1 Tb. light cream 

Salt ayenne 

nelet 

cit llows ) 
3oil the shellfish in d O 
which is added 1% teaspoon salt. W1 
they are done, remoy hell and 
devein them, reservit iter in 
which they were cooked vater 
down until it is reduc irds, 
strain it and return it to an. 

Cut the shellfish into third the 

tender tail sections, chop iter 

sections and make a purée of er 


the blender and a 
lash of milk, or pound them in a mortar. 
With the reduced cooking water at a low 
simmer, add the Béchamel Sauce and 
‘ream, then the purée, stirring to blend 


sections; use 


large 


vell. Taste for seasoning; additional salt 
may be needed. Add the cayenne. Sim 
mer the chopped sections of the shellfish 
in the sauce a moment to warm. 

Spoon the meat from the sauce and a 
little of the sauce into the center of the 
omelet just before folding. After folding 


AND NOW WE — 


from the heat, stir in butter or margarine 
and remaining cream; stir vigorously 
until smooth. Makes 1 pint sauce. 

Ed. note: For cream sauce, substitute 
1 (2-0z.) pkg. white-sauce mix, using 1 
cup dairy half-and-half, a few grains 
nutmeg, 14 teaspoon cayenne. 


SAUCE VELOUTE 


1 qt. strained veal 4 cup flour 


stock Y% tsp. salt 
Y% cup butter or 14 tsp. pepper 
margarine % tsp. nutmeg 








INTERRUPT THIS 
PAGE FOR A 
COMMERCIAL 


GLOVES NEEDED 


MUSEO AS DIRECTED 


©Shelco, Inc., 1968 





Bae tt 10d 7. 


and transferring it to its service plate, 
garnish it with the 
poon the sauce over it. Serves 2. 
SHRIMP OMELET is both another 
me for the Nantua Omelet 
let made with creamed shrimp; a 
Madeira thins the Cream Sauce 
f flavor. 


tail sections and 


and an 


rr a more challenging 


CREAM SAUCE 


4, cup 1 3 Tb. butter or 
1 cup & mel margarine 

Sau 

(rec ows) 
Over heat, add '% cup of the 
crear 3échamel Sauce; reduce 
one-tl rring regularly. Remove 


Simmer the veal stock. Heat the butter 
or margarine in a skillet and sprinkle the 
flour on it, stirring until smooth; keep 
the heat low under the skillet and do 
not let the flour brown in the 5 minutes 
required to blend the butter and flour 
well. Pour the stock over the butter-flour 
mixture and simmer 10 to 20 minutes 
over lowest heat, adding the seasonings 
Strain into a jar for covered 
refrigerated Makes about 1 
quart sauce. 

Ed. note: No veal stock? Use 2 (13 34-0z.) 
cans chicken broth, adding enough water 
to make 1 quart and omitting the !4 
teaspoon salt called for here. 


early. 
storage. 





ey SNR Ora teat ee oe ee 


Paprika doesn’t seem to do anyth 
for my cooking. 
—Poor Woman’s Almay 


J 


BECHAMEL SAUCE 
2 cups Sauce 

Velouté (above) 
14 cup consommé 

(canned or cube) 
Over low heat reduce the Sauce Vs 
one half, stirring frequently to pr 
its burning or stick 
the sides of the par 
the consommé, , 
and nutmeg, andr 
one-third, stirring 
stantly. Makes 1) 
sauce. 


114 cups heay 
cream | 
Ye tsp. nutmer 


BASIC OMELET 


3 eggs 

1% Tb. cream (or ric 
milk) or 4 teaspi 
water per egg 

¥y tsp. salt 

4 tsp. pepper 

1% tsp. butter 
or margarine per 

Oil for cooking 


Beat the eggs, | 
and seasonings to; 
until the mixture | 
to froth, then begi 
ing the butter ir 
flakes while cont 
to beat. When a 
let the mixture st 
minutes. If aif 
gredients are to be 
into the batter 
them after the 
eggs have reste 
stirring gently ju 
fore the mixt 
poured into the p 

Oil is preferr 
butter or a solid 
ening, and peanu 
by far the best in 
to cook omelets) 
olive oil used if its! 
is wanted in the fi 
dish. The pan is b 
very lightly with 
brought over hig] 
to the point w 
just begins to 
Remove the par 
the smoking stops 
return it to the he 
pour in the egg m 

With a narrow 
ula, lift the edges} 
egg mixture awa) 
the pan as soon as 
tom skin begins t¢ 
at the same time} 
the pan to allo} 
liquid in its cen 
trickle along the 
formed and rea¢ 
metal of the pan} 
the edge at one 
let the liquid marry with the surf 
ready formed. 

If the omelet is to be foldeé 
should be done just as the top § 
begins to solidify; if it is to be t 
the top should still be in a sem 
state. Before turning or folding, g| 
pan a sharp, quick shake to be st 
omelet is free; if it has stuck, lo} 
with a flexible spatula. (Sticking 
never be a problem if you use e| 
heavy iron skillet or the special 
pan.) Professional chefs and an 
who cook omelets soon learn the 
tossing twist of the wrist, imposs 
describe, which folds the omelet 

















from pan to platter; a spatula 
‘he job with equal efficiency, 
|| perhaps with less flourish. 

ng or character ingredients may 
Jed at any point in the cooking 
Jeach recipe specifies the tradi- 
vay in which its omelet is offered. 
Ingredients are among those that 
ooking might affect badly, they 
|} be spread on the surface of the 
+; omelet either immediately after 
in the pan, or after the top has 
't before folding. In some omelets 
jing is poured over the surface as 
ish or sauce instead of being in- 
ted as the eggs cook. Omelets 
zed or sauced will benefit in ap- 
ce if their surface is brushed 
utter after being turned onto the 
serving plate. 
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N BERCEAU (Eggs in a Cradle) 


id potato in 1 poached egg or 
't egg mollet 


ainced Bread Crumb- 
‘en meat Cheese Glaze 
pream (below) 


fout the pulp of the baked potato 
e a thin shell, or cradle. Bind the 
” with the cream and line the po- 
iell; put the egg on this lining. 
le it with the glaze and place it 
che broiler; by the time the glaze 
ie dish will be warmed. Makes 1 


1. 

'S BERNIS (as pictured) uses 
above for Eggs en Berceau and a 
‘tartshell cradle, and garnishes it 
auce Supréme (follows) before 
. An additional garnish of 3 or 4 
Bus tips is often added before the 
isauced and glazed. 
iCrumb-Cheese Glaze: Use 1 tea- 
sach grated Parmesan cheese and 







































poration. Baker's, German’s, and Angel Floke are regis 


unseasoned bread crumbs for each egg. 
Ed. note: We used a handy 10-oz. pkg. 
ple-crust mix for tartshell cradle and 
multiplied recipe by 4 to serve 4. 


SAUCE SUPREME 


¥%, cup chicken 
broth or stock 

¥%, cup Sauce 
Velouté 
(recipe p. 114) 


1 Tb. butter or 
margarine 
3 Tb. lemon juice 


Stir the stock into the Sauce Velouté; 
simmer over medium heat to reduce one- 
third, stirring frequently. Remove from 
heat and stir in the butter until it is 
blended, then add the lemon juice. Stir 
vigorously to blend well and smooth the 
sauce. Makes 14 pint sauce. 


DUBOSH TORTE (pictured) 


3 Tb. strong black 
coffee 

1 Tb. dark rum 

14 Ib. butter or 
margarine 


10 egg yolks 

1 cup sugar 

1 cup sifted flour 

6 egg whites 

5 oz. bittersweet 
chocolate 


Beat 6 egg yolks, adding 1% cup sugar, 
until very thick and creamy. Begin sift- 
ing the flour into the yolks, beating and 
blending thoroughly. Beat the egg 
whites until they form soft peaks; beat 
one-third of the whites into the yolks, 
then fold the mixture into the remain- 
ing whites. Spread in a very thin layer 
in a large, shallow square or rectangular 
cake pan, or divide among several pans; 
bake in a preheated 350° oven 8 to 10 
minutes. Cool on a rack. 

Beat the 4 remaining egg yolks, add- 
ing sugar. Melt the chocolate over very 
low heat, or in a double boiler, and stir 
in the coffee and rum; blend well. Re- 
move from heat and work in the butter 
or margarine 1 tablespoonful at a time, 
working until the butter or margarine 


is used up and the mixture is very 
smooth. Makes 2 cups. 

On waxed paper, spread a rectangle 
of the chocolate about 4 by 8 inches. 
Cut a rectangle of cake the same size 
and lay it on the chocolate; add layers 
of chocolate and cake until the torte is 
about 4 inches high; cover the top and 
sides with chocolate: Chill to harden up 
the chocolate, but serve at room temper- 
ature. Makes 1 torte,-4 by 8 inches. 
Ed. note: Jelly roll pans, greased and 
lined with waxed paper, make fine 9x14- 
inch layers, and when cut make 15 lay- 
ers for torte. Turn baked layers out on 
towel immediately, trim edges, cut in 
thirds. Allow to cool. If chocolate-butter 
cream is thin, chill to thicken slightly. 


BAKED ALASKA (pictured) 


The base of the dish is an aircake usually 
called a ‘‘Génoise,’”’ which traditionally 
is baked in an oval pan; the ice cream is 
frozen in a mold the same shape and size 
as the baking pan. 


1 to 1% gts. ice 
cream or sherbet 


10 egg whites 
114 Tb. granulated 
sugar 


Prepare a 9-inch yellow cake layer from 
a package mix. 

When the base is completely cold, beat 
the 10 egg whites with the granulated 
sugar until they form stiff peaks. Have 
the ice cream or sherbet to be used 
frozen very hard in its mold. Dip the 
mold in hot water, and unmold the ice 
cream on the cake base. Cover quickly 
with the beaten egg whites, place in a 
preheated 375° oven and remove to serve 
as soon as the meringue is brown, about 
6 to 10 minutes. Serves 8. 

There is no set formula for the type of 


ice cream used in the Baked Alaska; 
however, there are traditional variations 
of the dessert. The best-known ones fol- 
low to stimulate your creative instincts. 


Cherry Surprise: 

Mix softened cherry or raspberry sher- 
bet with 2 tablespoons kirsch, and add 
15 eup halved maraschino cherries. 
Mold, and refreeze until hard. Use as 
the ice cream in the basic recipe. 


Christmas Surprise: 

Soften pistachio and cherry or straw- 
berry ice cream and fill the mold with 
them in alternate layers. When the me- 
ringue is applied, sprinkle it with stripes 
of granulated sugar dyed red and green 
with food coloring. 


Surprise Elizabeth: 

Soften vanilla ice cream and mix into it 
a generous amount of crystallized vio- 
lets. Space a few of the violets on the 
meringue before it goes to the oven; do 
not allow the meringue to brown. 


Surprise Milady : 

Poach drained peach halves in their 
syrup to which has been added 1 table- 
spoon cognac per cup of syrup, and line 
the mold with them; fill with softened 
raspberry ice and freeze very firm. (If 
fresh peaches are used, poach them in 
bar syrup: 1 tablespoon sugar to each 
tablespoon water, simmered a moment 
on low heat.) Cover with meringue. 


Surprise Milord: 

Soften vanilla ice cream, line the mold 
with it, then add a layer of sliced canned 
(or fresh poached) pears; alternate the 
layers of ice cream and pears until the 
mold is full. Proceed as in basic recipe. 


- old Baker’s. 








|t'sa cookie. It'sacone. 
It’s what can happen when you 
make a new dessert with good 


Bring 1/2 cup light corn 
syrup to a boil. Add 1/3 cup 
butter and 1 package (4 0z.) 
Baker’s® German’s® Sweet 
Chocolate. Cook and stir over 
low heat until smooth. Remove 
from heat. Stir in 1/2 cup 
firmly packed light brown 
sugar, 1 cup unsifted all- 
purpose flour, and 2/3 cup 
Baker’s Angel Flake® Coconut. 
Drop by tablespoonfuls, about 
3 inches apart, onto lightly 
greased baking sheets. Bake 
at 300° for 15 minutes, or 
until wafers are bubbling 
vigorously and have developed 
lacy holes throughout. Cool 
baking sheet for 2 minutes. 
Wafers become too firm to 
ape, return to oven fora 
inute or two.) Remove from 
king sheets and shape into 
ones. Cool on racks. Fill with 


ar ps esi, 
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1 as 
MASTER PLAN FOR 
FROZEN 
VEGETABLES 

1. Cook according to 


pkg. directions, but place 
vegetables in cold water. 
2. Add an equal quan- 
tity of sugar to salt 
called for 

3. Bring to a boil, cov- 
ered. Then follow times 
as indicated on pkg., al- 
less 


lowing 2 minutes 


than usual. 


MASTER PLAN FOR 
CANNED 
VEGETABLES 


1. Always heat gently in 
their own liquid for max- 
imum flavor, adding !% 
tsp. sugar (only) for ev- 
ery 1-lb. can. 
2. Heat until very hot 
but never boil. Ruins tex- 
ture if you do. 
And now . 
it! 


. on with 


PEAS VINAIGRETTE 
(pictured on page 103) 


A lovely spring salad to 
serve as an entree, pip- 
ing hot or chilled. 


4 Ibs. fresh peas, 
shelled (about 4 cups) 

14 cup water 

1% tsp. salt 

14 tsp. sugar 

Dressing 

14% cup Salad or olive oil 

14 cup chopped parsley 

1% cup finely-sliced 
scallions 

2 Tb. lemon juice 

2 Tb. chopped chives 

1 Tb. chopped mint or 
1 tsp. dried mint 
flakes, crushed 

1 tsp. sugar 

6 heads Bibb lettuce or 
1 head Boston lettuce 


Place 4 lbs. fresh peas, 
shelled, into 14 cup boil- 
ing water. Add 1% tea- 


spoon each salt and 
sugar. Simmer, covered, 
10 to 12 minutes. Drain 
While still hot, toss pea 
with 144 cup each salad 
or olive oil and chopped 
parsley, l4¢ cup finel 
sliced scallions, 2 table 
spoons each emon jul 
chives, 1 tablespoon 

teaspoon dried mint fla] 
1 teaspoon sugar. T] 

or on a bed of wilted lett 
chill at least 30 minutes 


entree on a bed of 6 he 


or 1 head Boston lett 
engthwise. Serves 6. 
To use frozen peas: Cool 


If I took punctuation 


never get a sentence 


Poor Wom 


9 


é 


ritten. 


in’s 





EVOLUTION frozen 


peas according to master recipe 


cooking times. Drain. Proceed 


lOlOWINE 


is directed 


7 e To use canned peas: Heat until very hot 
n and 2 (1-lb.) cans tiny peas, taking care not 
to boil. Drain. Proceed as directed. 


BRAISED ENDIVE (pictured) 
Julienne strips of tongue and ham for 
this elegant dish. 


1 cup chicken broth 


2a 6 Belgian endive 
ae 1 Tb. lemon juice 


1 tsp. salt 
1 tsp. sugar 


chopped onions and 


z tablespoons sliv 


ered almonds in 2 tablespoons butter o1 


margarine. Cook 3 to 4 minutes. Remove 


from heat. Toss together with 2 table- 


spoons chopped parsley. Place braised 


endive in 


serving 


dish with a little 


chicken broth. Spoon tongue mixture 
over. Serves 6 (1 endive per person). 


To use canned endive: Heat until very 


hot 2 (1-lb.) 


cans endive, drained, in 1 


cup chicken broth taking care not to 
boil. Proceed as directed. 


If you think any other wrap seals as well, 
maybe you've got a cold. 


CORE golem tng 


id chopped 4 cup julienne 2 Tb. slivered 
4 strips cooked almonds 
Gt tongue 2 Tb. butter or 
od) and 14 cup julienne margarine 
an stripscooked ham 2 Tb. chopped 
14 cup chopped parsley 
nd onions 
1 
Trim 6 Belgian endive, Jeaving whole. 
Cover with water, adding 1 teaspoon 
each salt and sugar. Blanch by simmer- 
)~( ing for 10 minutes. Drain well. Place in 
large skillet with 1 cup chicken broth 
and 1 tablespoon lemon juice. Bring to a 
boil and reduce heat. Cover and simmer 
20. to 25 minutes or until Just tender. 
Ain 


Meanwhile, sauté 4 cup each julienne 


rips cooked tongue and ham, 14 cup 


bets 





SOPHISTICATED BABY BEETS 


(pictured) 


To blanch and tenderize orange peel for 


the sauce here, simmer the Julienne strips 


10 minutes in 14 cup water. Drain and 


rinse in cold water. Drain again. 


3 Ibs. baby beets 

114 tsp. salt 

14 tsp. sugar 

Sauce 

2 tsp. cornstarch 

1 cup fresh (or 
frozen) orange 
juice 


4 cup sugar 

2 Tb. julienne 
strips orange 
peel 

Y% tsp. salt 


Cut off leaves, leaving 1 inch of stem, 


from 3 lbs. baby beets. Wash well, tak- 


ing care not to bruise skin. Half cover 


with water, adding 114 teaspoons 
salt and sugar. Bring to a boil, cove 
simmer 30 to 45 minutes, or until te 
Drain; cool slightly. Peel off skins) 
Meanwhile, make sauce by blen 
teaspoons cornstarch with 1 cup 
(or frozen) orange juice. Stir in y 
sugar, 2 tablespoons julienne striy 
ange peel, blanched, and 1 teaspoo 
Bring to boiling point, stirring cout 
Cook 1 minute. Add cooked beets, 
gently 2 to 3 minutes. Serves 6, 
To use canned 
Drain 2 (1-lb.) ¢a 
jars baby beets 
well. Add to pre} 
orange sauce and 
gently 5 minutes, d 
til beets are very, 


| 
| 
} 
| 





ARTICHOKE AND © 
SHRIMP BOATS | 
(pictured) | 
Vinaigrette salad 
ing is served with tli 
use your own or 

tled version as a] 
dip for artichoke lg 
This recipe takes | 
doing, but the re 
are well worth thee 
Try this chilled, td 





| 
6 medium artichoke 
2 Tb. salad or olive! 
2 cloves garlic, sliv 
1 tsp. salt 
1 tsp. sugar 
Shrimp Stuffing 
1 Ib. fresh or frozen 
shrimp, cleaned | 
14 cup chopped sca 
14 cup salad or olivé 
1 cup fresh bread | 
crumbs 
14 cup chopped par 
1 tsp. salt 
4 tsp. garlic salt 
14 tsp. pepper 





Trim 6 medium | 
chokes, cutting 
level and_ snippin 
tops of all leaves. 
in large (5-quart) s 
pan containing 
quarts boiling wate 
soned with 2 tablesy 
salad or olive 0 
cloves garlic, sliy 
and 1 teaspoon eacl 
and sugar. Boil, | 
ered, 30 minutes 0} 
til tender. Drain | 
Spread leaves apar} 
remove choke by s¢ 
ing out with a teas} 

Prepare stuffing 
cutting 1 lb. fres 
frozen shrimp intos 
pieces. Sauté shi 
and 14 cup cho 
scallions in 4 cup 
o1 olive oil 2 to3 
utes or until sh 
turns pink. Rem 
from heat. Add 1 
fresh bread crumbs, 14 cup cho 
parsley, 1 teaspoon salt, 4% teas 
garlic pe} 








salt and 1¢ teaspoon 
Toss lightly to mix well. 

Fill center of artichoke with shi 
stuffing, using 14 cup stuffing (app 
mately) for each artichoke. Set st} 
artichokes in well-greased baking 
Cover lightly with foil. Bake 15 mi 
at 325° or until just heated thr¢ 
Serves 6. 

To use frozen artichokes: Cook 2 (10 
pkgs. frozen artichoke hearts accol 
to master recipe, following cool 
and adding seasonings above. 4 
well. Make stuffing as (conti 


— 














At 6:04 last night. 


-Mrs. Walter Russell started 


























Polyunsaturating 
her entire family 






..with a big assist from Mazola. 


For years, millions of Americans have been 
eating a diet that is improperly balanced in terms 
of fats. Mrs. Walter Russell is no exception. 
Today, however, she’s doing what medical 
authorities are suggesting. She's serving her family 
a balanced diet, one which includes cutting down 
on total calories and fat calories, and replacing 
solid fats with the more highly polyunsaturated 
vegetable oils. 

Since Mazola® 100% Corn Oil is highest 
in polyunsaturates of all leading brands, 
Mazola is the only brand for Mrs. Russell. 
It’s the logical choice for you, too, for all 
your cooking and salad making needs. 

No matter how many generations there 
are in your home, there's one thing you can 
all enjoy doing together . 

Polyunsaturating. 
P. S. She’s got Mazola® 

Margarine in on the act, too. = 
It’s made with liquid 


Mazola Corn Oil. 9 —igas 
© Mazola 


i eer mri 
ei Mazola 


ejozeyw 
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ABLE REVOLUTION continued 


Drai 


S above to cove! 
directed Or 


cans artl- 


bottoms. Top each with 1% cup 
yared stuffing. Bake as directed. 


AVOCADO SLICES EN CROUTE (pictured) 

[his appetizer can be made ahead, topped 
with mayonnaise sauce at the last minute 
and broiled. Two of these per person make 
an excellent lunch or light supper main dish. 


6 thin slices white 2 Tb. butter or 
bread, toasted margarine 


1 avocado, thinly Topping 

sliced ¥4 Cup mayonnaise 
2 Tb. lemon juice 1 tsp. grated lemon 
6 slices bacon, rind 

halved and fried 1 tsp. grated onion 


Trim crusts from 6 thin slices white bread, 
toasted. Spread each with 1 teaspoon butter 
or margarine. Slice 1 peeled avocado very 
thinly into 18 pieces. Brush or dip each 
slice with a little of 2 tablespoons lemon 


Saacunut aide pes sur punted remedy of ve choice. 
forget it. Because odds are, you won't trade your 





juice to prevent dis 
Arrange 3 slices avoca 
each toast slice. Set 2 
strips fried bacon diagd 
on each sandwich. 
Prepare topping by ble} 
34 Cup mayonnaise with 
spoon each grated lemon 
and grated onion. Spoon 
bon of topping over each 
wich—using 2 tablespoo 
each. Run under broiler 
ches from heat 1 to 2 miy 
or until puffy and 
Serve immediately. 


SAUTEED ASPARAGUS § 
(pictured) 


Asparagus spears are dipy 
flour, eggs and bread er 


then gently sautéed. 


2 (1-lb.) bunches 
14 cup flour 
2 eggs 
2 Tb. milk 
2 cups fresh bread crumb 
1 tsp. salt 
1 tsp. sugar 
¥% tsp. pepper | 
1 cup butter or margarin 
Lemon slices 


3 dozen asparagus spears 
| 


Wash and trim 3 dozen a: 
gus spears. Dry thoro 
Roll each spear in a little} 
cup flour, then dip each in 
ture of 2 eggs beaten w 
tablespoons milk. 
slightly before rolling in} 
ture of 2 cups fresh ] 
crumbs,- 1 teaspoon salt 
sugar and 1% teaspoon pe 
Shake to remove su 
crumbs. Sauté gently in y 
butter or margarine 
crumbs are brown and as| 
gus is tender-crisp. Ga 
with lemon slices. Serves 
To use frozen aspara 
Slightly thaw (enough td 
arate each) 2 (10-0z.) | 
jumbo asparagus spears, 
off surface moisture. i 
as above. 
Tousecanned asparagus :] 
2 (15-0z.) cans jumbo as| 
gus spears. Blot cent 
paper towels. Do not d 
flour or egg but roll im) 
ately in seasoned bread ecru 
Place on greased shallow) 
ing tray. Bake 8 to 10 mij 
at 450°, or until crumb] 
golden. Serve as above. 


SPANISH BARBECUE LIM/ 


3 Ibs. fresh lima beans (4| 
shelled) 

1 tsp. salt 

1 tsp. sugar 

Sauce 

14 cup butter or margarine 

14 cup chopped onion 

4 cup chopped green pep} 

cup chopped celery 

1 garlic clove, crushed 

2 (8-0z.) cans tomato sau¢ 

14 cup smoky barbecue saj 


Place 4 cups shelled limal 
in 1 quart boiling water. # 
teaspoon each salt and $s 
Simmer, covered, 30 to 35 
utes or until beans are te) 
Drain. 

Meanwhile, make sau 
sautéeing in 14 cup butt 
margarine, 14 cup each cha 
onion, chopped green pe 
chopped celery and 1 ¢ 
clove, crushed. Cook 5 mij 
or until tender. Add 2 (§ 
cans tomato sauce and ¥ 
smoky barbecue sauce.| 


























,| Add drained lima beans. 


yer gently 5 minutes. 


.) pkgs. frozen lima 
following master recipe 
times. Make 


> sugar 


ya center band from each 
2s. new potatoes. Place in 
ig water together with 1 
90n each salt and sugar. 
«, covered, 20 to 30 min- 
sir until just tender. Drain 
r well. In same saucepan 
a4 cup butter or marga- 
<rith 1 tablespoon caraway 
| Return potatoes to pan; 
-over low heat, shaking 
(it potatoes well, approxi- 
y 5 minutes. Serves 6. 
ise frozen new potatoes: 
1 (2-lb.) pkg. according 
aster recipe 15 minutes. 
. Proceed as above, cook- 
butter or margarine for 
‘nutes. 

se canned new potatoes: 
(1-lb.) cans new potatoes. 
and rinse very well in 
ater. Pat dry on paper 
. Proceed as above, cook- 
butter or margarine 5 


CARROTS 
| baby carrots 
ups chicken broth 
sugar 
) butter or margarine 
| salt 
). pepper 
and pare carrots. Place 
hucepan with 1% cups 
en broth, 2 tablespoons 
jsugar and butter or mar- 
e, 1 teaspoon salt and 14 
}oon pepper. Boil, covered, 
nutes. Remove cover and 
funtil liquid is a syrupy 
and carrots take on a 
n color. Stir frequently— 
bximately 8 to 10 min- 
| Serves 6. 
hse frozen carrots: Make 
p. Simmer, uncovered, 10 
tes to reduce by half. Add 
ib.) pkgs. frozen baby car- 
Cool until liquid becomes 
upy glaze and carrots be- 
golden—approximately 
inutes. Stir constantly. 
se canned carrots: Make 
). Simmer uncovered 12 
tes. Add 2 (15-0z.) cans 
carrots, drained. Cook 
liquid becomes a syrupy 
» and carrots become 
n—approximately 5 min- 
Stir constantly. 


TER GLAZED BABY ONIONS 


g 114 lbs. fresh, peeled sil- 
skins, proceed as for fresh 
dts. 

1se canned onions: Drain 
-lb.) cans boiled onions. 
eed as for canned carrots. 


The corn that 
never gets 








SPINACH GERMAN-STYLE 


Combine in a salad cups young, 
fresh spinach leaves, 14 cup chopped onion 
and 1 garlic clove, crushed. Fry 4 slices lean 
bacon, pouring off fat as it accumulates to 
measure 14 cup. Set fat aside. Continue to 
fry bacon until crisp. Crumble and toss with 
salad. 

Return bacon fat to skillet and add % 


bowl 4 




















tough on you. 





i It’s the thin-skinned corn 

Pee a that’s cooked and packed 
in its own corn liquid 

for extra tenderness. Never 


CHILI-CORN TACO 

1 cup sliced celery 

14, cup chopped onion 

1 Tbsp. salad oil 

1 Ib. ground beef 

1 pkg. (15% oz.) chili 
seasoning mix 


dries tough in the pan. So it’s 
never too chewy in your chili. 


1 can (17 oz.) Del Monte® 
Family Style Corn 

1 can (1 Ib.) Del Monte 
Stewed Tomatoes 

1 can (8 oz.) Del Monte 
Tomato Sauce 

12 tortillas 

Iceburg lettuce, shredded 


Sauté celery and onion in oil until 
tender. Add meat; brown. Stir 

in remaining ingredients; 
simmer, uncovered, 15 min- 
utes. Serve as chili, or spooned 
into fried tortillas on a bed of 
lettuce. 6 servings. 





cup cider vinegar, 1 to 2 tablespoons brown 
sugar, 1 teaspoon salt, 14 teaspoon dry mus- 
tard, 144 teaspoon nutmeg and !¢ teaspoon 
pepper. 

Bring quickly to a boil, stirring con- 
stantly. Pour over salad. Toss well. Serve 
immediately. Serves 6. 

For hot vegetable entree: Cook 6 cups fresh 


spinach with 2 tablespoons water, | tea- 





spoon each salt and sugar, until just tender. 
Proceed as above. 

To use frozen spinach: Cook 2 (10-0z.) pkgs. 
spinach leaves according to master recipe 
and cooking times. Drain well. Proceed as 
above. 

To use canned spinach: Heat 2 (1-lb. ins 
spinach, taking care not to boil. Drain well. 


Proceed as above. END 


119 


120 


GREAT FREEZE-AHEAD DIET 


continued from page 105 

Here is our daily diet regimen in which 
your calorie count never exceeds 1,200. 
Individual calorie counts on chart are 
given at left of each food item. 


DAILY DIET PATTERN 


BREAKFAST 
45 14 eup vitamin C fruit or 
unsweetened juice 
68 '% cup enriched cereal 
60 % eup skimmed milk 
coffee or tea with noncaloric 
sweetener 
MIDMORNING 
50 1% cup skimmed milk 
or 
16 eup protein-enriched chocolate 
drink 
LUNCH 
2 oz. lean meat, fish, or cheese 
1 Tb. fat (corn oil, margarine, 
mayonnaise) 
2 slices bread 
45 1 medium piece fresh fruit 
— coffee or tea with noncaloric 
sweetener 
MIDAFTERNOON 
45 1% cup unsweetened juice 
DINNER 
diet meal 
coffee or tea with noncaloric 
sweetener 
MIDEVENING 
45 1% cup unsweetened juice or 
1 medium piece fruit 
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100 


1,153 

1. Our diet recipes serve six, are based on 
the assumption that yours is a family of 
four. This provides the two extra por- 
tions to freeze on aluminum trays. 

2. Sectioned aluminum trays are avail- 
able at the supermarket. Clean alumi- 
num pie plates could be sectioned and 
used, as could clean leftover TV dinner 
trays. 

3. Make sure your freezer temperature 
is at 0° F. Dinners must be frozen solid 
for perfect preservation. Our frozen dit.- 
ners should not be kept in a freezer 
longer than three months. 

4. Seal and freeze diet dinner only after 
food has cooled thoroughly. Cover food- 
filled tray with foil, pressing out as much 
air as possible. To reheat, place dinner, 
frozen-solid and. covered, in oven. 

5. Seal and freeze diet desserts sepa- 
rately. Use special individual containers 
with.an air-tight sealing lid. 

6. Many desserts are delicious when 
eaten frozen or only partially thawed. 
Any dessert containing fruit should 
thaw completely. 


FIRST DINNER (pictured) CALORIES 
SPAGHETTI WITH HERB-CHEESE 


SAUCE 283 
GREEN BEANS ITALIENNE 36 
STEWED FRESH TOMATORS Gf 
MINT PARFAIT 42 
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SPAGHETTI WITH HERB-CHEESE 
SAUCE 


4 ib. enriched 1 clove garlic, 


spaghetti crushed 
14 cup chopped 1% cups chicken 
parsley consommé 


14 cup chopped 1 Tb. cornstarch 
fresh basil leaves 1 cup skim-milk 
or 2 tsp. dry basil cottage cheese 


Cook 1% lb. enriched spaghetti according 
to pkg. directions. Drain. 

Meanwhile, combine in mortar 14 cup 
each chopped ‘parsley and fresh basil 
leaves (or 2 teaspoons dry basil) with 1 
clove garlic, crushed. Crush into a paste. 
Add herb mixture to 11% cups chicken 
consommé mixed with 1 tablespoon 


cornstarch. Heat until sauce thickens. 
Remove from heat. Add 1 cup skim- 
milk cottage cheese, mixing thoroughly. 
Pour sauce over drained spaghetti. Toss 
gently. Divide into 6 portions. Place 1 
portion in largest section of aluminum 


tray. Repeat with second portion in an- 
other tray. Set aluminum trays aside. 
Serve remaining 4 portions of spaghetti 
at once. 


GREEN BEANS ITALIENNE 


2 (10-0z.) pkgs. 3 Tb. diet 
frozen Italian margarine 
green beans Salt 


Defrost 2 (10-0z.) pkgs. frozen Italian 
green beans. Divide into, 6 portions. 
Place 1 portion in one small section of 
each prepared aluminum tray. Dot each 
with 14 tablespoon diet margarine and 
sprinkle salt over all. Set aside. Cook 4 
remaining portions according to pkg. 
directions. Drain. Dot each serving with 
14 tablespoon diet margarine and 
sprinkle with salt. Serve at once to ac- 
company pasta. 


STEWED FRESH TOMATOES 
3 small tomatoes, 2 Tb. tarragon 
sliced vinegar 
3 scallions, sliced 2 Tb. soy sauce 
Y, tsp. artificial 
liquid sweetener 
Toss together 3 small tomatoes, sliced, 
3 scallions, sliced, 2 tablespoons each 
tarragon vinegar and soy sauce, and 
14 teaspoon artificial liquid sweet- 
ener. Place 2 slices tomato in remaining 
empty section of aluminum tray. Re- 
peat with second tray. Pour sauce over. 
Bake remaining 4 portions in 350° oven 
10 minutes. Serve immediately. 
To freeze dinners : Cover completely with 
foil. Freeze and store as directed. 
To serve frozen dinner: Bake, covered, in 
400° oven 25 to 30 minutes. Remove foil 
and serve. 


MINT PARFAIT 


1 cup low-calorie 
lemon syrup 

2 egg whites, 
stiffly beaten 

4 drops green food 
coloring 


14 tsp. mint extract 

1 (214-0z.) pkg. 
low-calorie 
whipped topping 

mix 
14 cup cold water 
Mix 1 cup low-calorie lemon syrup, 2 
egg whites, stiffly beaten, 4 drops green 
food coloring, and 14 teaspoon mint ex- 
tract until smooth. 

Prepare 1 (2!%-0z.) pkg. low-calorie 
whipped topping mix according to pkg. 
directions, using 14 cup cold water. 

Fold whipped tepping into mint mix- 
ture. Spoon into 4 parfait glasses. Freeze 
until firm. Cover remaining 2 portions 
for later use in diet pattern. Serve 4 
immediately. 


SECOND DINNER (pictured) CALORIES 


SWEDISH LAMB CHOPS 322 
BABY CARROTS 38 
SCANDINAVIAN COLESLAW 14 
PINEAPPLE MARTINIQUE 44 
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SWEDISH LAMB CHOPS 


6 loin lamb chops \ cup sliced fresh 
(about 3 oz. each) mushrooms 
14 cup beef bouillon 2 tsp. cornstarch 
Y cup skim milk % tsp. salt 
\% tsp. fresh 
snipped dill 


Place 6 loin lamb chops on broiler pan. 
Brown under broiler on one side while 
mixing sauce. Turn and brown other 
side. 

Combine !% cup each beef bouillon, 
skim milk and sliced fresh mushrooms 
with 2 teaspoons cornstarch and !%4 tea- 
spoon each salt and fresh snipped dill. 
Bring to a boil. Reduce heat, cooking 
until slightly thickened. 

Remove 2 lamb chops. Place one chop 
in largest section of each aluminum 
tray. Pour sauce over each chop. Set 
aluminum trays aside. 

Continue cooking 4 remaining chops 
3 minutes more on each side. Serve with 
sauce. 


BABY CARROTS 


1 (1-lb.) can baby 2 Tb. diet 
carrots margarine 


Drain 1 (1-lb.) can baby carrots. Divide 
into 6 portions. Place 1 portion in one 
small section of each prepared aluminum 
tray. Dot each with 1 teaspoon diet 
margarine. Set aside. 

Cook 4 remaining portions in 1% cup 
water. Serve, topping each with 1 tea- 
spoon diet margarine. Serve immedi- 
ately, to accompany lamb chops. 


SCANDINAVIAN COLESLAW 
2 cups shredded 1 Tb. lemon juice 


cabbage 1 Tb. caraway seeds 
1 small onion, 1% tsp. salt 
chopped 14 tsp. pepper 
(about 144 cup) 6 Tb. diet 
1% cup water mayonnaise 


Combine 2 cups shredded cabbage, 1 
small onion, chopped, !4 cup water, 1 
tablespoon each lemon juice and cara- 
way seeds, !% teaspoon salt and 14 tea- 
spoon pepper. Cook cabbage mixture 5 
minutes or until cabbage begins to wilt. 
Do not drain. Divide cabbage into 6 por- 
tions. Place 1 portion in remaining 
empty section of each aluminum tray. 
Serve 4 remaining portions with 1 
tablespoon each diet mayonnaise, to 
accompany lamb chops. 
To freeze dinners : Cover completely with 
foil. Freeze and store as directed. 
To serve frozen dinner: Bake, covered, 
in 400° oven 25 to 30 minutes. Remove 
foil. Garnish coleslaw with 1 tablespoon 
diet mayonnaise. 


__PINEAPPLE MARTINIQUE 


Combine 2 (8!4-0z.) cans dietetic pine- 
apple tidbits and pineapple juice with 2 


“‘Good morning, sir, your wife phoned and said to 


tell you there’s shaving cream in your left ear. 





9? 


q 


tablespoons grated orange rind. D| 
evenly between 6 serving dishes, | 
nish each serving with 2 narrow | 
orange peel. Chill 4 servings unt | 
ing time. Cover 2 portions with p} 
wrap or foil. Freeze for later use ip 


pattern. 


CALO 


THIRD DINNER 

HAM STEAKS ROSA 

GREEN BEANS LYONNAISE 

HOT ORANGE AND GRAPEFRUIT 
SALAD 

CHOCOLATE POT DE CREME 


HAM STEAKS ROSA 


1 (1-Ib.) smoked 


1 Tb. prepa 
ham steak fi 


mustard 


6 whole cloves 1 tsp. horserac 
Y%tsp. salt | 


| 
2 cup cranberry | 
juice / 
Stud edge of 1 (1-lb.) smoked ham: 
with 6 whole cloves. Divide into 6 
tions. Place 1 portion in largest se 
of each aluminum tray. | 

Make sauce by combining 4 
cranberry juice with 1 tablespoon 
pared mustard, 1 teaspoon horser 
and 1% teaspoon salt. Pour 1% t 
spoons sauce over ham in each alum 
tray. Set aside. Bake remaining 4 
tions with remaining sauce in 375° 
15 minutes. 


be 


GREEN BEANS LYONNAISE 
2 (9-0z.) pkgs. 2 Tb. mock ba 


frozen bits 
French-style 1 Tb. tarragon 
green beans vinegar 


1 small onion, 
sliced into rings 
Y% cup water 
Cook 2 (9-o0z.) pkgs. frozen French 
green beans and 1 small onion, § 
into rings, in 14 cup boiling wal 
minutes. a 
Remove 2 portions of beans and 
tinue cooking according to pkg. ¢ 
tions. Drain. Toss hot beans, onion 
2 tablespoons mock bacon bits W 


" 
, 


tablespoon tarragon vinegar, 14 
spoon salt and 14 teaspoon black p 2 
Serve 4 cooked portions. Place Ls 
cooked portion in one small secti 
each prepared aluminum tray. Set ¢ 
‘i 

HOT ORANGE AND 
GRAPEFRUIT SALAD | 


2 oranges Atsp. salt 
1 grapefruit 14% tsp. paprika 
3 Tb. wine vinegar Watercress 
¥% tsp. artificial 
liquid sweetener | 
Peel and section 2 oranges and 1 g 
fruit. Combine orange and grapé 
segments with 3 tablespoons wine} 
gar, 14 teaspoon each artificial | 
sweetener and salt, and 4 teas 
paprika. Divide into 6 portions. 
1 portion in remaining empty secti 
each aluminum tray. Bake 4 rema 
portions in 350° oven 10 minutes. 
nish with watercress. Serve immedi 
to accompany ham. 
To freeze dinners: Cover completel, 
foil. Freeze and store as directed. 
To serve frozen dinner: Bake, co 
in 400° oven 25 to 30 minutes. Re 
foil. Garnish salad with watercress 


4 tsp. salt 
14 tsp. black pe 


CHOCOLATE POT DE CREME 
Prepare 1 (1°(46-0z.) pkg. low-¢ 
chocolate pudding with 14 teas 
vanilla extract and 14 cup skin 
milk according to pkg. directions. D 
evenly between 6 custard cups. ¢ 
4 portions with plastic wrap and} 
until serving time. Cover remainj 
portions very well with plastic v 
foil. Do not freeze remaining 2 po! 
They will keep up to 5 days if tT 
erated. (conti 


eB isy a rl | 
yaNe Waste W eli iente\ oa 
ve a: was Pak. | | 
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14 |b. mushrooms, 
cut in quarters 
Watercress 


1 cup beef bouillon 
14 cup red wine 
1 Tb. cornstarch 


continued 


FREEZE-AHEAD DIET 


FOURTH DINNER CALORIES 


VEAL CHOPS WITH MUSHROOMS 250 
HERBED ARTICHOKE HEARTS 10) 
ORANGE BEETS PAI 
LEMON SHERBET 

WITH BLUEBERRIES 


Season 6 lean veal chops with 1% tea- 
spoon each garlic salt and oregano, and 
14 teaspoon pepper. Broil chops about 4 
minutes per side or until meat is brown 


Remove 2 


on both sides. veal chops. 
Place 1 chop in largest section of each 
tray. Set Continue 
remaining chops 3 
minutes more on each side. 

Meanwhile, heat in skillet 1 cup beef 


bouillon, and 1% cup red winemixed with 1 


aluminum aside. 


cooking the veal 


VEAL CHOPS WITH MUSHROOMS 


14 tsp. oregano 
14 tsp. pepper 


6 lean veal chops 
(4 oz. each) 
1% tsp. garlic salt 


Prepare one 6 oz, package of Uncle Ben’s® LONG GRAIN & WILD Rice 
according to package directions, adding ‘2 cup golden raisins 
and 2 cup chopped peeled apple to the cooking water. 
Serve with chicken pieces that have been sprinkled aie Ee 
pepper and paprika; then baked at 350°-until tender ( a VL Le) 
For y disomy asm AL ah 
Pour wine-flavored drippings over chicken and rice. 


tablespoon cornstarch till mixture thick- 
ens. Add % lb. mushrooms, cut in 
quarters. Spoon 2 tablespoons sauce and 
some mushrooms over chop in each tray. 
Spoon sauce and mushrooms over 4 
remaining chops. Garnish with water- 
cress and serve. 
HERBED ARTICHOKE HEARTS 


2 (9-0z.) pkgs. 14 cup lemon juice 
frozen artichoke ‘1% tsp. dill weed 
hearts 1% tsp. salt 

1 (4-0z.) bottle 14 tsp. black pepper 
cocktail onions 


Defrost 2 (9-0z.) pkgs. frozen artichoke 


And suddenly 
PyPTh) IT ae Fh are od <1) 


is birds-of-a-feather with pheasant. 


Four to five servings. 


Uncle Ben's LONG GRAIN & WILD Rice 
A one-of-a-kind blend of rices and spices. 


NCLE BEN'S 


anh 


hearts. 


Add 1 (4-0z.) bottl 
onions, | 


drained, 14 cup lemo 
teaspoon each dill weed and ssp 
teaspoon pepper. Mix gent 
into 6 portions. Place 1 port\f 
small section of each prepared 
tray. Set aside. 

Cook remaining 4 servings|} 
to package directions. Serve |f 
accompany veal chops. 


ORANGE BEETS 
1 (1-Ib.) can sliced 
beets, drained 
1 cup low-calorie 
orange syrup 
Divide 1 (1-Ib.) can sliced beet} 
into 6 portions. Place 1 por 
maining empty section of e¢ 
num tray. Pour 11% tables; 
calorie orange syrup over eacl 
1 tablespoon grated orange rir} 
Heat 4 remaining servings| 
to directions on can. Drain an| 
tablespoons low-calorie orai 
over each serving. Serve at o} 
To freeze dinners: Cook complt 
foil. Freeze and store’as dire¢ 
To serve Tie dinners: Bake 
in 400° oven 25 to 30 minute} 
foil. Garnish he veal chops w 
cress. 


1 Tb. graj} 
rind 


LEMON SHERBET WITH BLUE 


Scoop 1 pint dietetic lemon sh 
6 dessert dishes. Divide 1 (1 
frozen blueberries into 6 por 
sprinkle over top. Serve 4 pj) 
once. Cover remaining 2 por} 
plastic wrap or foil until read} 
FIFTH DINNER | 
BRAISED BUTTERFLY PORK CHE 
MUSTARD CAULIFLOWER 
DIET BUTTERED PEAS 
APRICOT WHIP 


| 
| 
| 
| 
| 
| 


BRAISED BUTTERFLY PORK ¢ 


6 loin pork chops, 2 Tb. cho 
1 inch thick pickle 
(about 3 oz. each) 1% tsp. 

1 tsp. cornstarch Worces 

1 (10-0z.) can beef sauce 
bouillon Y/% tsp. de 

onion | 

With a sharp knife, remove 

6 loin pork 1 inch t 

chops in half, but do not ey 

through. 
Broil chops about 4 minute 


side. 2 chops and | 


chops, 


Remove 2 | 
Continue broiling remaining | 
minutes on each side. | 

Meanwhile, heat 1 teasp¢ 
starch mixed with 1 (10-oz.)) 
bouillon, 2 tablespoons cho 
pickle, 14 teaspoon each Wort 
sauce and dehydrated onion 
ture thickens. 

Place 1 reserved chop in 
ticn of each aluminum tray. C 
chop with 2 
aluminum trays aside. Spoon } 
remaining chops 


tablespoons si 


sauce over 4 
at once. 


MUSTARD CAULIFLOWER 
2 (10-0z.) pkgs. 1% cup die 
frozen cauliflower mayonn| 
14 cup evaporated 1 Tb. Dijo) 
skim milk, chilled 1% tsp. pa| 
Defrost 2 (10-0z.) pkgs. [r 
flower. Divide into 6 portions 
portion in one small section 
prepared aluminum tray. § 
Cook 4 other portions accordin| 
age directions. Serve with sau 
Chill thoroughly '% cup e} 
skim milk and pour into a 144) 
Using a beater, whip milk y 
Fold !4cup diet mayonnaise, lt 
Dijon mustard and !4 teaspoo 





tdwhipped milk. Pour over cauli- 


yyP. Sprinkle with paprika and serve. 


i— BUTTERED PEAS 
()0z.) pkgs. Y% tsp. seasoned 
frien peas salt 
T diet 
rr garine 
efst 2 (10-0z.) pkgs. frozen peas and 
yp into 6 portions. Place 1 portion 
rnaining empty section of aluminum 
4 | Repeat with second tray. Dot each 
ase 2 portions with 14 tablespoon 
elmargarine and sprinkle with !5 
gon seasoned salt. 
(ok remaining 4 portions according 
Pe directions. Drain. Toss with 
n ning 2 tablespoons diet margarine 
..dditional seasoned salt. 
»\reeze dinners: Cover completely 
i/foil. Freeze and store as directed. 
» rve frozen dinners: Bake, covered, 
4)° oven 25-30 minutes. Remove foil. 
| 


~p 





>| 0T WHIP 

i; lve 1 envelope low-calorie lemon- 
wred gelatin in 2 cups low-calorie 
wot nectar, heated. Stir well. Chill 
consistency of unbeaten egg white. 
> 2 egg whites until stiff. Fold apricot 
are into egg whites. Spoon into 6 
rag dishes. Cover with plastic wrap. 
yj, Serve 4 portions immediately, 
yshed with segments from 1 orange, 
(d and sectioned. Do not freeze re- 
Jing 2 portions. They will keep up to 
1s if refrigerated. 


4 DINNER 





CALORIES 
1D PISH PIQUANT 138 
MISH ASPARAGUS 38 
N PEPPER AND PIMIENTO 
‘AD 10 
1S HELENE 99 


BAKED FISH PIQUANT 


2 (1-lb.) pkgs 
frozen fillets, 
unbreaded 

1 (8-0z.) can 
tomato sauce 
with tomato bits 


1 cup finely sliced 
celery 

Y2 tsp. marioram 

1 scallion, sliced 


rozen fish fillets 


into 6 portions. Place 1 portion in larg- 


est section of minum tray. Repeat 


with a second portion in second tray. 
1 (8-0z.) can 
bits, 1 finely 


easpoon marjoram. 


Combine 
with 
celery and 1% 


tomato sauce 


tomato cup sliced 
Pour 
V6 tablespoons sauce over each portion 
of fish in aluminum trays. Set aside. 
Bake remaining 
additional sauce 12 to 15 minutes at 
350°. Garnish with 1 scallion, 


1 portions of fish in 


sliced. 


SPANISH ASPARAGUS 


2 (10-0z.) pkgs. 


14 cup chopped 
frozen asparagus 


onion 


spears 1 Tb. lemon juice 
1 cup chicken ly bay leaf 
bouillon 4 tsp. seasoned 


salt 

14 tsp. pepper 
Defrost 2 (10-0z.) pkgs. frozen asparagus 
spears. Divide into 6 portions. Place 1 
portion in each prepared aluminum tray. 
Combine 1 cup chicken bouillon, 14 
cup chopped onion, 1 tablespoon lemon 
juice, 14 bay leaf, 
salt and 4 
tablespoons over each serving of aspar- 

Set aside. 
Cook remaining 4 portions according 


'4 teaspoon seasoned 
teaspoon pepper. Spoon 2 
agus in aluminum trays. 


bouillon 
with 


to package directions, using 


mixture. Serve immediately fish. 


GREEN PEPPER AND 
PIMIENTO SALAD 

Halve 2 
seeds and 
Slice 1 


large green peppers. Remove 


Slice 
(4-0z.) jar 


membranes. into thin 


strips. pimientos, 


drained and rinsed, into thin strips. 
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Combine peppers and pimientos with 2 
tablespoons each capers and wine vine- 
salt, and 14 teaspoon black 
Divide 


gar, 4 tsp. 


pepper. Toss well into 6 por 


tions. Place 1 portion in remaining 
empty section of each aluminum tray 

Bake remaining 4 portions 10 minutes 
at 350°. Serve immediately. 


To freeze dinners: Cover completely with 
foil. Freeze and store as directed. 


Bake, 
in 400° oven 20 to 25 minutes. 


covered, 
temove 


To serve frozen dinners: 


foil and serve. 


PEARS HELENE 
Drain 1 (1-lb.) can 
thoroughly. Divide into 6 
Place in 6 (5-oz.) heat-proof custard 
Over each of 2 
Ths. low-calorie strawberry syrup. Cover 
with plastic wrap or foil and freeze. 
Bake remaining 4 portions 15 minutes 
at 350°. Serve ai once with 14 cup va- 
nilla ice milk over each, topped with 1 
tablespoon low-calorie chocolate topping. 
When -first thaw 
and then proceed as above with remain- 
ing ice milk and chocolate topping. 


dietetic pears 


portions. 


cups. portions spoon 3 


using frozen pears 


SEVENTH DINNER CALORIES 
CHICKEN DIVAN 291 
PEPPERED SUMMER SQUASH 43 
GRAPE AND MELON COMPOTE 29 
363 


CHICKEN DIVAN 
1 (3-1b.) broiler- 
fryer, cut into 
serving pieces 
1 Tb. cornstarch 
1 cup chicken 


3 Tb. sherry 

4 tsp. salt 

14 tsp. nutmeg 

2 (10-0z.) pkgs. 
frozen broccoli 


consommé spears 
1% cup skim milk 34 cup water 
sake 1 (3-lb.) broiler-fryer, cut into 


minutes, or until 
brown, at 375°. 1 tablespoon 
cornstarch which has been blended with 


serving pieces, 15 


Pour over 





ae cod it’s America’ ke 
| 3 —" , 


Stage: ‘abd Fei oe 
Relais CU l ts 


1 cup chicken consommé, % cup skim 


milk, 3 tablespoons sherry, 14 teaspoon 
Bake 30 


2 portions. Cook 


salt and 14 teaspoon nutmeg. 


minutes more. Remove 
remaining pieces 15 minutes more. 
(10-oz. 


4 cup water 5 


Meanwhile cook pkgs. 
frozen broccoli spears in 3 
2 portions. Continue 


minutes. Remove 


to cook 4 remaining portions 3 minutes 
Arrange 1 portion of semi-cooked 
broccoli in largest section of each alumi- 
num tray. Top each with 1 portion of 
Set aside. 


longer. 


semi-cooked chicken. 

Serve remaining 4 portions of cooked 
broccoli topped with additional 4 por- 
Serve at 


tions cooked chicken. once. 


PEPPERED SUMMER SQUASH 
Defrost 2 (10-0z.) pkgs. frozen summer 
squash. Divide into 6 portions. Place 1 
portion in one small section of each pre- 
pared aluminum tray. Dot each of these 
portions with 144 tablespoon diet mar- 
garine and 14 teaspoon seasoned pepper. 
Cook remaining 4 servings according 
to package directions. Drain. Toss with 
2 tablespoons diet margarine and sprin- 
kle with seasoned pepper. Serve imme- 
diately to accompany chicken. 
Cover completely with 
as directed. 
Bake, covered, 
30 minutes. Remove foil. 


To freeze dinners: 
foil. Freeze and store 
To serve 


in 400° 


frozen dinners: 


oven 25 


GRAPE AND MELON COMPOTE 


Combine 1 (10 oz.) pkg. frozen melon 
balls, drained, and 1 (14-lb.) bunch 
green seedless grapes. Divide into 6 


portions. Over 2 portions squeeze juice 
of | Put in 
cover serving dish with foil and freeze 


lime. freezer container or 


for later use. Thaw before using. Serve 
remaining 4 portions garnished with lime 


wedges and mint sprigs. Serves 6.END 








crunchy fudge, 


1 6-oz. pkg. (1 cup) NESTLE’S® 
BUTTERSCOTCH MORSELS 


Y, cup peanut butter 


4 cups KELLOGG’S* 
RICE KRISPIES* cereal 


1 tablespoon water 


1. Melt Butterscotch Morsels with 
peanut butter in heavy saucepan over 
very low heat, stirring constantly until 
well blended. Remove from heat. 
2. Add Rice Krispies cereal, stirring 
until well coated with butterscotch 
mixture. Press half of cereal mixture 
into buttered 8x8x2-inch pan. Chill 
in refrigerator while preparing fudge 
mixture. Set remaining cereal mix- 
ture aside. 

3. Combine Chocolate Morsels, 
sugar, butter and water; stir over hot 
water until chocolate melts and until 
mixture is well blended. Spread over 
chilled cereal mixture. Spread re- 
maining cereal mixture evenly over 
top. Press in gently. Chill. Remove 


~ 


ee a eds 


sandwiches 


Build ’em high and fill ’em tasty with 
Kellogg’s Rice Krispies and Nestlé’s Morsels 


1 6-oz. pkg. (1 cup) NESTLE’S® 
SEMI-SWEET CHOCOLATE 
MORSELS 


Y cup sifted confectioners’ sugar 


2 tablespoons soft butter 
or margarine 


from refrigerator for about 10 minutes 
before cutting into squares. 
Yield: about 25 114-inch squares. 





*Registered Trade Marks of Kellogg Company 
© 1969 by Kellogg Company 
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SUNFLOWER NUGGETS 
(pictured on page 108) 


Try these! Savory cream cheese rolled in 
nutty-good toasted sunflower seeds. 


2 (8-0z.) pkgs. 
cream cheese, 
softened 

2 (10-0z.) cans 
minced clams, 
drained 


1%, cup finely 
chopped chives 
2 Tb. curry powder 

1% cup chopped, 
salted, roasted 
sunflower seeds 


Blend 2 (8-o0z.) pkgs. cream cheese, soft- 
ened, 2 (10-0z.) cans minced clams, 
drained, 14 cup finely chopped chives 
and 2 tablespoons curry powder. Refrig- 
erate until firm. Roll into 1-inch balls. 
Then roll in 14 cup chopped, salted, 


roasted sunflower seeds. Serve with 


“erackers or rounds of bread. Makes 24. 


BELGIAN BEER SOUP (pictured) 

A hearty soup... almost a meal in itself. 
For a slight change of taste, substitute a 
12-0z. bottle of malt liquor for the low- 
carbohydrate beer called for here. 


1 cup finely diced 14 cup butter or 


carrots (3 margarine 
carrots) 2 (1114-0z.) cans 
3¥4 cup diced celery split pea soup 
(2 stalks) with ham 
14 cup chopped 1 (12-0z.) can 
onions (1 low-carbohydrate 
medium) beer 


1 cup beef broth 


In a skillet, sauté 1 cup finely diced car- 
rots, 34 cup diced celery and 14 cup 
chopped onion in 14 cup butter or mar- 
garine until onion is golden and carrots 
are tender. Drain. Meanwhile, combine 
2 (1114-0z.) cans split pea soup with 
ham, 1 (12-0z.) can low-carbohydrate 
beer, and 1 cup beef broth. Simmer 10 
minutes over low heat or until beer stops 
foaming. Add vegetables and cook 5 
more minutes. Serve hot. Serves 6. 


SHRIMP AND CRAB LOUIS (pictured) 


Arrange the shrimp and crab on your 
prettiest platter, with snippets of lettuce 
around the outside. In the middle, a 
lovely pool of flavorful non-dairy sour 
cream. 


2 cloves garlic, 
crushed 

Y% tsp. black pepper 

2 heads Boston 
lettuce 

2 (6 -oz.) pkgs. 
frozen crabmeat, 
defrosted and 
drained 

1 Ib. cooked, 
peeled shrimp 


2 cups non-dairy 
sour cream 

14 cup chopped 
parsley 

14 cup chopped 
green onions 

2 Tb. tarragon 
vinegar 

4 anchovy fillets, 
finely chopped 


In a large bowl, combine 2 cups non- 
dairy sour cream, 1% cup each chopped 
parsley and green onions, 2 tablespoons 
tarragon vinegar, 4 anchovy fillets, 
finely chopped, 2 cloves garlic, crushed, 
and 14 teaspoon black pepper. Blend 
well. 

Break 2 heads Boston lettuce into 
bite-sized pieces. Place in salad bowl 
with 2 (6-0z.) pkgs. frozen crabmeat, de- 
frosted and drained, and 1 lb. cooked, 
peeled shrimp arranged in a circle. Pour 
dressing into center and toss to serve. Or 
arrange on individual platters as pic- 
tured. Serves 6. 

BACON AND MUSHROOM QUICHE 
(pictured) 

A tossed green salad and some crusty 
French bread with this... lovely. 


Pastry for 9-inch 1 (5'44-0z.) can 


pie shell sliced mush- 
1 cup coarsely rooms, drained, 
grated Swiss or 
cheese \% cup fresh sliced 
2 cups milk mushrooms 
3 eggs 4 (about % !b.) 
1 Tb. flour 2 Tb. butter or 
1 tsp. salt margarine 
14 tsp. nutmeg 14 cup mock bacon 
bits 










































Line 9-inch pie plate with pastr 
ing high edge. Place 1 cup 
grated Swiss cheese over botto 

In a small bowl combine 2 ey 
3 eggs, 1 tablespoon flour, 1 
salt and 14 teaspoon nutmeg, P 
grated cheese. 

Arrange 1 (5!4-0z.) can slice 
rooms, drained, over pie. (Or s 
cup sliced mushrooms in 1 tal 
butter or margarine and arran 
pie.) Brown remaining 1 tablesp 
ter or margarine and pour over 

Bake 35 to 40 minutes at 
until knife inserted in center co’ 
clean. Remove from oven; let s 
minutes before serving. Sprinkl 
mock bacon bits over all. Serv 


ORANGE CUSTARD MOUSSE (pi 
The ‘blackberries’ called for 
actually those pretty little cand 
look exactly like the real thing . 
are always in season. 


2 (234-0z.) pkgs. 2 pkgs. unfl 


k gelatin 
4 cups mii« 1 (24%-0z.) 
4 Tb. instant whipped t 


powdered orange mix 


drink 1% cup milk 
2 egg yolks \% |b. black 
1 Me aie orange pastilles 
rin 


In a large saucepan, combine 2 ( 
pkgs. egg-custard mix, 3 cups 
serve 1 cup), 14 cup instant p 
orange drink, 2 egg yolks and 
spoon grated orange rind. Cook 
ing to package directions. 

Dissolve 2 pkgs. unflavored gi 
remaining 1 cup milk over boilin 
Add to custard mix. Press plast 
or waxed paper over surface to 
skin from forming. Chill until 

Prepare 1 (214-0z.) pkg. whip 
ping mix with 14 cup milk as dir 
pkg. Fold 1 cup topping into 
mixture, reserving other cup as 
Turn into a 6-cup mold. Cover a 
until set, about 2 hours. 

To unmold, immerse bottom ai 
of mold in hot water. Invert onto 
platter. Garnish with reserv 
whipped topping and 14 lb. bla 
pastilles. Serves 6. 


SPAGHETTI ALLA CARBONARA 
A favorite version of spaghetti 
egg and cheese sauce with moc 
bits is tossed with hot spaghetti. 


1 (4-Ib.) box \% tsp. oreg 


spaghetti Y% tsp. salt 
2 Tb. oil 1 clove garlij 
3 eggs crushed 
14 cup grated 1% tsp. coars 
Parmesan ground bi 
cheese pepper 
2 Tb. freeze-dried 1% cup mock 
Italian parsley bits 


Cook 1 (14-lb.) box spaghetti ac 
to directions, using 2 tablespoon} 
water. Meanwhile beat 3 egg 
frothy. Beat in 14 cup grated Pa 
cheese, 2 tablespoons freeze-drie 
ian parsley, 14 teaspoon each ¢ 
and salt, 1 clove garlic, crushed, 
teaspoon coarsely ground black } 
Drain hot spaghetti thoroughly 
on platter. Stir 14 cup mock bae 
into egg mixture and pour over h 
ghetti. Mix quickly to prevent ef 
cooking. Serve immediately. Serv 








If there were a beauty contes 
months, March wouldn’t stay 





chance of winning. How can 

look nice when the snow’s gon 

the grass hasn’t started yet? 
—Poor Woman’s Alm 
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A wall of silence stood between Stacey and her husband. What had gone wrong? How had she 
failed? Still young at 39, still attractive, she felt cheated as a wife and mother—until the 


Other Man came into her life. Condensed from a brilliant novel by MARGARET LAURENCE 
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Ladybug, ladybug, 

Fly away home; 

Your house is on fire, 
Your children are gone. 


razy rhyme. Got it on the 
brain this morning. That’s 
from trying to teach Jen 
a few human words yes- 
terday. Why would any- 
body want to teach a 
two-year-old a thing like 
that? Half those nursery rhymes are gruesome. Here is a candle to 
light you to bed, and here comes a chopper to chop off your head. 
Just the thing to make the sprouts sleep soundly, especially if 
followed by that prayer about if I. should die before I wake. 

The double bed is unmade, and on a chair rests a jumble of 
Stacey’s clothes, carelessly shed stockings like round nylon pud- 
dles, roll-on girdle in the shape of a tire. On another chair, Mac’s 
dirty shirt is neatly folded. Two books reside on the bedside table— 
The Golden Bough and Investments and You, Hers and His, both 
unread. On the dressing table, amid the non-magic jars and 
lipsticks, are scattered photographs of Katie, Ian, Duncan and Jen 
at various ages. Above the bed hangs a wedding picture, Stacey, 
23, almost beautiful, and Mac, 27, hopeful, confident, lean. Sitting 
on the bed, Stacey sees mirrored her own self in the present flesh, 
insufficiently concealed by a short nightgown. 

. . Everything would be all right if only I was better educated. 
I mean, if I were. Or if I were beautiful. OK, that’s asking too 
much. Let’s say if I took off 10 pounds. Listen, Stacey, at 39, after 
four kids, you can’t expect to look a sylph. Come on, get going. 
There’s a sale on downtown, remember ? 


. Come on, you kids. Aren’t you ever coming for breakfast? 

THIS IS THE EIGHT O'CLOCK NEWS. . . . BOMBING RAIDS LAST 
NIGHT DESTROYED FOUR VILLAGES IN... 

‘Mum! Where’s my social studies scribbler ?” 

“TI don’t know, Ian. Have you looked for it?’ 

“Tt’s gone. I gotta take it to school this morning.” 

“Well, look. . . . Katie, have you seen Ian’s social studies 
scribbler ?”’ 

“No, and I’m not looking for it, either. If he wasn’t so... 

. . WORD FROM OUR SPONSOR. . . . IF YOU HAVEN’T SEEN 
TOOLEY’S NEW SHOWROOM . 

Chatter buzz wail 

“OK, Jen, I’ll be up in a sec. Are you finished? Don’t try to get 
off by yourself—I’m coming.”’ 

“Mum, it’s not here, and Mr. Gaines will be mad as fury.” 

“OK, Ian, one minute and I’ll look.” 

. WHEN QUESTIONED, THE BOY SAID HE HAD SEEN THE GIRL 
TAKING THE PILLS, BUT HE HAD NOT KNOWN THEY WERE... 

Scream 

“OK, Jen—I’m coming right now.” 

“Mother, what have you done with my orange earrings?” 

“T never touched them, Katie, and anyway you can’t wear 
them to ——”’ 

“Mum, I’ve looked in the desk and everywhere and my social 
studies scribbler just isn’t ——’’ 

BRR-RING! 

“Hello?” =. 

“Oh, hello—Stacey ?” 

“Yeh. Hello, Tess.” 

“Got time for coffee this morning?” 

“Well, I have to go shopping. Maybe.a quick one.”’ 

‘“‘Leave Jen with me, why don’t you?” 

“Well, that’s certainly nice of you... we'll see... 
run now .. . see you, eh?” 

“Sure, OK. G’bye.”’ 

“G’bye. Come on, you kids! Ian, for the Lord’s sake whatsa- 
matter with your eyes? Your scribbler’s under the cushion on the 
sofa. . . . Katie! “You find your earrings?” 

“Yeh. They were on the floor behind my dresser.” 

“Well, next time don’t be so.. .” 

. AND NOW THE PINK BALLOONS SINGING, WELL WELL WELL 
WELL... 

“OK, you guys, everybody out of here. Got everything?” 

“You missed your calling, Mother. You should’ve been in the 
Army. You would’ve made a great sergeant-major.”’ 

“Nuts to you. So long, Katie. ’Bye, kids.”’ 

Bye.” 


”? 


look, I gotta 
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SLAM. 
“OK, flower. Here’s your cereal.” we) 
. BOMBERS LAST NIGHT CLAIMED A DECISIVE VICTOR 
FOUR VILLAGES TOTALLY DESTROYED AND A NUMBER OF OT 
SET ABLAZE . ia 

Stacey stirs her coffee and lights a cigarette. Then she swii 

off the radio. ; 

. I can’t listen. It’s too much too much too much. V 
you do, anyhow ? Nothing. Just agonize. Listen, God, 1 kno ; 
worthwhile job to bring up:four kids. But, how is it I can feel t 
I’m spending my life in one unbroken series of trivialities? I ¢ 
go anywhere as myself. Only as Mac’s wife or the kids’ mc af 
And yet it’s easier to face the world with one of them along. * 
I know who I’m supposed to be. 

Stacey gets dressed and takes Jen over to Tess Fogler’s, 
door. Tess is still in her housecoat, but, being tall and slender, lo 
as though ready to receive the Peruvian ambassador. The c 
cups are out. % 

“Gee, that’s a cute outfit, Stacey.” 

“Thanks, Tess. I can hardly squeeze into it.” 

“You haven’ t put on any weight, surely?” 

“That’s what you think. I’m on a diet this week, but rv 
no willpower, that’s my trouble.” 

“Oh, Stacey, you? I always think you’ ve got terrific v 
All those kids and running the house and all. I couldn’t do it it 
I show you the goldfish?” 

“No. You got goldfish?” 

“Yeh. Jake bought them for me. For company, he said 
there’s the big goldfish hiding behind that fern. Where’s the sma 
one got to? Don’t tell me—no, there it is. There were three 1 
Jake brought them home.” | 

“Did the other one die?” 

“Well, not exactly. The big one ate it.” 

“What?” 

“T saw it happen. It was kind of‘peculiar. The big gold 
it on the back of the neck, and then just ate it.” 

“That’s gruesome.” 4 

“Yes. It looked really peculiar. I am keeping my even Oo! 
other one now. To see what happens.”’ 

. Dog eat dog and fish eat fish. Don’t tell me any more bi 
I don’ t want to know. 

“Thanks for the coffee, Tess. I must get going.’ 

“You'll leave Jen?” 

“OK, if you’re sure it’s no ——’ 

“‘Jen’s no bother. . . . Are you, honey ?”’ | 

Mumble mumble squawk. i 

“See? She’s as good as gold. You’re as good as a little gol 
aren’t you, sweetie? No trouble.” a 












































tacey walks 
corner of 


she does not g O- | 
sale. .She'g gets o off * 
the waterfront 
starts walking. She has lived i in this city, jewel of the Pacific N 
west, for 20 years, and she knows nothing about it. Inexpli¢ 
and suddenly, she feels it is time she learned. 
. What is it like, really? How would I know? People li 
those rooms above the stores, and go to the cafés.and bars atn 
All I know is what I read in the papers. SEVENTEEN-YE# 
ON DRUG CHARGE. GIRL KILLs SELF, LOVER. MAN Sets F . 
ABLAZE, PERISHES. All sorts of cheery stuff. What do I knoy 
it? Nearly 20 years here, and I don’t know the place at all. 
like to say so to anybody. They might think it’s obvious Pn if 
a small town. Y 
Stacey walks more quickly and uneasily. . 7 

I don’t want to look anymore. I want to go home. The kids 
be back from school. Katie will make the sandwiches for the ot 
Mustn’t rely on her like that. She’s only 14. Come on, bus—I've 
to get home. Ladybug, ladybug, fly away home—now, stop it, Sta 
They are perfectly all right. Tomorrow I will go on the banana‘ 
With luck, I should be able to lose seven pounds in seven days. 
Mac ever be surprised. 
The bus crawls. Hooting and honking. Grinding of gears. 
ing and stopping. Stacey gets off at Bluejay Crescent. Then 
sound she always dreads to hear. Scree—ee! Brakes. T. i ; 
sedan shudders to a stop and the man climbs. out. He is-4 
look at the boy lying on the road. Stacey cannot see the boy y’s : 


ic 


] 


hi 


ae 
jeans. He could be seven years old, or ten. He is not 
sound. Stacey does not go over to look. Instead, she runs 
ches the big dark-green frame house. 























































ey were here a minute ago. Where you been?” 

cey runs through the house and out the back door. Ian and 
1 are playing in the backyard. The two auburn heads are 

ver the wheels of the bug Ian is making. They look up and 


. Where you been, all this time?” 

I missed the bus. I’ll get your lunch right now.” 

ie comes downstairs and looks curiously at Stacey, who is 

in the kitchen with her-hands over her face. 

um? You OK? Hey, what’s the matter?” 

m OK. I thought for a second—there was this boy—an acci- 

white car—just at the corner. I didn’t know ——” 

“Oh Mum! That’s awful! Please don’t cry.” Katie stands 

, awkwardly, inexperienced at consoling. “Want me to 

Jen downstairs? She’s playing in her room. I fetched her 

} ‘ogler’s.”’ 

ormality is re-established, and Stacey takes off her coat and 

d starts making sandwiches. The boys come in. Stacey does 

g them. She restricts herself to putting a hand on their hair 

entioning the need for haircuts. At quarter to one, Katie and 

ys go back to school. Stacey watches them go. Ian walks 

as usual, slim and wiry, tall for 10, impatient, perfectly in 

nand of his muscles. Duncan rarely hurries, and is largely un- 

of other people. Yet he will tell Stacey what he is thinking, 

mes. Ian guards himself. 

cey picks up Jen, who is robust but seems fragile. “(Come on, 

Time for a sleep.” 

ble babble. 

me on, honey, talk. It’s easy when you try.” 

What if there really is something wrong with her? Should I 

ig something about it? What I should be doing right now is 

out who that boy is, and how badly hurt. I can’t. It’s all I 

to cope with what goes on inside these four walls. 

school, Ian and Duncan are in the backyard. The bug 

of wheels, planks, steering apparatus, nails, pieces of wire 

some essential purpose. Ian works dartingly, knowing which 
er or screwdriver to use. Duncan has no mechanical know- 

ut is trying hard to please Ian. Then wham. Chaos. Yells. 
nprecations. 

“Mum, tell Duncan to leave my bug alone!” 

“You said I could help. You said!” 

Fighting, Ian holds himself back a little, using his brains to plan 

tack. Duncan fights with the flailing recklessness of the one who 

ws he cannot possibly win. The fury rises until at last Stacey is 

able to bear their battle and their noise. 

SLAM. Only when she has done it does Stacey realize she has 

ed their shoulders and flung them both to the floor. Ian does 

. His bony face is bleached with anger. He rises and rushes 


de. 
. If Mac knew, he would think I was unbalanced. He never 
the kids in anger. No, but that icy calm of his is worse. 
tacey pours herself a massive gin and tonic, and gets dinner. 
is away on the road and will not be home until late tonight. 
kids eat, do homework, look at TV. 
At 11 o’clock even Katie is stashed away in bed and Stacey is 
uty. She takes another gin and tonic up to the bedroom, 
es her hair, and makes up her face. Then she looks in the 
r again. No change. 
ae Why doesn’t he get home? I want him. It’s just as bad for 
im, maybe worse. What does Mac do when he’s on the road? He 
loesn’t sell vanilla essence every evening, that’s for sure. Lord, I’m 
niair. 
He does door-to-door. Nights, it is motels on the fringes of 
ns with names like Rainbow and Riverview; and small neon 
IS announcing EATs and Vacancy. Drabble’s, purveyors of 
illa, lemon and orange essence, also handles a wide selection of 
ays—Forest Petal House Freshener, Angel-Breath Mouth 
shener, Honey Blossom Garbage Tin Spray, and others. Mac 
been doing the circuit for Drabble’s for seven years. He took it 
immediately after he stopped selling encyclopaedias. 
Well past midnight, Mac gets home. He climbs the stairs slowly 
o an old man. But when he switches on the light Stacey cannot 
that he has changed much in 16 years. He is still as lean as ever, 
nd although his auburn hair has darkened, he has lost none of it. 
® Main change in his appearance is in the webbed lines around 
Mis eyes and on his forehead. 


Sia 
in 


. .. Worrying about how to support us? Mac—let me explain. 
Let me tell you how it’s been with me. Can’t we ever say anything 
to one another to make up for the lies, the trivialities, the tiredness? 

“Hi. You’re late, Mac.”’ 

“Is that my fault? I had to finish up ——” 

“IT didn’t mean it that way. I only meant you’re late and isn’t 
that too bad. For you, for heaven’s sake, I meant.” 

“OK, OK, it doesn’t matter.” 

“Doesn’t matter! That you misunderstand every single 
word ——”’ 

“Oh Stacey, I’m tired. Quit exaggerating.’’ Mac undresses and 
climbs into bed beside her. ‘“‘Am I ever beat.”’ 

“You better get to sleep right away, then.” 

“T’ve got to. But you’ve been alone all week.” 

“It’s OK—I’m used to it.” 

“Look, are you sure you don’t mind?” 

“T don’t mind.”’ 

“Good night, then.’ 

“Good night.” 






he MacAindra residence 
on Bluejay Crescent is 
not classy, but it is not run- 
down either. Mac and Stacey 
have lived for 12.years within 
this large square structure 

with its high-gabled gray- 
shingled roof, its evergreen-painted cedar-shake siding, and its 
slightly sagging screened veranda. Jen is scrabbling around on the 
veranda floor. The afternoon has the feverish damp warmth of 
early summer. ; 

“Hey! You asleep?’ Mac’s voice. 

“What are you doing home at this time of day, Mac?” 

Mac doesn’t reply at once. He stands there, looking pleased. 
Then he points to a new teal-blue car parked in the driveway. “I’ve 
got a new job.” 

“Oh, honey, that’s wonderful. That’s terrific. What doing ?”’ 

“No more door-to-door. Getting orders from drugstores, 
mainly.” 

“What zs it?” 

“Richalife. I guess you’ve heard of them.” 

... I’ve heard all right. Full-page ads in newspapers. Richalife— 
Not Just Vitamins—A New Concept—A New Way of Life. 

“Gosh, Mac, that’s—why, that’s wonderful.” 

‘“‘Whatsamatter? You don’t like it?” 

“Sure I like it. I said so, didn’t I? It’s marvelous.” 

“It’s go-ahead, that’s all. You should meet the regional man- 
ager. Thor’s quite a guy.” 

“T’d love to.” 

“‘He wants to meet all the wives. Likes to find out what a guy’s 
home atmosphere is like.” 

“Why is that any of his business, Mac? I mean ——’ 

“All those things affect the way a man does his job. You can 
see that.’ 

“Oh sure. I guess so. The car’s Invely, Mac.” 

“Yeh, and when I think Drabble’s didn’t even supply a car. 
I’m not going to sell our old one, Stacey. You need a car.” 

“Me? Oh Mac!” Stacey kisses him, and he holds her unexpect- 
edly close for an instant. Then she realizes why he looks different. 
He has a crewcut, fashion of his college days. 

“Think it looks all right?’ he asked. 

“It looks great. Really great.’ 

. . . How many times has he protected me from the sight of 
myself? 


> 


Thor’s apartment is in one of the high-risers near the bay. 

“Whatever else you do, Stacey, don’t get into an argument, will 
you?” 

“T won’t, I won’t, do you have to tell me?” 

“I’m only thinking of the time you told Crimpton you were 
going to join the Redeemer’s Advocates ——’”’ 

“Well, I was considering it, Mac. Serenity, I thought. I was 
going to give it a whirl. But I couldn’t. Maybe it was the thought 
of your Dad that stopped me. You know, having been a United 
Church minister and all that. I thought he’d have a‘fit.” 

Down a thickly carpeted hall, and then, at the gentle bell buzz, 
the door opens and a massive figure fills the doorway. 

“Hello there. Great to see you, Mac. And this ———” Thor 
turns to Stacey, gazes down at her, smiles an oblique smile. 

Mac steps in. ‘“Thor, I’d like you to meet my wife, Stacey.” 
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Thor’s smile broadens. ‘‘Well, hi there, Stacey. I’ve really been 
looking forward. to meeting you.” 

Muiter mutter me too. 

Thor Thorlakson carries himself carefully straight as though he 
practices every morning in front of a full-length mirror. His suit is 
a costly blue-gray, and his hair is silver. He looks vaguely familiar. 

Thor motions Stacey to a canvas-looking chair shaped like an 
upside-down tent. “Can I get you a drink, Stacey?” 

“Yes, thanks.” 

“Sherry all right?” 

“Oh, yes, lovely, thanks.”’ 

Mac accepts a small rye and ginger ale. Thor pours himself a 
glass of tomato juice. 

“T’ve gone off booze, ha-ha, Used to énjoy a Martini before 
dinner, but that was in the B.R. days—before Richalife. Same with 
caffeine and nicotine—you could say the shackles have been lifted. 
What program you got the family on, Mac?” 

“Well, I haven’t quite had time to get it worked out for all of 
them yet, but I plan to start them the beginning of the week.” 

“Mac, you never said . . .” Stacey’s jaw clamps shut as her 
brain receives the signal from ‘Mac’ s red, glare-sending eyes. 

His voice goes on without a pause. “I’m on 35-ADDB, myself.” 

“Oh yes—let’s see now—35 ADDB—that’s age thirty-five to 
forty, height medium to tall, temperament fair to medium calm, 
slight tendency to anxiety. Right?” 

“Right. Can you remember them all, Thor?” 

“Most of them. I couldn’t have, at one time, but I find now my 
memory potential was hardly being tapped at all, before. Alertness- 
wise, the change has been really gratifying. I’m on 25-Triple A 
myself, that’s twenty-five to thirty, height tall, temperament out- 
going, slight tendency to variable depression. Cut down any on 
smoking?” 

Mac, who has been reaching into his pocket for a cigarette, 
withdraws his hand. ‘‘Some,”’ 

‘Well, I feel confident there’ll be a marked drop. Let me know 
how you’re getting on caffeine-wise, too, won’t you?” 

Stacey leans forward as far as the chair-shape permits. “(How 
do you decide who’s to have which—uh—course of tablets?” 

Mac fixes her with a stone-idol’s eye. “I explained to you, 
honey. You remember. It’s done by the Richalife Quiz.” 

“Oh sure. Yeh. I recall it now. It just slipped my mind.” 

Thor smiles again and rises. ‘““Time your program was designed 
for you, Stacey. I’ll bet you make lists so you won’t forget things— 
come on, now, don’t you?” 

Stacey nods dumbly. 

“Think of the moment when you can throw away your lists. 
That'll be a red-letter day.— Well, it’s been just great talking to 
you two. I don’t mean to hustle you good people off, but Mickey 
Jameson’s bringing his wife in to meet me in a few minutes. We’re 
going to have to see about an office party soon.” 


hen Mac comes in the 
next evening, he hands 
Stacey five small boxes 
and five rolled-up scrolls. 
Gingerly, she unfolds 
one of the scrolls. It tells 
-her that Duncan Cam- 
eron MacAindra is seven years old and has been enrolled in the 
Richa Younglife Program. He is ABBD (Junior), and he promises 
to record on the following chart the zoom ratings of his energy 
up-go and his memory snap-up. Stacey opens one of the boxes. 
Each pill occupies its own nest. There are seven colors. 

“The kids better take them at breakfast, so they won’t forget. 
A color for every day, see, so it’s quite simple.”’ 

“When you worked for Drabble’s, we didn’t go around spray- 
ing them with Angel-Breath Mouth Freshener.” 

“Thor goes through the charts personally for all members of the 
staff and their families. You are making things damn difficult, 
Stacey.” 

“T’m sorry.” 

“Yeh, so you say. Look, I don’t want you to'be sorry. Only do 
quit bugging me. I’m earning more than I ever have.” 

““You’re working too hard.”’ 

..- Knocking himself out for Thorlakson. On his way to a heart 
attack. If he’d finished university maybe everything would be all 
right. 

“Stacey, I’m not working any harder than I have to. Now 
please.”’ 

“OK, honey. Really.” 
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hotel banquet: 

Mac touches Sta 
arm. Half-surprised, 
glances at him and fi 
that he is smiling. 
“Now just don’t y 





Stacey. It’l-be all right.” 

“Gosh, I hope so, I’m kind of nervous.” 

The room is large, old fashioned, plush, velvet-draped, a . 
of people. Stacey straightens her black cocktail dress with pe ort 
ing hands. Across the room stretches a white banner with one W 
in cerise, gold-edged: RICHALIFE ee 

Standing with a group of laughing girls, all lissome and ble 
with good teeth and no waists, is Thor, dressed in midnight 1 
dinner jacket and drinking tomato juice. 

“C’mon, then, Let’s get a drink, eh?” 

Bin (o think we should, Mac?” , 4 

“Don’t be ridiculous, ‘Stacey. He’s not intolerant. He doe 
try to foist his opinions on other people.”’ 

“Not much, he doesn’t.”’ 

“Stacey, this is Mickey Jameson... . 
meet my wife.” 

“Pleased to meetcha.”’ 

“‘Hello—glad to meet you.”’ 

“And this is my wife, Priscilla... . 
Aindra and Stacey.” 

“Hello there.” 

Mickey Jameson is short, young, blue-eyed, pink-faced. 
wife is similar in feminine version. f 

“Been with Richalife long?” 

“Who, Mac? Oh, not so very long. What about your hush 

*‘Just a month or so. But he loves it. Mickey was in nouselll iT 

What was your hubby in, before?” 4 
“He was in essence—I mean, the essence of his work was | i) 
of educational. Encyclopedias, like.” 3 

Mac and Mickey are standing Sider to shoulder. 
hearted men. Thor saunters up and joins the group. 

“Hi, Mac. Hi, Mickey. Good to see you. Well, hello th 
Priscilla. And how are you, Stacey?” ; 

“Just fine, thanks.” 4 

“T’m glad to hear it. Have you got all those nice kids of r 
on the Younglife Program yet? Oh yes, you have. I rememb 
charts now. You have any trouble getting the whole brood to 
up for the Program every morning, Mac?” q 

“‘Nope. None whatsoever.”’ 

. Like fun. He leaves it to me, and sometimes I give t 
one and mostly I forget on purpose, thinking the stuff is probal 
subtly addictive. 

“Well, that’s great. Say, you know, Mickey, this guy’s got 
children. Brave fellow, eh? You going to try for a baseball tee 
Mac?’ a 

“Not yet awhile.” cm 

“Well, if you good people will excuse me . . .” Thor skims shin 
ingly off. Stacey goes to the bar and gets a Scotch. al 

“Look, Stacey, I gotta go and see Stewart Essex for a minute 
I think it’s time I got onto a city run. You OK here?” . 

“Sure. You go ahead. I’ll find somebody to talk to.” 

The evening grinds along. Stacey discovers several other ai 
less wives whose husbands are in essential conference together 
the course of the next hour, Stacey visits the ladies’ room Ly 
She then goes back to the bar and obtains another double Sco 
Thor’s face. Immediately in front of her and somewhat ab 
She realizes she has walked all around the room in search of 
and now she has found him. Y 

“Why, hi there, Stacey. You enjoying the party?” 

“Yes. Yes, thanks. There was only one thing I wanted toa 
you about.” 

“Go right ahead. What is it? It isn’t—ah—private?” 

“Oh hell no, it’s not private; it’s only about that quiz.” 

“You mean the Richalife Quiz? I don’t think I quite see — 

“Why’d you do it? Who’s gonna tell you anything ona t nt B 
like that? I mean if I feel guilty or anxious, like let’s say I stabk 
my dear old grandmother in the back for her money or I find Ig 
stigmata on both palms and I gotta wear gloves everywhere Ig 0 
you think I’m gonna say?” 

Titters of general laughter. Thor reaches out and takes Stace 
hands. ‘‘Here—let me see. No, you’re all clear, Stacey, I’m gla 
say. You didn’t strike me like the type. Well, about the 
now . 


a ; 


Mick, I’d like 


Dear, this is Mac Ma 
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t to stop. Stacey, girl, shut your trap. Change subject. 
tial. Get a grip on yourself. Think of Mac. 

, it’s only that it’s an intrusion, or do I mean infringement? 
ea that’s what I mean, but I guess I shouldn’t have 
t it up.” 

Abruptly, the talk flows away from her. She glances around to 
| Mac, then spins back to face Thor again. 

Vere you—were you always called Thor?” 

“Except when I was called late for supper, ha-ha. Yes, it’s an 
[celandic name.” 

“That’s what I figured. Lots of people of Icelandic descent 
ere I came from. Manitoba.” 

‘Really ? How interesting.’’ He looks bored almost to the limit 
of endurance. 

en Mac’s arm on her elbow, pressing hard enough to bruise. 
on, Stacey. We promised the kids we’d be home by twelve.” 
Did we? I don’t remember.” 

ood night, Thor.” 

or is talking to someone else. 

e car is flying, and out in a blackness of sky the moon is also 
. Stacey, leaning her head against the back of the car seat, 
see it happening. 

ou know what they called the moon in the Highlands, Mac?” 
ry up, Stacey. You’ve said enough tonight.” 

ry up, Stacey. Shut up, simmer down, Stacey. Do this, do 
I'd like to live on a desert island. What would you like?” 
on’t ask me. I might tell you. No use in your condition.” 
Vhat d’you mean, in my condition?” ry 

*mon. We’re home.” 

ome Sweet Home. Oh boy.” 

‘C'mon, Stacey. Just get to bed.” 


V 


e kids are in bed. Stacey sits on the sofa, turning the pages 
agazine. ‘““Mac?’’ 

‘Tm looking at the news, Stacey, if you don’t mind.” 

ac, about last night.” 

ook, I told you. Let’s drop it, eh? No use talking about it.” 

IK, but you don’t seem to drop it. You go around being 

y and not talking. I’d rather you got mad and yelled at me 

hen it would be all over maybe and we could forget it.” 

ac looks at her from incomprehensible eyes. His voice begins 

en suddenly rises. “Leave me alone, can’t you? Can’t you 

ave me alone?”’ 

cey turns and runs upstairs. Rapidly, she changes into dark- 

slacks and sweater, grabs her purse, and goes quietly down 

airs. The car is parked in front of the house. Stacey drives 

with no idea where she is going. She heads into the city through 

half-wild park, across the bridge and spans the harbor, and 

i the highway that leads up the Sound, away from habitation. 

. Does he hate me? If so, how long? Where did it start? 

at’s the matter with us that we can’t talk? 

head, the road is coming close to the shore. Stacey draws up 

flat stretch of grass. She climbs out, and sees a muddy trail, 

ung with grass, leading toward the beach. She walks slowly, 

he dwelling half-concealed in the undergrowth, the light 

wing uncertainly from the window. The beach is not a proper 
ch. It is at most three feet wide. She clambers onto a log, and 

pens her purse to get a cigarette. The wind is rising and Stacey is 

ald. She resists the urge to look at her watch. 

. Go home, Stacey. Got to be there to get breakfast—the im- 

able law of something or other. I don’t want to go home. I’m 

f trying to cope. I don’t want to be a good wife and mother. 

‘Hi. Do you mind me asking you what you are doing there?”’ 

acey peers through the darkness. At least he is not accom- 

ied by a German shepherd. Presumably this is the occupant of 

@ dimly outlined dwelling she walked past. 

“Ym sorry. Is this your property?” 

“Tt belongs to some friends of mine—they’re away, so I’m care- 

g. The beach is supposed to be everybody’s property. Only, 

Is One being about an inch wide and not that accessible, we don’t 

ten get people here. Especially around midnight. You contem- 

olating a swim?” 

ba Well, no.” 

“Don’t drown yourself, that’s all I ask. Guy drowned himself 

ere not long ago and we haven’t heard the last of it yet. By all 

S do it, but not right here, eh?” 

‘I didn’t intend ——”’ 

‘Hey, sorry. Want to come up and have some coffee?” 

think I should be getting home.” 

Vell, come and have some coffee first. Aren’t you cold?” 


Stacey’s eyes, now accustomed to the darkness, examine him. 
He is shorter than Mac—brown, indifferent hair slightly too long 
and with an uncombed look, broad, square face with outjutting 
chin and thick eyebrows, face supposed to be clean-shaven but not 
all that recently. : 

. .. He doesn’t look like a murderer. Should I go? 

“You coming or not?” 

“Well, it’s very nice of you.” 

“C’mon. We don’t live on manners here. If you’re coming, 
come.” 

She follows him up the mud-soft trail to the A-frame house. The 
ceiling stretches pointedly upward, and from a rafter hangs an 
exposed bulb. The room is filled with assorted junk—coarse-webbed 
fishnets, big glass bubbles used to buoy them up, suitcases half- 
spilling their underwear and shirts, teetering stacks of books. The 
man points out a black canvas chair, and Stacey tensely sits on the 
edge. Then, seeing his smile, she slopes back. The stove in the outer 
region is kerosene—she can smell it. He returns in a little while 
with two mugs of coffee, sits down on a hassock, and looks at her. 

“So, OK. What’s the bad news?”’ 

Stacey cradles the hot coffee mug between her hands. “‘What?”’ 

He grins, but whether mockingly or not she cannot tell. ‘“The 
bad news. Why are you here?” 

“I... it’s nothing... I just drove out —— 

“Oh. You just drove out. At this time of night? Look, if you 
don’t want to level with me, don’t level with me. Go home. By the 
way, my name is Luke. Luke Venturi.” 

Stacey mumbles her own name, and he laughs. 

“Hey, you’re really scared, aren’t you? Whatsamatter? Think 
I’m gonna strangle you with one of your own nylons? Come on. 
Why you here?” 

Siacey does not look at him. “I didn’t want to stay at home any 
longer. I took off.’ She has put her coffee mug on the floor and her 
head is in her outfolded arms. She does not know where the crying 
began or where it can end. “I’m sorry, I’m sorry.” 

“It’s OK, Stacey, you don’t have to be sorry. It hurts? Well, 
go ahead and bawl.” 

She lifts her head and looks at him. ‘‘What do you do?” 

“Work here and there. Sawmills. Sometimes I sign on as cook, 
lumber camps. I do other things, too, sometimes. I write.” 

“Oh? What?” 

“Science fiction. Not space opera with sex. Allegory, more, 
and all happening on this planet. I’ve had precisely one story 
published.” 

“T like science fiction. Tell me about your stories.”’ 

Luke pulls his Indian sweater down around his wrists and leans 
back, propping himself on an elbow. “‘Well, it’s not that easy to 
break into the market. I’ve mostly written short stories. But what 
I’m really trying to do right now is this longer one, like maybe 
novel-length. But I don’t know how to end it.” 

“Maybe the ending will come to you.” 

“Yeh, maybe.”’ 

“How old are you, Luke?” 

He takes the cigarette pack from her out-held fingers and lights 
one for each of them. ‘‘How old? Well, to be precise, I was twenty- 
nine on my last birthday. You seem to be waiting for me to ask 
you how old you are. OK. How old are you, Stacey?” 

“T wasn’t, I didn’t mean, well, I’m thirty-five, actually.” 

Luke is looking at her in what appears to be astonishment. 
“Hey, whatsamatter ?”’ 

“T have to go home. What time is it? I should’ve gone home 
long ago.” 

“So long then, Stacey.” 


” 


er drive home is end- 
less. Stacey hazards 
quick glances at her 
watch, and each time 
finds that it is later than 
she imagined it could 
possibly be. She pulls up 
on Bluejay Crescent and goes with extreme quietness into the 
house, tiptoeing up the stairs. 

Mac is sitting up in bed, smoking. He looks at her. “Great. 
You’ve decided to come home? Where in hell have you been, 
Stacey? I damn near called the police.” 

“T have been out driving.” 

“Out driving? At this hour?” 

“If you don’t believe me, hire detectives. Who cares? I went out 
driving, that’s all. But I’m back in time to make breakfast.” 
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“Look, all right. I believe you, get to bed, will you please, it’s 
two A.M.” 







or three days Stacey 
house-cleans compul- 
sively, lugging the vac- 
uum cleaner savagely 
from room to room, 
washing and ironing cur- 
tains, throwing out box- 


loads of broken toys from the boys’ room, straightening her dresser- 


drawers. In the evenings she goes to bed before Katie is in bed, and 
tries to read. She leaves Mac’s dinner in the oven for him, and 
when she hears his key in the door, about ten, she switches off the 
light on the bedside table. Her eyes are closed by the time he comes 
upstairs. She lies stiffly, far to her own side of the bed, not moving 
in case she wakens him and speech becomes unavoidable. In the 
mornings they are protected from each other by the presence of 
the children. 

On the fourth morning, Stacey phones Tess Fogler and asks her 
over for coffee. The high-pitched girl voice comes back at her. 

‘Why, thanks, Stacey, I’d just love to.” 

Stacey replaces the receiver and looks at herself in the hall 
mirror. She is wearing her dark-green slacks and green pull-over. 
The day is too warm for them. Stacey now realizes she has been 
wearing them for the past four days as though they were the one 
contact with what she now does not believe actually took place. 

. How can I get out? Evenings are out of the question. Days, 
then. I can’t ask Tess to mind Jen again. I’ve already imposed on 
her too much. I’m not going to ask her. I simply am not. 

Br-ring. 

Stacey opens the front door, and Tess comes in, carrying a 
number of swan-necked, gilt-headed bottles. “‘Look, Stacey, my 
new facial stuff. It’s fabulous. I’ve only been using it a few days, 
but I really notice the difference already.” 

“Gosh, it’s quite an imposing array, Tess.” 

‘‘How’s your diet coming along, Stacey?” 

“Lousy. I haven’t got the perseverance of a grasshopper.”’ 

‘Well, you do so much. You must burn up a lot of energy.”’ 

“Yeh, I guess. Things get on top of me every so often. Haven’t 
had a minute. I meant to get downtown while the sale’s on at 
Eaton’s. If I don’t get those kids some new pajamas soon, they’|l 
be going to bed bare.”’ 

“Why don’t you go this afternoon, then? I'll take Jen.” 

“Oh, I couldn’t, Tess. You’ve been so good.” 

“Tt’s nothing. I like having her. We get on famously, don’t we, 
sweetie?” 

Jen, arranging her young in the doll carriage, looks up and nods 
agreeably. 

“Thanks a million. I’ll tell Katie to pick Jen up after school if 
I’m not home yet.” 

When Katie and the boys have gone back to school after lunch, 
Stacey takes Jen over to the Foglers’ house. She then drives down- 
town to Eaton’s, where she purchases the first pajamas she sees 
that are the right sizes. Back to the car, and out of the city along 
the winding road that leads up the Sound. 

. He won’t be home. Or there’ll be a girl there—long, fair 
hair, about twenty. Why did I come? I’m off my rocker. 

The A-frame in the daytime looks more obvious than it did at 
night. Uncertainly Stacey walks up to the steps. Luke appears in 
the open doorway. He is still dressed in the thick wool Indian 
sweater and brown corduroys. He has not shaved, and his jaw is 
now beard-brown. Then, mercifully, he grins. 

“Hey, how about that? I had a hunch you’d come back. It was 
in my horoscope, more or less.’’ 

Stacey walks up the wooden plank steps. ‘“‘Your horoscope? 
You don’t believe in ——”’ 

“Well, it’s as certain as anything else, isn’t it? The forecasts are 
always telling me my artistic temperament is due for a surprise, 
and it never fails to happen. Come in.” 

“I—thanks. I mustn’t stay long. Oh, how’s your work?’ 

Luke leads her into the main room and shows her a pile of typed 
pages. “It’s coming on.” 

He puts coffee on the stove, and she goes and stands beside 
him. Almost involuntarily, Stacey puts her fingers on his arm. He 
glances at her unsmiling. After a moment he begins to stroke her 
wrist. 

. He’s so damn young. . . 

She puts an arm tentatively around him. He laughs, turns the 

stove low. And at last his hands are on her shoulders, pulling her 
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toward him. Then he is ee her. She i is se sed b byt 
of her own response. 

Luke withdraws slightly and looks at Hee question ing] 
“Stacey, if you want to go home, now’s the time.” 

“No.” 

“So OK, eh?” / 

“Ves. ”? + 

Her thought processes switch off, and she is momentarily § 
ing nothing inside herself. : 

They make love on the rough wool rug. When it is over, 
lines her face with his hands and kisses her eyelids. 

“Luke?” 

“Mm? I’m feeling no pain.” 

‘Me neither. Or is it—I’m not, either?” 

“Hey, the coffee’s boiling over!” 

They have the coffee without getting dressed, but the | af 
noon has an edge of chill, so Luke drags in a blanket and drape 
over them both. Stacey touches his chin. a 

. “Your beard is coming along nicely.” a 

“Yeh, well, it’s only because I’m too lazy to shave, that's 's 
I won *t need to shave where I’m going this summer anyhow 

“Where you going?” 

“T was going to sign on with a fishboat, but I think maybe 
hitch and see what happens. If I can finish this book in a cou; 
of weeks, I’d like to go north again. That’s a great country, Staee 
Ever seen it?” 

“Dve never seen it.” 

‘“‘Why don’t you come along, Stacey? You want to act” 
don’t you? I thought that was the whole point.” 

Stacey looks at him, appalled and shaken by the sug 
“Tf I had two lives, I would. You think I don’t want to?” 4 

“T don’t know what you want. That’s what interests me. V 
do you want? The most, I mean.” q 

“T want to go with you.” 

“OK. Then it’s settled. 

“No. Luke—I can’t leave—my kids and—and —— . 

Luke nods and hands her her clothes. They dress vith spe 
ing. Then she lights two cigarettes and gives him one. He put 
arm around her. “It’s OK, I didn’t really think you’d come a ot 

He withdraws from her, a little, and smiles. His voice ha 
undercurrent of mockery, but his fingers reassure her shoulder 

Ladybug, ladybug, 
Fly away home. 

Your house 1s on fire; 
Your children are gone. 

Stacey becomes tense, examining his face to discover his m 
ing, but not discovering it. 

“Luke—why did you say that?” 

He shrugs. ‘‘It just came into my mind. Hey—I’ ve scared | 
haven’t I? I’m sorry, Stacey. I didn’t mean to.” a 

“T have to go home.” 

“Right now? You haven’t been here long.” 

“T's justine ——— 

“You don’t have to explain, Stacey.” 

“Luke, I want to come out again.” 

“I know. It’s a pity that you can’t.” 

“How do you know I can’t?” ' 

“My horoscope told me. Or else I’ve got second sight. Tt 
must be it. Stacey—I’m not twenty-nine. I’m twenty-four.” q " 

In Stacey’s bones the sword turns with slowness and pain. I 
hand circles his wrist, but she does not look at him. 

“Luke, why —— 

“Let it be. Just let it be, eh? Ease up on yourself. You g 
to be OK?” 

‘‘Me? Sure—I guess so.” i 

But neither of them can say anything more. Then she goes. ~ 
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he car responds to he 
tension, and she drive: 
fast, hardly seeing where sl s 
is going. y 
. I’m almost old ena 

be his mother. I can’t bear 
And in the end, he sa 
what was so, but I didn’t. I didn’t say I lied about my age, to 
but in the opposite direction. But he knew. 

Ladybug, ladybug . 

. I should’ve been home two hours ago. The kids will b 

been home for ages. What if they think I’ve had an accide nt 
something? What if they phone the police? They wouldn’t—they¢ 












































, just don’t let them phone Mac. I refuse to feel 
patient, God. I will, no doubt. Just give mea little time. 

ade love with someone other than Mac. How could I? 
e that. My heavens, it’s six-fifteen. Faster, Stacey. The 
be frantic. 


"Stacey pulls up in front of the house on Bluejay Crescent and 
oles out of the car, her arms filled with parcels of pajamas. 
he veranda Katie is standing, slowly rocking Jen in the old 
ock. Jen is nearly asleep. Katie has been crying. 
<atie—what is it?” 

a Mum!” 
at is it, Katie? Please, honey, just tell ‘me.’ 


oy isn’t sick? Katie, I’m sorry I’m so late. I stopped in for 
nd then the traffic.” How can I lie io her like this? 
No, she’s not sick. I think she was just scared. Let’s go into 
tchen, Mum. I don’t want to tell you in front of her.” 
the kitchen, Katie sits down, her head bent. She has stopped 
g, but her voice is strained. “Well, I went over to Mrs. Fog- 
5 to (0 pick up J en, like you asked me to. The door was open, see, 
I was just going to ring when I heard Mrs. Fogler talking to 
It seemed kind of strange, what she was saying, so I listened 
‘n unute. She was saying, “The little fish doesn’t want to get 
p, but she’s silly, isn’t she? She doesn’t run away and hide. 
vig fish catches her, see? Watch now—look what he’s doing 
-. Nasty—he’s nasty isn’t he?’ Maybe I shouldn’t have done 
, but I tore inside without thinking, and Mrs. Fogler was 
‘beside the table where the fishbowl] is, and she was holding 
chair, I mean she had her hands on Jen’s shoulders and 
’t let her get down, and Jen was sort of squirming to get 
and Mrs. Fogler was making her look. And the big goldfish 
illed the other one and it was ——” 
, Katie!’ 
en Mrs. Fogler looked up and saw me. Mum, she looked 
—I don’t know—frightened. I just grabbed Jen and brought 
e. I didn’t know what to say.” 
puts her arms around Katie. ““There, honey. You did 


sut what is it with her, Mum?” 
‘don’t know. I should never have left Jen with her.” 
tie looks up. ““No—it wasn’t your fault. You didn’t know.” 
pose not, but I’ll never forgive myself all the same.” 
shouldn’t feel that way, Mum. Listen, Jen’s OK now. I 
this trauma thing is exaggerated, anyway.” 
fell, we won't leave her there again.” 
. What do you think we ought to say, though? To Mrs. 


h, Katie, it’s better not to say anything. Maybe she'll say 
i ing.” Stacey recognizes all at once the way in which she and 
ave been talking. We. They have never before encountered 
other as persons. At the same time, Katie has been calling 
Mum instead of Mother. 

cey makes the dimmer, and puts Mac’s in the oven for him. 
mot eat, but when the kids have eaten, she takes Jen up- 
or her bath. Jen insists on having her entire collection of 
ducks, cups and teapots in the bath with her. Having 
and rinsed her, Stacey lets her play for a while, and watches 
» Jen scoops up the bath water and pours it out again. Jen 
to herself, unaware that she is doing so. 
Flower, you’re beautiful. Is she really fragile or is it just my 
ation? I shouldn’t have gone out. I shouldn’t have stayed 
vay so long. I never will again. Luke—I want you. I want to talk 
u. I can’t leave Jen with Tess anymore. What is it with Tess? 
‘hat can I do about it? You can’t say to somebody, pardon me, 
at Maybe you ought to see a good headshrinker. Should I tell 
Yeh, and have him say I’m making a fuss about nothing. He 
’t want to know anything difficult about me or the kids. 


_ She prepares meals numbly, almost without noticing. She 
ds to £0 over and try to talk to Tess, but she does not go. On 


thanks Tess. But I’m not pane it done this week.” 
7 OK, Stacey? There’s nothing wrong, is there?” 


= 


4 ss picks up a beach ball and hovers for a moment with it, searching. 


“N-no. I’ve just been feeling kind of tired.” 

“Well, I just wondered, seeing as you usually get it done about 
this time of week.” 

“No, I’m fine. ’m—I’m getting kind of sick of going to the 
hairdresser’s every week. I’m thinking of doing it myself. Tess, are 
you OK? I mean, there’s nothing worrying you?” 

Tess’s eyes grow wide with question and alarm. ‘““‘What makes 
you say that, Stacey? Don’t I look all right?” 

“No, it wasn’t that. Well, maybe I thought you looked a little 
worried or something.”’ 

“No, everything’s fine. The doctor says my blood pressure’s 
much better, and he’s given me these new tranquilizers. Not that 
I really need them, but I’m high-strung, as you know. I’m thinking 
of taking up tennis again. I should be running along, Stacey. 
Thanks for the coffee. You’ll give me a ring when you want to 
leave Jen?” 

“Yes. Sure. Thanks, Tess.”’ 





n the following evening, 
Mac is home from work 
earlier than usual.Stacey 
pours him a drink. He 
stands in the kitchen 
doorway, glass in hand, 
and Stacey notices for 
the first time that his crew-cut is growing out. 

“Stacey? Thor’s giving a party tomorrow. At his place.” 

“My hair’s a mess. I went in the water with the kids today. And 
I can’t get it done.” 

“Why not, for heaven’s sake? The hairdresser can’t be that 
booked up. If so, find another one.”’ 

“It’s OK, it’s OK, I'll get my hair done, don’t worry. Do we 
really have to go?” 

“Naturally we have to go. What would Thor think if we 
didn’t?” 

. I don’t want to go to Thor’s. I don’t want ever to see that 

character again. “I’m sorry.” 

“And look—this time please don’t ——— 

“T’ll drink tomato juice, like him.’’ 


” 


Thor has not risked his apartment. The party is being held on 
the roof of the building. Most of the salesmen and their wives and 
the office staff are drinking rye and proclaiming in voices that will 
carry as far as Thor their intentions of alternating each drink with 
plain ginger ale. 

“Stacey, Mac, well iz there. Wonderful to see you. How have 
you been, Stacey ?”’ Thor glitters at them. 

“Oh, just fine, thanks.” 

“‘No more stigmata, ha-ha?’’ 

“Oh yeh, well, ha-ha, no.’’ 

“‘“Now—what’ll you have to drink, Stacey?” 

“Mm—ginger ale, please.” 

“Could it be that the Program is reducing your need for stimu- 
lants? How do you find you are, smoke-wise?”’ 

“Oh, I’m tons better. I hardly smoke anything at all now. 
And caffeine-wise I’m a new woman. And, golly, the kids have got 
so much energy now that I may have to put them back onto 
dreary old cod liver oil, in sheer self-protection—ha-ha.”’ 

She feels Mac’s fingers digging into her elbow. Thor turns the 
microscope of his eyes upon her. 

“Well, well. You don’t say. Well, that’s great, isn’t it? Now, 
if you good people will excuse me, I see the Storeys have just 
come in.” 

He departs. Mac glowers. ““You certainly overdid that bit.”’ 

Stacey shrugs. She is light-headed, euphoric, adrenaline-laden, 
Not to worry. Nobody wins them all. 

Mac has drifted off to talk to Mickey Jameson. Stacey per- 
ceives that a small detachment of lone wives is making its frilly 
way toward her. The babble of voices goes on, rising to crescendo, 
to cacophony. Stacey shouts questions and answers. How many 
kids you got? What grades are they in? It’s been a pretty good 
summer so far, hasn’t it? Yeh, no rain to speak of. 

Stacey’s resolve breaks at 11:30, and she goes to the bar for 
a double Scotch. She drinks half of it in a mouthful. Then she sees 
the diversion that is happening on the other side of the plateau, 
an entertainment for men. Somebody has produced a large number 
of beach balls, in as many colors as Richalife pills. The men are 
busily pelting one another. The laughter is hoarse, explosive. The 
game gets rougher. Thor bounds into the middle of the group. He 
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Mac has not been participating. He is standing with a glass in 
his hand at the edge of the group, looking on. Thor makes as 
though to throw the ball directly ahead, then abruptly swings 
around and sends it in the opposite direction. Mac sees it coming 
too late. It catches him squarely in the face. His neck jerks back, 
and Stacey’s stomach turns over. A few men gasp and a few women 
shriek. Then the clapping and laughter go on as before. Mac’s 
head rights itself, and Stacey can now see the dribble of blood 
from his nostrils. His fists clench and unclench and clench again. 
Stacey can see his jagged breathing. Then Thor’s voice. 

““Hey—sorry. You oughta been looking out, fella.”’ 


Mac’s voice is low but steady. “Yeh. I’ll know better next 


time.” 

“You’re not hurt, are you?” 

“No. It’s nothing.” 

Stacey sees Mac going through the door that leads to the lower 
regions. She follows him. He is wiping his face with his handker- 
chief. They go into the elevator without speaking. Then outside 
and into the car. 

“Do you want me to drive, Mac?” 

“Yeh. I guess you better. Still some stars inside my head.” 

“Damn him! Damn him!’ 

Mac’s voice is tight and controlled, grating. ““Yeh. It would be 
nice to know why he’s got it in for me.” 

At home, Stacey makes coffee and takes it upstairs. Mac is 
in bed, smoking. 

““How is it now, Mac?” 

“Oh, OK. It wasn’t anything much. It’s what’s behind it. 
You know something, Stacey? I damn near hit him. For a second, 
there, it was almost like an automatic reflex.”’ 

“Yes. I know. What stopped you?” 

Mac shrugs and lights another cigarette from the énd of the 
first. “I don’t know, really. You, I guess.” 

‘Me? How come?” 

‘*Well—the kids and you, and me with no job at my age.” 

“Mac, you’re forty-three. You talk as though you were a 
hundred. Has it bugged you so much? The possibility of being 
without a job? You’re a damn good salesman. They’re in demand.” 

“Yeh, I know all that. I’ve done better, at least financially, 
in this job than I ever have. Not that that’s saying much.” 

Stacey is shocked by the bitterness in his voice. ‘‘What do you 
mean? You’ve done all right, Mac.” 

“T would’ve liked to do better. You know—something that 
meant something. I won’t, now. I guess that’s why I had to con- 
vince myself that Richalife was pretty terrific.’’ 





tacey’s hands are shaking. 
She sets the coffee cup down 
on the bedside table. “Mac— 
why didn’t you say all this 
before? What do you really 
think?” 

“About the firm? I think 
it’s a lot of garbage. I don’t suppose the pills actually do anybody 
any harm, but I’d probably sell them even if they did.” 

“But why didn’t you ever say? Why didn’t you level with me?” 

“What good would that have done?” 

“It would’ ve, it would’ve ——” 

Mac’s voice is abrasive, bound with ropes of an effort not to 
et go. 

ae it wouldn’t. It’s my problem. Can’t you see? It’s got 
LO be.” 

. . I see. Maybe I do begin to see. If he doesn’t deal with 
everything alone, no help, then he thinks he’s a total washout. 
One of these days he’ll crack up. 

“OK, I guess it has to be that way, Mac. If you insist. It 
would’ve helped me, though. It would’ve made me feel you needed 
me, even just to talk to.” 

Mac turns away from her, as though he must keep private his 
face, his eyes. ““How could I tell you it scared the hell out of me 
when Thor needled me? He’s been doing it in various ways a lot 
of the time. That would’ve made me look pretty useless, wouldn’t 
it, to be bugged that much by a thing like that?” 

“Not to me. You’re not made of granite. Nobody is.”’ 

“Why do you think I’ve worked like the devil? Just so he 
couldn’t point to anything that would give him a real excuse to 
get rid of me. What else did you expect me to do? The mortgage 
company isn’t going to wait for the payments, is it?” 

“IT know. I know. I know. I didn’t expect you to do anything 
else. I always blame myself that we’ve got so many kids.” 
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ft kine Aeon 
Mac stubs out his cigarette, and she does the 
across and switches out the light. “We've gotta get som 
Stacey. It’s vet one.’ 
































He hesies before San or don’ t know. I just don’ t knoy 





ulls fly flashingly abovell 

sun-lightened water, the 
latch onto air currents ar 
hover in the mornin 0, 
bright air at the city’s ri 
where the longshoreme 
shout amid the ves 
The parade winds its way across the bridge, and Stacey, gle 

backward, can see the banners,the words curving and only parti 
visible as the marchers pace. 


WE REMEMBER HIROSHIMA 


STOP WAR IN 
PEACE IN 

STOP THE 
WE REMEMBER 

PEACE 


. I don’t kid myself that it’s going to change the world, b 
I plod along—it makes as much sense as anything else. That’ 
Luke said. Why did I think of that? I wish I hadn’t. B 
now I don’t know if I am really plodding along out of con 
or only because I thought he might be here and I might see hi 
again. I must not want to see him again. I mustn’t. am 

They have crossed the bridge, and at a street corner a 
group is waiting to join the march. One of them is Luke. Standin 
beside him is a-girl about 20, carrying a sign. PEACE. Luked 
his arm around her. 

Stacey turns to the girl next to her. “Gosh, I’m sorry, bt 
just have to go to the bathroom. I’m going to have to drop ou it : 
this corner and find a john somewhere.”’ a 

“If you hurry, you can catch up to us.’ a 

El try.” i 

Stacey darts off the line of marchers. q 

. Luke, I couldn’t let you see me. All right—you showed 
where I belonged when you said, What can’t you leave? I gu 
I should be grateful. I am grateful. For the way you talked to 
and held me for a while. I said unspokenly, Help, and you dic¢ 
turn away. You faced me and touched me. You were gent 
Even if you’d been older, or I’d been younger and free, it would 
have turned out any simpler with you than it is with Mac. I did 
see that at one time, but see it now. oo 

“Stacey, Stacey.” a 

Stacey hears, strangely, her name being spoken by a wom: 
voice, a voice raucous as the gulls’. Coming toward her is a wom 
whose black hair has been up-frizzed until it resembles the ne 
some large, wild bird. Her mouth has been lipsticked into a wide 
bizarre cupid’s bow. 

“It zs Stacey, ain’t it? Stacey Cameron? I dunno your 
name.” 

“Yes, that’s right. I—I ——’” 

“Valentine Tonnerre. Val: Doncha remember me?” 

“Well, for heaven’s sake. Well, sure I do. Of course.” 
Tonnerre family shack, surrounded by discarded tin cans ana Z 
car parts. v4 

“You were younger | than I, Val,’’ said Stacey. “It was you 
sister who was my age.” i 

“Yeh, well. You feel like a cuppa coffee?” ) 

“Sure. Gosh, it’s nice to see you. I don’t often see anybod 
from Manawaka.”’ 3 

“Well, c’mon then, Stacey. Here’s the Emerald Café.” i 

They sit down in a booth and order two coffees. Stacey ligh 
a cigarette and offers one to Valentine. ‘““How long you been 
Val?” i 
“Oh, going on three years now. How you been, Stacey?” 
“T’m OK, I guess.” 4 

“You don’t sound like you mean it.” 

“Yeh, well. My husband works for a guy who’s got it ia 
him for no reason and then there’s the four kids and things g 
kind of ——”’ . 

‘“‘What’s he do, your old man?” ‘ 

“Salesman. Ever heard of Richalife?”’ 5 

To Stacey’s astonishment, Valentine Tonnerre leans back 
the booth and laughs, smoking at the same time, and then 
into a spasm of coughing. (continued on page 


Th 





Presto'’s dunkable 


i 
j 


f 

: 

/ 

, 


letely submersible stainless 
‘xtra wide spout for easier 


ng, better coffee. Because a clean pot 
iportant to good coffee, we made our 
3 steel coffeemaker completely washable. 
a dunk it right into your sink. Or even 


your dishwasher! And the extra wide spout is 
easy to clean. Can’t trap stale coffee oils or old 
grounds (two things that ruin a pot of coffee!) 
That’s why you get delicious coffee, cup after 
cup with the Presto Automatic Coffeemaker. 
Available in 9-cup or 4,» 12-cup sizes. You'll 
like it better every time you wash it! 
—_ # “e 





coffeemaker. 


© N.P.I.1., 1969 


There’s more cooking at Presto than 
pressure cookers. Fry Pans, Griddles, Blender, 


Can Opener/Knife Sharpener, Toaster-Broilers, Hot § -rvers, 
Corn Popper, Deep Fryers, Toasters, Mixer, Spray-Steam 
Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers, 
Portable Manicure Set, Portable Heaters, Humidifiers. 
National Presto Industries, Inc., Eau Claire, Wis. 54701. 











136 


THE FIRE-DWELLERS continued 


“Yeh. I heard of it. Especially the guy 
they got there now. I seen his picture in 
the paper, and then I seen him once on 
the street. I laughed so hard. You 
must’ve laughed, too.” 

Stacey stares. ‘“Laughed? What at?” 

“You mean never recognized 
him? Well, he was younger than you, a 
few years, I guess. I often thought of 
touching him for a few bucks. Someday 
when I’m high maybe I'l do it.” 

“Val—what are you talking about?” 

“Him. Thor Thorlakson or whatever 
he calls himself. Yeh, sure, he’s had his 
pan all jazzed up by some kinda surgery 
and I’m sure he wears built-up shoes. 
When he was in high school he sure 
wasn’t that tall, and his name was 
Vernon Winkler.” 

Stacey’s recollection filters back. A 
kid in the graveled schoolgrounds of 
Manawaka Public School. A kid maybe 
eight or nine years old, surrounded by a 
gang of older, fiercer kids, scorn-chanting. 

“Val, I didn’t know.” Stacey is hardly 
aware of speaking aloud, or to anyone. 

. That’s why he was down on Mac. 
Nothing to do with Mac. Only with me. 
But he didn’t have to worry; I didn’t 
recognize him. Maybe he thinks I’ve 
known ail along and I’m only waiting 
to pounce. He’ll find an excuse to fire 
Mace or he’!l keep on needling him until 
Mae has to quit. And Mac’]! be without 
a job, and he can’t stand it, not now. 

Valentine’s eyes are watchful, un- 
sympathetic, even pleased. ‘Stacey, 
you got worries?” 

“T got to go home now, Val. My kids 
will be wondering where I am. Come 
over some evening. Phone me. We're in 
the phonebook. MacAindra, Bluejay 
Crescent.” 

Valentine Tonnerre looks at her, un- 
smiling. ‘Yeh, well.” 

Stacey rises, dutifully pays, and goes. 

. God of thunder. Vernon Winkler. 
How ean I tell Mac, and what will I say? 
You've been scared by a strawman. How 
could anybody say that? If we’re scared, 
at least there is some dignity in being 
seared of genuine demons. 


you 


acer Crescent. Stacey parks the 
car in front of the house and goes 
through the house and out the back 
door. Duncan is swinging Jen on the 
low swing, and she is shrieking with 
laughter and excitement. Ian and as- 
sorted friends are constructing a new 
and larger bug, and the grass around 
them is littered with wheels, boards, 
nails and hammers. Katie is rubbing her 
newly washed hair with a towel. 

The phone rings. Katie leaps to her 
feet and sprints toward the house. ‘‘T’ll 
get it, Mother. I’m expecting a call.” 

“All right.” 

In a moment Katie emerges and looks 
oddly at Stacey. “‘It wasn’t for me. It 
was for you. It was Mr. Fogler. He 
wants you to go over right away. I think 
Mrs. Fogler must be sick or something.” 


Stacey goes swiftly. When she reaches 


the Foglers’ doorstep, Jake opens the 
door Fefore she can ring the bell. 
“Jake—what is it?” 
“It’s Tess. I found her this morning, 
Stacey. She’d swallowed God knows 


Why do some people sound s 
about anything that comes ae r the 
general heading of ‘‘ 


stuffy 


culture’’ 2 


Poor Woman’s Almanac 


how many sleeping pills and nearly a 
whole bottle of rye.” 

Stacey’s hands begin to shake. “Jake 
—that’s—is she ——” 

“No. She’s not dead. I took her to 
the hospital. Stacey, it was terrible. 
1 got her into the car all by myself. 
She was limp and I couldn’t tell whether 
she was breathing or not.” 

‘Jake, I’m sorry.” 

“They pumped her out, and it was 
touch and go for most of the day, and 
then they said they thought she’d be 
OK. Stacey, she has to go to, you know, 
the mental hospital.” 

“Listen, Jake, don’t feel badly about 
that. They’ll be able to help her.” 

His voice is filled with pain and be- 
wilderment. ‘“‘Yes, but why? Why 
would she? What’s the matter with her? 
What did I do wrong? Was it me? 
What was it?” 

“T don’t know.” 

. . . I don’t know and I do know. 
Dog eat dog and fish eat fish. How many 
things added up? But I didn’t get the 
message either. I always envied her for 
being so glamorous. I couldn’t see any- 
thing else. 

“Tt wasn’t you, Jake. Everything 
starts a long time ago. Jake, come to 
our place for dinner tonight. And for as 
long as you want or until ——” 

“Thanks, Stacey.” 

He sees her to the door, and she walks 
home, wondering how to tell Katie. 
The boys don’t need to know, but Katie 
has to be told. 

“Katie?” 

“What happened to her, Mum? Is 
she dead?” 

“No, she’s not.” . 

“Did she try to kill herself?’ 

“Yes. How did you know?” 

Katie shrugs, throwing back her half- 
damp hair. Under the flippaney of her 
voice there seems to be an undertone of 
something else, perhaps fear. 


“Mother—you couldn’t have done 
anything. It must’ve been past that 
point. So let’s not get all worked up, 
eh?” 

“Oh, Katie ——” 

“Hey, don’t worry, please. Please 
just don’t cry, Mum. Please, you’re 
OK;; there, there, you’re OK now.” 

“Yes. Thanks, Katie.” 

“Mum?” 

“What?” 

“Don’t ever pull that stunt like she 
did, will you?” 


obs sand of the beach is fine and pale 
brown, lightly strewn with fringed 
yellow-green fronds of sea fern and bul- 
bous kelp drying in the late August sun. 
Stacey and Jen walk barefoot, picking 
up shells. Some distance out, Ian and 
Duncan have gone to the retreating sea. 
Stacey glances up and sees the two 
auburn heads. Then she looks back to 
Jen. 

Ian’s voice, thin and far. ‘Mum!’ 

Stacey looks up and sees Ian’s hair 
caught by the sun. Not Duncan’s. She 
places her hands briefly on Jen’s shoul- 
ders. “Stay here, Jen. Don’t move. 
Don’t follow me. Understand? I’ll be 
right back.” 

Then she runs, until the water is half- 
way up her thighs. Ian’s face is un- 
recognizable and he is straining, tug- 
ging at one of Duncan’s arms. By the 
time she reaches Ian, he has pulled 
Duncan out of the water, but only 
part of the way. 

“Mum—I think his foot is caught 
under the rock.” 

She kneels and manages to dislodge 
Duncan’s foot, hauling him up and out 
of the muddled water. Ian’s voice comes 
to her, treble with fright. 

“He tripped—I don’t know how— 
I guess the seaweed. Look—he hit his 
head when he fell. Maybe ‘t sort of 
stunned him, but it didn’t knock him 


‘““We’re on a tour. Ten major planets in 14 days.” 





Not sneezing when you thi 
going to is one of life’s litt 
appointments. 









































out or anything, because [ g 
thrashing around and I thous t 
OK. But he must’ve got his foot } 
under the rock. By the time I} 
him, he wasn’t thrashing aroun} 
more. He was just lying there,” 
“Duncan, Duncan .. .” | 
His head is bleeding and ¢ 
pours from his nostrils. His me 
open, and his eyes, but he is n¢ 
anything, and he does not seg 
breathing. His seven-year-old 
heavy in Stacey’s arms, a dead 
She flounders through the we 
weed-netted mud, back to th 
exposed sand. She puts Duneg 
She cannot think what to do. 
not think at all. 
“Tan—get my bag and t 
change purse and go phone Dz 
Ian runs, sprints, and she d 
even know that he is no longe 
her. She places Duncan on his fr 
presses down on the place w 
thinks his lungs are. Seawate 
yellowly from his mouth, buth he 
inert. 
. God, let him be all rig! t, 
never want to get away again, I pi 
If it was anything I did, take i 
me, not on him—that’s too muel 
ment. 
She wants to hold Duncan in} 
but some vestigial knowledge t 
this might be harmful. She is sti 
ing down on Duncan’s ribs, y 
feels herself pushed aside and | 
kneeling over Duncan, knea 
body until the brackish watel 
again from his mouth. The mé 
more than 20; tanned, wearing 
swimsuit. One of the lifeguards 
“Your other boy fetched mt 
keep a little aside, eh?” 
He turns Duncan over onto k 
and puts his mouth to Duncan’s, 
ing from one pair of lungs into tl 
Stacey, crouched on the sand, i 
tarily blinded, her sight extingul 
saltwater not from the sea. W 
sight clears, Duncan is half pro 
by the man’s arm and is vomitil 
struggling to breathe, his breath 
ing and uncertain. 
“Will he be OK? Mum—w 
OR” 
Ian. Stacey does not know the 
She looks at the young man, wh 
and replies for her. i 
“Yeh. He’ll be OK. I think, 
thing you fetched me, though: Hi 
lowed quite a bit of sea.’ ; 
Ian does not say anything. i 
away, but Stacey sees that his s ng 
are shaking with his dry sobbing, 
he has to deal with himself. 
“Stacey! Duncan—I got here 
as I could—is he...” 
Mac is on his knees beside Dur 
the sand, uncaring about the Vv 
slime in which he is kneeling. _ 
“He’s OK now, I think. I thinl 
Mac—he nearly ——”’ 
“Tknow.” Ian said. “Is he really 
Duncan has almost stopped 
now. His eyes are half-closed. The 
man, semi-embarrassed, tries to 
seeing that Stacey cannot. “H 
OK, I’m pretty sure. Shock—h o' 
ably go to sleep. If you want t 
him along to the first-aid post 
mop up that head wound.” ( 


Hot Cling Peach Hi stat Cling eee 


That’s when they bubble with tangy-sweet flavo 
hat complements steak. California Cling Peaches 

ere made to be served hot: they always hold their 
hape and color in heating. Just drain. . 

nd broil them with the steak for about 10 minutes. 
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THE FIRE-DWELLERS continued 


But Mae somehow replies unequivo- 
cally. “No. Thanks. I think we better 
take him straight to the Emergency. 
Thanks all the same. What did you do?” 

“Mouth to mouth.” 

“Not much point saying thanks, is 
there? But thanks.” 

“That’s OK.” 

Mac lifts Duncan out of Stacey’s 
arms. For a moment she protests. “It’s 
OK, Mac. I can take him.” 

“No. Let me. I’]l carry him.” 

She looks at Mac dazedly. His face is 
under control, but only just. He picks 
up Duncan carefully, and for an instant, 
his own head bowed over Duncan’s, 
holds him tightly, almost cradlingly. 

“We'll take my car, Stacey, eh?” 

“Yes. But— Mac, I don’t think I can 
drive.” 

“That’s OK. I never meant you 
should. You take him in the back seat.” 

“All right. Mae—I never thought to 
call the lifeguard. It was Ian, on his 
way to phone you.” 

Mac puts Duncan in the back seat of 
the car. Stacey and Jen climb in beside 
him, Jen very quiet. Mac and Ian go 
into the front seat. Duncan is nearly 
asleep. Stacey holds him. Mac starts 
the car and speaks to Ian in a low, 
gruff voice. “Ian, you did fine.” 


Mace has said nothing about the job 
since the ‘evening of Thor’s party. 
Stacey watches him covertly, but can- 
not discover anything from his manner. 
He works just the same, grindingly. 
But one afternoon he comes home early. 

“Hi. I came to tell you something. 
C’mon inside, eh?”’ 

Stacey, apprehensive about Mac, 
snatches up Jen and carries her. Mac is 
pouring two gin and tonics. Stacey looks 
at him in surprise. 

“‘Hey—what’s this in aid of?” 

He hands a glass to her and raises his 
own. ‘‘Guess what’s happened, Stacey? 
Thor’s been offered a head office job in 
Montreal, and he’s decided to take it. 
They want me to be manager here.” 

““Mac! You don’t mean it!” 

. .. Thor is leaving? But he was the 
god here, and he won’t be that in the 
head office. Was he really invited to go, 
or did he ask for a transfer himself? 
Val, did you get stoned one night and 
go to see him? 

Mac is smiling. “‘Yeh, it’s true all 
right. I was pretty taken aback myself. 
Anyway, I’m going to accept. It’s a 
funny thing—I had just about decided 
to quit.” 

“You didn’t say anything.” 

“Yeh, well, I was going to tell you.”’ 

“Mac, when did you hear about 
Thor?” 

“Just today. And the offer came to 
me at the same time. Apparently they 
decided to offer me the job because I’ve 
sold more than any of the other guys 
here. I’m going to change a few things. 
A lot of the jazz in the campaign was 
Thor’s, not head office’s. The charts 
and quiz and that. We can cut out that 
stuff. It’ll be a pretty good job. It’s a 
going firm.” 

“Sure. I know it is. Gee Mac, it’s 
marvelous!”’ 


.. . OK, Stacey, simmer down. The 
fun is over. You’re nearly 40. You got 
four kids and a mortgage, and in just 


over three years Katie will be ready for 
university. I guess the fun’s been over 
for Mac for quite a while. It would be 
nice if we were different people, but 


we’re not—we’re ourselves. I can’t 
stand it. I can’t take it. Yeh, I can, 
though, if I set my mind to it. And I’m 
not going to tell him who Thor really is. 
It’s not actually like lying. It’s just 
refraining from saying. How many 
times has Mac protected me by not 
saying? 
“Mace, it’s just terrific.” 


September, and the kids go back to 
school. Stacey, half-ashamed of her own 
relief, waves at them from the veranda. 
Jen is in the kitchen and has dragged a 
chair over to the sink, climbed up on it 
and filled her plastic teapot from the tap. 
She holds it up for Stacey to see. 

“Hi, Mum. Want tea?” 

Stacey stares. Then, quickly, she re- 
covers and manages nonchalance. ‘‘What 
did you say, flower?” 

“Want tea, Mum?” 

“Why—yes, thanks, Jen. I’d love 
some.” When she has drunk two plastic 
cupfuls of water, Stacey flies to the tele- 
phone in the hall. 

“Mac? That you?” 

“Yeh. What’s the matter, Stacey?” 

“Nothing. It’s Jen—she just talked.” 

“That’s great, honey. I always knew 
she would.” 

“Well, I just thought I’d let you know. 
Sorry for phoning you at work. So long.”’ 

“So long, Stacey.” 

... It may be nothing to him, but 
when you’ve listened to this child’s 
garbled gargling for the past year, and 
all the other kids talked before they 
were two, then it’s like brass bands and 
banners to me. 

“Flower, you’re a genius.” 

“Want tea, Mum?” 

... Ye gads. What if she never learns 
to say anything else? 


OF the bedroom chair rests a jumble 
of Stacey’s clothes—offeast stockings 
like nylon puddles, roll-on girdle in the 
shape of a tire where she has rolled it off. 
On another chair, Mac’s clothes are 
neatly folded. Two books are on the 
bedside table—The Golden Bough and 
Investments and You, Hers and His, 
both unread. On the dressing table, 
amid the nonmagic jars and lipsticks, 
are scattered photographs of Katie, Ian, 
Duncan and Jen at various ages. Above 
the bed is hung a wedding picture, 
Stacey, 23, almost beautiful, Mac, -27, 
hopeful, confident, lean. 

Stacey is already in bed. Mac crawls 
in beside her. “‘Boy, am I ever beat.” 

“You better get sleep right away, 
then, Mac.” 

“T’ve got to.” 

“Tt’s OK. I know.” 

“Well ——” 

“Mac, it’s OK. It’s OK if you want to, 
and it’s OK if you don’t want to. 
Only—just talk to me sometimes, eh?” 

“What in heaven’s name do you mean 
by that, Stacey?” 

“Well, you know, like about what’s 
bugging you.” 

They are silent for a moment. Then 
Mac turns to her. She moves toward 
him, and he holds her. Then they make 
love after all, but gently, as though 
consoling one another for everything 
that neither of them can help. 

‘““Mac, we better get some sleep.” 

“T know. Good night, Stacey.” 

“Good night, Mac.” 

The house is quiet. The kids are asleep. 
Beside her, Stacey can already hear the 
steady breathing that means Mac is 
asleep. Temporarily, they are all more 
or less OK. END 


THREE FACES OF BEAUTY 


continued from page 88 


Elizabeth Powers: “‘I grew up during the 
‘roaring Twenties’ and, really, women 
were not that feminine. In my day you 
put on a little rouge, lipstick, powder— 
and that was it. But, as limited as it was, 
makeup was noticed as makeup—very 
artificial. You used makeup as if you 
had to prove you had the nerve to wear 
it. Nowadays, you can’t always tell 
whether someone’s wearing it or not, or 
how much... makeup looks so natural.” 
Elizabeth Powers’ secret ritual for a nat- 
ural look for older skin always begins 
with a moisturizer under makeup. Cam- 
ouflage stick subtly applied with an eye- 
liner brush, dusted with a colorless pow- 
der, covers and disguises deep wrinkles 
(particularly between nose and corner 
of mouth). For eye, curve brown or gray 
shadow to delineate eyelid crease. Brush 
upper lashes with dark brown, rather 
than black mascara. To counterbalance 
under-eye shadow, brush lower lashes 
with mascara. A clear, pink-toned high- 
lighter adds a blush tone to skin that 
tends to lose color with age. Lipstick ap- 
plied with a brush has longer staying 
power and smooths over lip creases and 
wrinkles. Now look at the Elizabeth 
Powers of 1924 and the Elizabeth Pow- 
ers of today. More beauty helps applied 
with know-how give her a less made-up 
look. Thinking back, she says, “‘When I 
was young, if a woman wasn’t pretty, 
she was out of luck. But there’s no ex- 
cuse for a woman not to be pretty today, 
with all the help she can get from make- 
up, diet, skin care, wigs and _hair- 
coloring—even plastic surgery. In fact, 
I think it’s a woman’s duty to make her- 
self as attractive as possible, no matter 
what her age.” 


Anne Powers, former fashion model, now 
mother of an aspiring model, says, 
“Young, young, young is fine—up toa 
point. But competing with teen-agers is 
a dreadful waste of time for a grown 
woman. Instead, turn all that energy to- 
ward being the best-looking 40-year-old 
(give or take a few years) you can be. A 
good-looking woman is a smattering of 
everything—and everything helps. There 
are so many ways to look marvelous if 
you will just work at it.’’ Anne’s rules 
of beauty: 

“Exercise your face as well as your 
body. Make it an absolute ritual to do 
facial exercises for five minutes every 
morning. (Ed. Note: try to touch tongue 
to nose. It’s one of our favorites for firm- 
ing an over-35 chin line.) Devote some 
time each day to lying on a slantboard; 
you can use an ironing board set side- 
wise to a bed—head at the floor, feet on- 
the bed. It sends your circulation zing- 
ing and makes your face glow. Hair: 
Don’t cling to the same old hair style for 
20 years, because, as pretty as you think 
it is, it can date you. And as for hair 
coloring—why not give it a try? (Ed. 
Note: Try just one shade lighter than 
your own color; you'll be surprised how 
it will brighten your whole look.) 
Makeup—remember, we’re living in an 
age of illusion—and today’s artifice in 
makeup is to give the effect of having 
used almost none at all. Using makeup 
in this way actually can make you look 
younger than you did when you were 
younger and wearing dark, over-em- 
phatie lipsticks, heavy bases and black 
eyebrows. What everything I’m talking 
about adds up to is: keeping up with the 
times on your own terms.”’ 


- 


; 
Lindy Powers: Two more unlike g 
than Lindy and her grandmother 
89) would be hard to find. Lind 
“People get carried away with | 
and fashion today just as they did 
grandmother’s day. Some people g 
gimmicky. On the other hand, if y¢ 
some restraint, experimenting is hz 
fun.’”’ Experimentation and a repe 
of different faces are a staple fo) 
model. Fortunately for young, as| 
models like Lindy, today’s maa 
inal and effective cosmetics co ! 
medicated form, so she can expe 
without worrying about irritating | 
sitive teen-age skin. An unlimited ¢ 
of colors in foundations, conte 
products, powders, each a beauty 
scription in itself, allow her to ere 
many faces as Veruschka—her fa} 
model—“‘because she pretends so b . 
ably. Of course, beauty isn’t just al 
ter of makeup. Exercise is very 1 
tant; I ride horseback, for example 
sometimes I go out and run two} 
along Park Avenue—and I knoy 
benefits show up in my face.” _ 


RECIPE INDE} 


Here is a listing of recipes appearing in| 


issue, including those from the J 
kitchens and advertisements. . 
APPETIZERS a 


Burning Bush Balls, page 110. 
Sunflower Nuggets, page 124. 


DESSERTS 

Angel Mallow Frosting, page 22. 
Apricot Whip, page 123, =| 
Baked Alaska and Variations, page 115. | 
Chocolate Pot de Créme, page 120. a | 
Crunchy Fudge Sandwiches, page 124. — | 
Dietetic Fruits and Yogurt, page 44. ] 
Dubosh Torte, page 115. 

Easter Corsage Cake, page 22. 0 
Fresh Strawberries with Zabaione, pag 
Grape and Melon Compote, page 123. — 
Heavenly Halo Mold, page 23. 2 
Lacy Chocolate Cones, page 115. | 
Lemon Sherbet with Blueberries, page 122 
Mint Parfait, page 120. ‘ 
Orange Custard Mousse, page 124, 

Pears Helene, page 123. fl 
Pineapple Martinique, page 120. Wy 
Posies in a Basket, page 23. * 
Purim Stollen, page 110. ! 


EGGS e 
Basic Omelet, page 114. a 
Eggs and Avocado Sauce, page 110, ai 
Eggs Bernis, page 115. 

Eggs en Berceau, page 115. | 
Harvester’s Eggs, page 114. 

Nantua Omelet, page 114. 


MAIN ENTREES 

Artichoke and Shrimp Boats, page 116. 
Bacon and Mushroom Quiche, page 124. 
Baked Fish Piquant, page 123. : 
Braised Butterfly Pork Chops, page 122. — 
Chicken Divan, page 123. 

Chicken San Vida, page 110. 
Chili-Corn Taco, page 119. 

Ham Steaks Rosa, page 120. 

Onions of Kabul on Pilaf, page 110. 7 
Pan Browned Rice Casserole, page 112. 
Saucy Fish Roll-Ups, page 109. a 
Savannah Chicken Sesame, page 125. j 
Shrimp and Crab Louis, page 124. : 
Spaghetti alla Carbonara, page 124. 
Spaghetti with Herb-Cheese Sauce, page 12 
Tuna Espanol, page 4. 

Swedish Lamb Chops, page 120. 

Veal Chops with Mushrooms, page 122. — 
Wild Chicken, page 122. 


MISCELLANEOUS 
Bread Crumb Cheese Glaze, page 115. 


SALADS 

California Corn Chip Salad, page 110. 
Green Bean Salad, page 119. 

Green Pepper and Pimiento Salad, page 1 
Hot Orange and Grapefruit Salad, page 120 
Pineapple-Chicken Waldorf Salad, page 110 
Scandinavian Coleslaw, page 120. 


SAUCES AND SPREADS 

Béchaimel Sauce, page 114. 

Chocolate Mint Sauce, page 110. 

Cream Sauce, page 114. 

Dietetic Hard Sauce, page 44. 

Sauce Supréme, page 115. 

Sauce Velouté, page 114. 

Seasoned Diet Margarine Spreads, page 44, 


SOUPS 
Belgian Beer Soup, page 124 
Sopa de Pescado, page 110. 


VEGETABLES 

Avocado Slices en Crofite, page 118. 

Baby Carrots, page 120. 

Braised Endive, page 116. 

Butter Glazed Baby Onions, page 119. 

Caraway New Potatoes, page 119. 

Colcannon, page 110. 

Cumin Beans, page 110. 

Diet Buttered Peas, page 123. 

[aster 'Tater Treats, page 23. 

Endive in Beer, page 110. 

Green Beans Italienne, page 120. 

Green Beans Lyonnaise, page 120. 

Herbed Artichoke Hearts, page 122. 

Mustard Cauliflower, page 122. 

Orange Beets, page 122. 

Peas Vinaigrette, page 116. 

Peppered Summer Squash, page 123. 

Sautéed Asparagus Spears, page 118. 

Sophisticated Babv Beets, page 116. 

Spanish Asparagus, page 123. 

Spanish Barbecue Limas, page 118. 

Spinach German-Style, page 119. 

Stewed Fresh Tomatoes. page 120. a 
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Stouffer’s could make Spinach 
oufflé with powdered milk instea 
of fresh. 
Or save a few cents buying 
chopped spinach instead of 
whole leaf. 
_ Or leave out the egg yolks. 
Stouffer’s doesn’t do any of that. 
Because then it wouldnt be 9) 
pinach Souffle.” 
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1969 Stouffer Foods Division of Litton Industries. 


er se uk ee < 


Frozen Prepared Foods 





General Electric’s versatile, 
lightweight portable is 50% more 
powerful than previous model! 
Ideal for quick pickup; car, stairs, 
workshop...above- 
the-floor and gen- 


eo ae A. ‘ ws fi ee: MIA SOE! 
General Electric Company, Housewares Division, Bridgeport, Conn. 06602 


GENERAL @@ ELECTRIC 





eral cleaning. All attachments. 
Shoulder strap for easy carrying 
... weighs only 4 pounds. Cloth 
and disposable paper bags. 


Great gift for new 
homemakers! 





140 


THE LITTLE CITADEL 


continued from page 85 


stayed up late at night because they 
were young, and Mrs. Barron did be- 
cause she was old. As for the little boys, 
Perry and his houseguest, Benny, they 
slept till they were hungry enough to 
wake up; not too early, so it was some- 
time between seven and half-past eight 
that Maggie and Ware could be their 
most secret, freest selves. 

Still, that was only a fragment of the 
endless day. 

“Damn the sea,’ Ware said, climbing 
into his wet clothes. “If it isn’t bustling 
and thrashing, it’s baying like a hound; 
or else it’s like this, pulling the weather 
down and spoiling life.”’ 

Yet it was Ware, the midlander, who 
had yearned for the ocean, made the 
plans, rented the house. 

In hearly three months there had been 
nine fair days (no more than two to- 
gether) and then the land smoked and 
steamed; gnats flew up the nostril, noth- 
ing dried. Mold made a felt on shoes, on 
books, on navy-blue anything. Fog, fog, 
fog, and when that stopped they were 
treated to every variety of rain: the 
faithful plodding sort, the steady drizzle, 
the ear-blistering, eye-blinding thunder- 
storm, the giant downpour. 


““Yes,’’ said the old-timers. ‘“‘They was 
a pretty bad summer in 1919. But this 
one’s got it beat.” 

Maggie made a sound, half yawn, half 


groan, and pulled herself out of bed. 

“T think my bones have gotten heav- 
ier,’ she complained. 

She was not the only complainer. The 
girls were just the right ages—twelve 


and fourteen—to nicker and squawk. 
When they were not at war with each 
other they were at war with their own 
hair, constantly brushing it, washing it, 
rolling it up on huge rollers to curl it, 
unrolling it later to straighten it; cursing 
it, enraged by it. 

“Look at it, it looks terrible! It looks 
like hell!’ 

“T think it’s beautiful,’’ Maggie would 
say, admiring the lengths of silk, and 
thereby earning sidewise glances of blis- 
tering disdain. They were at war with 
her, too, of course; she was their mother. 

Perry could quarrel with his friend, 
Benny a ten-year-old hypochondriae 
who kept coming to Maggie with omi- 
nous reports. 

“Mrs. Vining, I don’t feel so good, I 
got a stomachache and my head feels 
spinny-like.”’ Or, ‘‘Mrs. Vining, I think 
I’m bilious, and I got the hives.’’ Or, 
“Mrs. Vining, what does gangrene look 
like; does it look like this?” 

“No,” she said firmly. ‘‘That’s poison 
ivy with dirt on it.” 

Also he was allergic to house dust. But 
Perry liked him; he knew a lot about sex 
and was a good pitcher. They were out 
most of the time, coming home between 
meals only to shed their clothes and look 
for dry ones. Benny worried about catch- 
ing cold. 


he house was a trial to bear. Each 
morning Maggie thought of the day 
ahead—of the wet kitchen floor; the 
that would not dry out 
enough to dry the dishes; the comings 
and goings to the tune of the twang- 
slamming screen door; the wet sneakers 
and pop bottles, discarded anywhere; 


dish towels 








the television tuned too high, the record 
player tuned too high. The meals. 

It was all right for Ware. Each morn- 
ing he wobbled off on his bike in the fog, 
to the studio he had prudently rented a 
mile and a half away. 

“While I’m left in this water-logged 
Hades,’ Maggie said, “‘declaring war or 
peace and cooking squash. God!’ 


Onty old Mrs. Barron was truly happy. 
Every day she put on what she called her 
“sum boots” (she was English, Mag- 
gie’s mother) and set out with her col- 
lecting basket in her little Hillman to 
look for mushrooms; some to eat and 
some to classify’. 

“Deep in the woods, toward. the other 


_end of the island, there’s a little ceme- 


tery. It must have been a family burial 
plot: so many stones say Hendrickson, 
though there are a few Rogerses and two 
Taintons. The most recent one, 1907, is 
a Tainton; but there, my dear, is every 
sort of mushroom you can imagine: 
chantarelles, boleti, Russula emetica, 
Russula delica, Amanita phalloides, the 
lot—so healthy, so abundant, one can’t 
help but wonder, you know—I mean a 
graveyard, perhaps a certain nutri- 
ment ——”’ 

“Oh, Mother,” Maggie said. “‘The 
most recent one is 1907. Sixty years ago! 
Even the worms left those bones twenty 
years before I was born. What could 
they nourish now?” 

“Well, one wonders,’ Mrs. Barron 
said; she never argued, but was stubborn 
in her own way, making such vague re- 
sponses as “Well, one wonders,” or, 
“Perhaps you are right, but—”’ She 
never continued or enlarged upon these 
statements, but one sensed that their 


’ 


vagueness only veiled the walk 
conviction. 

Wandering through the cem¢ 
the woods with her collecting be 
was perfectly content, talking to 
talking to the different forms ( 
and the saprophytes as if they y 
goblins they resembled, with 
ears and goblins’ minds. 

“Ah, you rascals,’’ she would #) 
thrusting ghost-family of India 
pale nudes still hatted with leaf 

“You little rascals, here you a 
she would say, and plucking on| 
one—from the group, she would) 
to her nose and breathe its delice 
of life and death. 

“Proud as a queen,” she told th 
white amanita. “‘You, the i 
could kill the whole family wil 
couldn’t I? Nothing to it,” s 
pleasantly. ‘““Mixed in with ca 
and arvensis, plenty of seasoni a 
white wine, and they’d all be d 
agony) before the day was 
would all be dead,”’ she added, “ 
of course I wouldn’t let them go: 
me.” 7 

She did not add this as a sop) 
science, however. She felt no guil 
ing very well the savage libertie 
nation takes. No crime lies beye 

She was content. The past 
as a sleeping dog; the future i 
The rotted mat on which s 
was comfortable to her feet a 
snap or rattle; the graying, m 
woods were medieval tapes' 
was, in fact, in the stillness, 
the light, the pondering damp, : 
ory, or so she fancied, of what an 
forest might have been. One ¢ 
agine an archer emerging 
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THE LITTLE CITADEL continued 


from the leaves. Enemy? Friend? Which 
would he be? He would be neither: a 
stranger, seen and lost, impersonal as the 
whippets at his heels. 

‘““Hsmé and her fancies; always dream- 
ing,’ she heard her Aunt Ethel say now, 
sixty-five years since the woman had 
said the words aloud: words she had 
used many times before, that bolstered, 
buttoned, bosomed monument of assur- 
ance. Impervious in her buttressed cloth- 
ing and her rigid views, how had she 
managed anything so carnal as to marry? 
Or to die? 

“T won. I lived,’ said Mrs. Barron to 
her basketful of goblins. Yes, and she 
dreamed still; of medieval archers, whip- 
pets, and the like. 

“Tt doesn’t matter, anyway,” she said 
aloud, then sang it. 

Oh, if we only knew it sooner, she 
thought. The waste, the waste of blast- 
ing at or shying away from the inevit- 
able—so much of the power of life given 
over to useless resistance, useless fear. 
Now, as she aged, she feared less and 
less: lived in the moment, as she should 
have done forever. 

Mrs. Barron walked on, walking to 
the music in her head: ‘‘The Old Kent 
Road.” She always walked to a tune in 
her mind, always had. Sometimes it was 
Bach, sometimes a singing commercial 
that had got stuck in her memory; some- 
times Schubert, sometimes, as now, an 
old music-hall air. 

She had a blurred, pleasant face; her 
prettiness had been ephemeral, and not 
being vain she had never done anything 
to augment or retain it. She wore her 
fading hair in a small knot at the nape, 
the rest of it, frizzled, decently trapped 
in a hair net that as her journeys pro- 
gressed collected bits of dead leaf, moth 
wings, cobwebs, fragments of twig. 

She descended into a small hollow 
that was new to her. Oh, the quiet! It 
was as though no one had ever stepped 
there but herself —and then the soft face 
sharpened, lighted with a joy of sur- 
prise; there on a stump, terraced, alive, 
grew an array of orange-yellow pagoda 
roofs, complicated and lurid; but she 
knew this was a sulphur mushroom. 
Taking out her knife she cut away the 
soft parts and put them almost rever- 
ently in her basket. This was a delicacy 
she had never found or tasted; at the 
thought of it there was a tiny snarl of 
hunger in her stomach: it was time to go. 


Wren Ware came home at six o’clock 
he heard the house before he saw it: 
voices, yelps, television, the record 
player: a great noise Mecca in the fog; 
and as Mecca he greeted it after a long, 
lonely day of work. Maggie at the door 
was his exasperation and delight. 

““Why don’t you comb your hair?” he 
said, taking her in his arms, holding her 
close, rubbing his scrubby cheek against 
her smooth one, letting his hands rove 
their familiar territory. 

“No. Not here, you idiot.’’ Maggie 
pushed him away. “‘Listen, Henry David 
Thoreau, you ve had a lucky day. Benny 
got bitten by a toadfish, and that’s hard 


to do. Perry fell off his bike and gashed 
his leg; the girls brought seven of their 
friends to spend the afternoon—seven !— 
and I burned out the bottom of the 


double boiler. Thank God Mrs. Peiner 
comes tomorrow—”’ 

“Poor girl,’ said Ware. These trou- 
bles were not his; he let his hands rove 
comfortably. 


“Stop it, Ware.’’ Maggie pushed him 
away again. ‘“Mother’s brought in a 
thing that looks like a diseased brain. 
She’s in the kitchen cooking it right 
now. Want some?” 

Each time Mrs. Barron brought a new 
mushroom home and ate it, they all 
watched to see if it would kill her, They 
themselves would eat the field and 
horse mushrooms and even the sliced 
white puffball—but those others, those 
oddities that looked like bath sponges, 
or broken umbrellas and were of colors 
unsuitable to food... No. 

Perry loved his grandmother and 
Benny liked her, but as they watched 
her eat, their eyes were bright as squir- 
rels’. Eager. 

“Sometimes it takes hours for the poi- 
son to start to work,’’ Benny said se- 
cretly to Perry. “Sometimes I bet it 
takes even days.” 

But each morning Mrs. Barron was 
at the breakfast table, clear-eyed, her 
cheeks sleep-rumpled but rosy, chipping 
busily away at conversation. 

Like having Dame Edith Sitwell with 
the shredded wheat, Ware thought mo- 
rosely, but did not say so. He liked his 
mother-in-law, respected her, he only 
wished that she’d shut up at breakfast. 

And so it was the day after she had 
eaten the sulphur mushroom. She had 
sautéed it and eaten it slowly, commun- 
ing with flavor, her eyes fixed on a dis- 
tant point. 

“Hixquisite,’” she murmured several 
times. “‘Really the most exquisite flavor. 
Oh, do try just a bit!” 

But no one would. 

“These hot dogs are exquisite, aren’t 
they, Benny?” Perry suggested slyly. 

“Yes, they are, just exquisite,’ Benny 
agreed, and even the girls snickered. 

Mrs. Barron, sipping her breakfast 
tea, thought about the mushroom 
dreamily. 

“Really, it had the most ex— it was 
the most delicious thing I’ve ever eaten.”’ 

“Oh, boy, today it’s Thursday,” 
Perry suddenly exulted. ‘‘Mrs. Pelner’s 
coming and we'll have an exquisite 
dinner!”’ i 

“Perry, that will be enough of that,”’ 
snapped Maggie. 

It was always on Thursdays that Mrs. 
Pelner came to cook their dinner, arriv- 
ing majestically by bicycle since she had 
never learned to drive a car and had no 
wish to. She wasa large, garrulous widow 
who had a steady job and hated her day 
off. She spent it working for others. 

“That way me and my house get rid 
of each other and there’s folks to talk to.”’ 

“And that way we get to get pie,” 
Perry said. His mother had never mas- 


tered piecrust, so Mrs. Pelner regularly 
turned out large, humped, buttery ig- 
loos, talking ceaselessly to whoever hap- 
pened to be handy. Everyone knew 
about her late husband’s character, 
taste in food and company, and the de- 
tails of his final illness. They knew about 
her choosy sister, still a spinster, and 
everything about the family she worked 
for regularly. One paid more than money 
for the privileges of Mrs. Pelner’s 
cooking. 


The summer waxed, began to wane, 
just as it had started: moist, heavy, re- 
lentless, until the very end of August 
when there was a week of sunshine. 
Great smokes steamed up from the fields, 
and the seas calmed, pawing the beaches 


softly. 


On one of the bright afternoons, a 
Thursday, of course, Mrs. Pelner spied 
two handsome mushrooms at the road- 
side. She dismounted and picked them: 
plump, firm, colorful, exactly right. Mrs. 
Barron would like those. She put them 
in her bicycle basket and pedaled to the 
house, entered and shouted her greeting 
to no one. 

“Well, where the hell is everybody?” 
she inquired, deflated. When there was 
nobody to talk to she talked to herself. 
“T guess they’re all to the beach. Not 
me, boy, I never did care for the beach, 
all that sand, all them waves, them 
stones. Flies. Never did like it,’’ she 
said. 

In the kitchen, in their special bowl, 
were the mushrooms Mrs. Barron had 
gathered for her supper. Odd-looking 
things. 

“T’d as soon eat snails and slugs,” 
Mrs. Pelner said. 

This thought caused her hearty 
laughcer, and she laughed as she added 
the two plump mushrooms she had 
picked, peeled the lot and started a 
cream sauce, though it was early. They 
never ate before seven. When Mr. and 
Mrs. Vining came in they’d want their 
drinks, and Mrs. Barron liked a spot of 
Scotch. 

That day the girls came home first, 
with soaked mermaid hair, freckled 
faces and bare feet; next the little boys: 
Benny smelling strongly of sunburn lo- 
tion, and pointing a ghostly beak coated 
with zine oxide. Then came Maggie and 
Ware, arms around each other, relaxed, 
bronzed, lazy; and last of all, with her 
tripping walk, and her serenely crumpled 
face, came Mrs. Barron. No sign of sun 
on her: she had as usual haunted the 
woods and had a secret in her basket. 

It was one of those evenings out of 
time: a solitaire, when all goes well. The 


*“Twillif you really haveas much 
money as you say you have.’ 















adults sat on the porch to dri 
drinks. The sky was clear and 
the ocean purred discreetly in 
tance; the children, at croquet, 
from fighting. Honeysuckle sy 
the air; sea salted it. 
“T think it’s dangerous td 
happy,” Maggie said. 
“Don’t say it,’ Ware told he; 
piness should never be insult¢ 
threat.” 
Mrs. Barron nodded in agr 
“Breathe it,” she said. “Breat} 
you breathe the healthy air.” | 
The dinner was, like all M 
dinners, excellent, though heay 
soned with her conversation. Mrs 
ate her special dish of mushroo} 
relish, and there was pie for deg 
Afterwards they sat on h 
again, rocking and talking, » 
Venus on sky the color of a pea 
then her sisters appearing one by 
the sky deepened. | 
| 


















Mrs. Pelner came out to: s¢ 


night and said it for twenty m 
Then she trundled off, lonely in t} 

“Why, listen, the crickets h 
gun,” said Maggie. “Strange fl 


never hear them start; just all 


ing conspiratorially asked them | 
to hers. 
“IT have something interest 
show you.” i 
On the bedside table Mrs. Bar 
arranged a group of orange toa 
She pointed to them. || 
“Them?” said Perry with soi 
appointment. 














wonderful about them. They're 
Jack O’Lantern mushrooms ani 
very good reason. Wait.” 

She turned out the lights and tl 
sat in a row on the bed, waiting. 
scratched at bites restlessly, | 
bored; but Perry shared his 
mother’s passion for nature and 
patiently in the dark with his 
folded on his knees. a 

“There,” said Mrs. Barron. 
see?” 

And there it was: the cluster 
tesques had come delicately to | 
light, glowing, greenish, phospho 
They watched it with awe anda 
pride, as if they’d had a hand init 
tion; even Benny said, ‘“Gee.” 

“The world is full of marvels, 
Barron said. ‘‘All around us a 
hardly see them; some of them w 
see at all, though they are 
Marvels.” 

Wonder had its moment and wa 

“T think we better go now, Gr 

“Yes, boys, run along, run 
Pleasant dreams.” 

Mrs. Barron would wait a while 
dress. She was tired. Perhay 
wouldn’t undress at all. Why or 
should she? Obeying rules set dow 
small girl in another life and worl 
absurd! 

She lay down on her bed, cross 
feet, sighed. She felt very tire 
physically faintly uneasy some 
but looking at the frail, gilled, | 
minarets of the mushrooms she 
sort of reassurance and compani( 
a little citadel would. guard het 
that night. 
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but our eyes gave us away. Aziza eyes communicate 






Aziza has a cool new way to melt the eves 


‘The IceBreakers  \& 


Trios of soft frosted shadows in tones 
of one color and liners iced to match. 


It's the Aziza scheme to color, contour, highlight 
and guide eyes to wide eyes. 
IceBreaker Shadows: 3 to a little ice box. 

In shades of Iced Blue, lced Green, Iced Peach, 

Iced Gray'and Iced Aqua. With a double tipped applicator. 
IceBreaker Liners: Each in its own little ice cake. Frosted in 
matching shades. With a fine-tipped brush. Aziza IceBreakers. 
The total cool for the warmest of looks. You'll see. 


Aziza does only two things. Beautiful eyes. 
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Wine, Women and So 


COFFEE WITH SPIRIT 


Sad, sad is the dinner that ends with 
a whimper . . . a nothing, a zero—just 
ends. Finis! And why should it? Noth- 
ing is quicker, easier, more fun-ful, 
brightly knowledgeable than  after- 
dinner coffee served with spirit (alco- 
holic variety). 

Spirited coffee is traditionally poured 
in the living room after the meal. But 
more and more often in our telescoped 
age, a fancy-type coffee takes the place 
of dessert and is served at the table 
along with a tray of cookies or candies. 

Coffee and cognac are, of course, the 
most revered of companionable dinner 
finales. Who can be sure who it was that 
sipped a fine old French brandy, and 
first thought of dumping a little of it 
into his coffee? Nobody knows, but the 
idea caught and held on. 

Was it the same show-off, perhaps, 
who warmed his silver spoon in the blaz- 
ing hot coffee, settled the spoon across 
the top of the cup, filled it with cognac? 
Warmed by the heat of the hot, black 
brew, it caught fire and blazed happily 
at the touch of a match. So history was 
made! 

A comparative Johnny-Come-Lately 
on the gourmet scene—only a couple of 
decades old—is Irish coffee, first intro- 
duced on our West Coast by a San 
Francisco columnist, Stan Delaplane, 
who had tasted it in the Shannon Air- 
port. Irish coffee made fame and fortune 
for the Buena Vista Café at the end of 
the cable car tracks on Fisherman’s 
Wharf. 

But styles have changed since the 
days when an Irish coffee called for: 
Cream—rich as an Irish brogue, 
Coffee—strong as a friendly hand, 
Sugar—sweet as the tongue of a rogue, 
Whisky—smooth as the wit of the land. 

Now the swingingest Irish coffee is 
like-as-not crowned with a low-calorie 
whipped topping; the coffee de-caffein- 
ated; the sweetening, artificial. But the 
joy of the Thirties can be savored still. 

Trish Coffee, 1969—Here are the sim- 
ple directions: Warm a stemmed, 7- or 
8-ounce goblet or a slender glass mug 
with a handle. (You can do this either in 
the warming oven or in your dishwasher 
or by filling the glass with hot water 
poured over a silver spoon to prevent the 
glass from cracking. Pour out the hot 
water, of course.) Pour in one jigger (3 
tablespoons) Irish whisky. Add 3 tea- 
spoons sugar, or its equivalent in arti- 



































special grinds and special eq 
espresso pots, machinettas, | 
tions that looked and sounded) 
ature calliopes. Now with the} 
the new, richer, darker Co} 
type instant and freeze-dries 
demitasse is as simple as boilil 
We happen to think that th 
are almost always improve 
coffee is made in a preheated 
allowed to stand for at least a) 
utes in a warm spot. Theore 
demitasse should be double g 
this, too, is a matter of tas 
little, sip a little, then decide 
self about proportions. 

Bear in mind that a regu 
coffee means 6 ounces (not th 
ounce measuring cup) and a | 
or half a cup is (you guesse 
ounces. 


Wide-Worldly Coffee 

Newer than the first day 
is a Cordial Coffee Bowl prese 
a chafing dish or coffee pot 
pitcher or a pretty bowl, a cas 
over candle flame or on an é 
heated tray. This simple but) 
master recipe uses almost any| 
ened spirit: Measure 14 cup fre 
(or up to 1% cup instant coffe 
cup sugar or sugar substitu 
heated chafing dish, pan, ec 
pitcher or bowl. Add 3 cups 
boiling water, stir, add \4 ¢ 
or brandy, rum, whisky or w 
you. Cover, let steep at least 3 
Serve in heated demitasse cup 
a thin twist of lemon, orang 
peel to each portion. Makes 
tasse servings. 

Or achieve the same effe 
casually by adding 11% to 2 
of spirit to each demitasse. I 
a sweet liqueur you will nee 
teaspoons in each serving. 

But that is only the bee 
with ... a tasty gaggle of i 
gleaned from Everywhere: 


1) Swiss Coffee—use kirsch i 
brandy and drop a swee 
cherry into each cup. 

2) Café Normand—use Pea 
or New Jersey applejack ai 
with a bit of apple peeling. 

3) Café Genever—add Dutch 
or any good, smooth gin al 
juniper berries. | 





ficial sweetener. Really must be a little 4) Mexican Coffee—add tequi 
on the sweet side. speck of cinnamon or use a ¢ 
Fill the goblet to within 1 inch of the stick as a stirrer. 
brim with strong (regular or caffein- 5) Israeli Coffee—add 2 teaspo( 
free) coffee. Stir and top to the brim with liqueur (made from the jui 
very slightly whipped cream or topping. prickly pear). Decorate witl 
Do not agitate any further. The full fresh mint or a sprinkle of di 
delight of Irish coffee can be achieved 6) Mazagran with Anisette— 


only when the hot, sweet, spiritous brew 
is sipped through a little cloud of chilled, 
unsweetened creaminess. 

Scotch, bourbon or Canadian whisky 
or even rum or brandy may be used 
instead of Irish—but never in the pres- 
ence of an Irishman. 

One may substitute Irish Mist or 


sette and drop a couple 
coffee beans into the cup. 
to chew afterward. This typé 
is frequently served in a glé 
similar to a parfait glass. 

7) Café au Café—add a coffee 
liqueur and top with a sp) 
coffee ice cream. 


Drambuie or Tiddy’s, a comparatively 8) New England Rum Coffee 
3 Cg ee new Canadian cordial, made on a base and sweeten with light m¢ 
Fresh, comfortable cotton 1 its own special way of performing in SEE tS S ga erons 9) re een a e aea Coffea 
apslf-o =the sun and behaving in the As shown only; sizes 6 to 16; about 


>.00 for the skirt. At these and other 


How Big Is Small 


whisky and drop in a smal 


3S 


toffee or candy-coated co 
—PoPPY 


Was a time when a cup of after- 
dinner coffee was a production requiring 


ood stores across the countr 
Cotton Producers Institute, Bo» 
COTTON :you can feel how good it looks. 

B. Altman & New York; Rike-Kumler Co., Dayton; The Crescent, Spokane; Halle Bros., Cleveland; dic 
Maison Blanche / Orleans i 


i 


$20.00 for the vest, about $ 
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12253, Memphis, Tennessee 38112. 





You have only one body. Doesn't it deserve Bali Sno-Flake? 


You're a woman. If you feel beautiful, you look beautiful. with our Sno-Flake bra, it really fits. 
nd feeling beautiful is what Bali is all about. The Bali concept has always been the ultimate in quality, design 
Try on our Sno-Flake bra. The lace looks fragile, but it’s strong and and comfort with an emphasis on perfect fit. Try on a Bali, any Bali. 
on't lose its shape. The girdles move with, not against you. The lingerie You'll see why nobody deserves one more than you. 
lors are rich and warm. The newest is our bra slip. Because it’s made The Bali Company, 16 East 34th Street, New York, New York 10016 


Bali ~< 
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they happen all through 

the year. Many of the 

more serious ones occur 

in the bathroom, which | 


is why I’m delighted to 


tell you about a new | 
bathtub 
Some models have built- 
in grip 
into the 
they’re not in the way, 
but are instantly avail- 
able to aid getting in 
and out. The tubs have 
textured bottoms, 
in a trellis-like pattern, 
footing. 

older 
handi- 


by Kohler. 
rails, recessed 


top rims so 


too, 


surer 
True, children, 
folks and the 
capped will appreciate 
these most, but for ev- 
eryone bathes in 
them, these tubs offer 


to give 


who 


more security. 


Phyllis 
M cGin- 
ley wrote 
Three): “A 








Times 
brave new world might 
well begin/With no in- 


(in 


vention/Worth the 
mention/Save paper 
towels and aspirin.” 
Paper towels origi- 
nated about 60 years 
ago after a schoolteacher 
then, as now, faced an 
epidemic of colds in her 
classroom. To cope, she 
cut squares of plain, or- 
dinary paper for hand 
wipers, which may have 
been the very first dis- 
posable towels. Today 
the family of disposables 
is growing, and no won- 
der, for after a cleanup 
of any kind it’s smart 
and time-saving to dis- 
dirt this 


pose of way. 


The Scott people, for in- 





Dynamics). This arrangement costs 
about a seventh of the cost of an electric 
hospital bed, and gives its own brand of 
comfort to the bed-ridden as well as 
convenience for the home nurse. 


full inte ity 


iT) 


up to 12 inches from the 


bulb. The tube can be curved or bent 

rners to zero in on hard-to-see 
will even bend in a complete 

ircle if that’s a help in directing the 

g [he Speck-O-Lite, by Kurz-Kasch, 

/J\, A two-in-one appliance that 

makes a lot of sense to me is 


lw be an upright freezer plus an ice 


s sold in many electronics shops. It’s a 





great aid for people who sew, the hobby- 
minded folks and general handymen .. . 


Once you’ve spotted a missing item, you maker. My scouts tell me that ice 
may find a new swivel-hipped magnet makers are high on the “want’”’ list of 


handy for retrieving it—assuming the many families, and often the refrigerator 


Tay cee 
Dane & 





Feast well. Lavish your next burger with tingly, 
tempting Danish Blue cheese. Nothing gives 
sizzling beef a more delicious tang-up. One bite 
will convince you that this marks the end of the 
plain burger and the start of the Dane burger. 
Danish Blue adds zing to salads, casseroles, soups 
too. So indulge yourself. After all, one Dane 

good feast deserves another. 


Try the other Danish cheeses, too. 
IMPORTED 


Danish Blue Cheese 


Cheeses from the Fairyland Dairyland of Denmark 





You'll find it cut and 
packed in these 3 shapes 









stance, have throw-away 
wipers for dusting, win- 
dow and mirror clean 
ing, or general cleaning peas 
that are made strong 
with fibers sandwiched between paper. 
This makes their 1 Rite wipers more 
like cloth i I y ut so budget- 
priced they cai ossed out. Even the 
paper towels ea he head of the pa 
rade of dispo nged. The 
newer Viva tow flexible 
and absorbent ric towels. 
Around e the 
“Barat Very thing search 
al'| ® ing for. 7 or it, 
VE e come upon two in e de 
ices. The first is a flasl 
flexible optic light 
lender tube) that carries the n with 


is much too young to be retired, just for 
an automatic way of turning out usable 
ice. The first combination I saw was the 
brand new General Electric—others are 
on the way. 


lost item contains metal attracted by 
magnets. The magnet is at the end of a 
flexible spring that can be curved around 
corners 


into tight crevices to pick up 


pins, needles, screws and other small but 


precious parts that escape into out-of- 





the-way places. What will they think of 
next? Today there is a 

Flip a switch and puff up a clever step stool on casters 

(Toa bed to raise a mattress as that rolls freely when you nudge it, but 


d=] much as 90 degrees to a settles down firmly when you step on it. 


comfortable height for tray eating, tele- It’s done with a spring arrangement that 
vision viewing or conversation. It’s a keeps the frame off the floor so it moves 
boon for patients at home. The elevation freely until your own weight pushes it 


down (Kik-Step by Cramer Industries) 
... An attacher for buttons that uses a 


is done with bed cushions inflated with 
an electrical air pump (made by Surgical 


needle-like plunger to insert stro 

ible shanks through button and f 
all in a matter of seconds. The Bu 
by Dennison is certain to be a sta 
many a laundry center and sewin 
it will also go into hobby corners 

the attacher makes a near-instant 
secure decorative trims and no 


A reader writes, ““Wha 
best way to clean o 
crusty deposit in ¥ 
First of all, try 
the vase with as 
of dishwasher con 
and let it soak ove} 
Then add a han) 
small pebbles * 





ity 





round and ro 
very-hard-water 
try one of the 
film and spot re} 
for glass (Glass| 
by Economics I) 
tory) in the sam 
In a few instanee 
lution of vinegar? 
the best to cut t 
the deposit. 








the best time td 
lady-slippers, f¢ 
new buds are fu 
veloped at this| 
says Senator 

Aiken, of Verm{ 
his new book, Pio 
with Wildflowers| 
tice Hall). He dé 
eight different lad 
pers among the 
than 250 species | 
flowers, and give 
about how to pla 
tend this roma 
tive plant. The} 








tance of soil acid! 
been overemph 
the senator com 
but he adds th 
matter of drain 
one of the most! 
tant things to e¢ 
If you are intere 
raising wild flowe) 
for this delightf 
well-illustrated book by the ni 
man-senator—this spring is the | 
start your wildlings. Many m 
have good assortments of wild / 


Speaking of gardening fr 
me that soon it will be§ 
% glove season, too. Di 
know there’s a new handy glove 
(by Grayline) for holding the gl} 
your choice? The caddy, a S§ 
prongs to fit glove “fingers,” fasté 
wall or the back of a door to © 
or garden-tool cabinets. All call 
to make gloves easy to find | 
matching pairs. 
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Not ordinary clean. New clean. 

Squeegee clean. 
hat a squeegee does for windows 

Calgonite® does for dishes. 

Squeeeeegees off the film, the spots, 
the drips, the drops. 

Leaves them bone dry. Shiny. 
And very, very clean. 

Squeegee clean! Ty 
Tried Calgonite? ACTION 


ots ca qonit } 


+ The results will be clear. 
oa Clear as crystal. 
FOR SPOTLESS = BS 
AUTOMATIC DISHWASHING = 






















“Linsey & e 
sah went Fo 
A Precis - 


ehtgowns. But the men frown on the idea 


eos in an old-fashioned nightshirt 


» idea of men in nightshirts tickled the 


women ) 


can testify ) have an extraordinary capacity 
for going without sleep. In fact, the current 
record for not sleeping belongs to a 17-year- 
old California high-school] student. As part 


Some sleep resea 
lieve the young ca 
these feats of nonsl 
cause they are adep 


How about sleeping in the nude? The of acontrolled experiment, he stayed awake bing mini-naps. 
students were cool, but not disapprov- 286 hours—almost 12 days. He was hallu- Psychologists at 
ing. Only those with a strong religious  cinating by the 11th day. But when the no- versity of Florida p 
background were scandalized at the idea. sleep marathon was over, he climbed into to their satisfaction 

bed, slept 14 hours, and then leaped up young and old rats¢ 
Mini-Naps: Young people (as any parent completely refreshed. wheel. The older ra 
off the wheel exha 
three or four days d 
But the young ones 
ning for 27 days—an 
performance! 

The researchers | 
on checking over | 
wave records of the | 
mals that they wl 
mini-naps of 10 to 
on the wheel. They ¥ 
doze, and then staj 
again before the q 
dump them. 










Daydreams: Do yoi 
vorite daydream? M 
do. Reporting on| 
dreams of 390 people 
bia University ps) 
Dr. Laurance Shaf 
that 9 out of 10 ha} 
dreams. The most 
dreams were, ol 
about money, posse 
success and sex. | 
| ae ; : , tended to daydream| 
; forming heroie df 
women preferred da} 
which they were ver} 
voluptuously attra| 
daydreamers also ; 
certain amount of n 
tasies—reveries in } 
were abused or su 
deaths of others. 


Heart Disease: The 
Cancer Society recé 
headlines all over} 
with a report based 
ords of 800,000 men; 
that indicated that 
rate from _ heart 
higher among peop! 
ularly sleep more { 
hours a night. 

The statistician | 
ducted the study, 
Hammond, told phy 
reporters at a he 
symposium that wh) 
women start sleepi| 
hours a night, the 
from heart attacks} 
For example, amon; 
50 to 59, the rate} 
percent. 

While refusing t¢ 
about what his 
proved, Hammond 
late sleepers are ¢ 
weight, have high 
sure, and don’t exe 

Sleep researchers 
suspected there was 
tween sleep and blo¢ 
One research team| 
a variety of experil 
the carotid artery, 
plies blood to the 
found that by putti 
on the carotid sy} 
could put the brail 
Somehow, sleep is 
brain’s techniques 
ing the strain on 1 
system. 















Recipe:. ei 
CET MU oa) 
Pour eT Ma 


TELM ela Z-) err 
TM trl ae 
And serve— 
that’s it! — 






Result: | ae Ae 
vei cE 







bs eras 

‘Mie eet re 11 vitat 
‘e : getting gobbled in the fr 
fe co) Ty tt and 
tT in the chili. 













Delicious Deceivers 


FROM THE JOURNAL KITCHENS 













jeter’s cry of anguish always hot and cold drinks. Look for special 
hudest to us at dessert time. cooking instructions on package. 
ryone else enjoys endless lus- : 

s envelope un- 4 egg whites 
lorie-laden desserts, Ses ioe flavored gelatin 1% tsp. cream of 
fare the only one on a diet. We A cup cold water tartar 
r, that thinking noble tsp. instant coffee Topping: 

a oe bi A % cup boiling water 3 cup non-fat dry 
doesn’t help one bit w yen you 2 (1-0z.) squares milk solids 
oneliest of people, a dieter at etic Sup cold water 

i Best, ss chocolate tsp. unflavored 
ing board. “It’s not fair,” you 2 egg yolks, beaten __ gelatin 

ourself as you refuse yet an- %4cup granulated 2 Tb. cold water 
ae sugar replace- 14 cup granulated 


; ment sugar 
fit—help is on the way. For all 1 tsp. artificialrum replacement 


fast souls we have invented flavoring 1 tsp. vanilla extract 
if ; 1% tsp. salt 

vely, lavish desserts. They’re 

edly elaborate, but they are Sprinkle 1 envelope unflavored gelatin 
t in calories. Without tasting on 14 cup cold water to soften. Dissolve 1 
all. We promise! teaspoon instant coffee in 34 cup boiling 
water. Then dissolve 2 (1-oz.) squares 
baking chocolate in the coffee. Add the 
softened gelatin and dissolve over low 
heat, stirring. Add a little of the hot mix- 
ture to 2 beaten egg yolks, stirring. Add 
yolks to mocha mixture, stirring vigor- 
ously. Remove from heat. Add 14 cup 
granulated sugar replacement, 1 tea- 
spoon artificial rum flavoring, and 14 
teaspoon salt. Cool. 

Beat 4 egg whites until foamy. Add 
teaspoon cream of tartar, and beat until 
stiff peaks form. Gently fold into cooled 
mocha mixture until well blended. Pour 
into a 1-quart charlotte mold, and re- 
frigerate until firm. Loosen from side of 
d several other recipes here, we pan with sharp knife. Unmold, and gar- 
| granulated sugar replacement _ nish with low-calorie topping. 
rket. It is to be treated like ta- Topping: Dissolve 14 cup non-fat dry 
or such things as cereal, fruit, milk solids in 1 cup cold water. Scald 
























Baditional Side... 


omemade texture 


| Food with all the open, fluffy-light, 
n-your-mouth texture of homemade 
lecause you beat the egg whites yourself 
a separate packet. It's the traditional 

o homemade angel goodness. 


¥ CROCKER TRADITIONAL 
STEP ANGEL FOOD CAKE MIX 













Which side 
of the Angels 
are you on? 


Only Betty Crocker lets you choose 


milk. Soften 2 teaspoons unflavored gel- 
atin in 2 tablespoons cold water. Add 
gelatin and 44 cup granulated sugar re- 
placement, stirring to dissolve. Chill in 
refrigerator until jelled. Whip until con- 
sistency of whipped cream. Add 1 tea- 
spoon vanilla extract and whip again. 
Serves 8 (85 calories per 14-cup serving, 
including topping). 

Ed. note: This topping can be made 
ahead and stored in refrigerator over- 
night and re-whipped. 


MAPLE ICE CREAM 


1 tsp. unflavored 2 tsp. imitation 


gelatin maple flavoring 
2 Tb. cold water 144 cups evaporated 
1 cup reconstituted skim milk 


non-fat dry milk 1 tsp. liquid 
1 Tb. flour artificial 
¥, tsp. salt sweetener 
1 Tb. liquid artificial 1 (5-0z.) jar low- 

sweetener calorie chocolate- 
1 egg, beaten flavor topping 

(optional) 

Soften 1 teaspoon unflavored gelatin in 2 
tablespoons cold water. Set aside. Scald 
1 cup reconstituted non-fat dry milk in 
the top of a double boiler. Make smooth 
paste of 1 tablespoon flour, 14 teaspoon 
salt and 1 tablespoon liquid artificial 
sweetener. Stir into scalded milk. Cook 
over low heat in double boiler 10 min- 
utes, stirring often. Off heat, stir this 
mixture, a tablespoon at a time, into 1 
egg, beaten. Return mixture to double 
boiler and cook over hot, not simmering, 
water until mixture coats spoon. Stir in 
softened gelatin to dissolve. Remove 
from heat. Add 2 teaspoons imitation 
maple flavoring. Cool. 

Chill a large bowl and beaters. Whip 
11% cups well-chilled evaporated skim 
milk and 1 teaspoon liquid artificial 
sweetener until it reaches consistency of 
whipped cream. Fold into cooked mix- 





a 






ture, and pour into freezer trays or two 
8-inch square or other cake tins, and 
place in ice-tray compartment of freezer. 
Remove 4 times, at half hour intervals, 
and beat well. Return to freezer, and 
serve when firm enough to spoon. Serve 
immediately, with or without 1 (5-o0z.) 
jar low-calorie chocolate-flavor topping. 
(If topping is used, figure on an addi- 
tional 214 calories per teaspoon per serv- 
ing.) This can be placed in parfait glasses 
after the fourth beating. Serves 8 (61 
calories per 4-cup serving). 


LEMON FREEZE 


Fresh lemon and orange juices here, 
please! The fresh tend to have fewer calo- 
ries than the bottled or canned varieties. 


144 cups water 2 Tb. granulated 
1% cup fresh lemon sugar 
juice (2 large replacement 
lemons) 1 Tb. grated lemon 
14 cup fresh orange _ rind 
juice (1 large 3 drops yellow food 


orange) coloring 
1%, cup non-fatdry 8 tsp. creme de 
milk solids menthe 


In a blender, combine 1 4 cups water, 14 
cup each fresh lemon juice and fresh 
orange juice, 144 cup non-fat dry milk 
solids, 2 tablespoons granulated sugar 
replacement, 1 tablespoon grated lemon 
rind, and 3 drops yellow food coloring. 
Whir in blender about 40 seconds, or un- 
til light and frothy. Pour into ice cube 
trays or two 8-inch square cake pans, 
and place in freezer 45 minutes. Turn 
into chilled bowl, and beat with electric 
mixer until frothy. Return to freezer un- 
til almost set, and beat again with chilled 
equipment. Freeze until firm enough to 
spoon (about 1 hour). Makes about 8 
(44-eup) servings, each topped with 1 
teaspoon creme de menthe, about 38 
calories per serving. (continued) 


The No-fold Side...a new, 
improved quality one-step angel. 
It's even easier than before because the 
mixing time has been cut from 

7 minutes to 1% minutes. Yet, there is 
no better flavor or finer texture 

in any other one-step angel. 

BETTY CROCKER ONE-STEP 

ANGEL FOOD CAKE MIX 

...in the blue box. 


g os 








ere! 


The best 
white wine 
for cooking is 
not white wine. 






VERMOUTH 






ExTRa DRY 







it’s 
Martini & Rossi 
Extra Dry 
Vermouth. 













Continental cooks use M&R Extra Dry 
Vermouth in any recipe that calls for 
white wine. And the recipe is the bet- 
ter for it. M&R gives food all the fine 
flavor of white wine. Plus a subtle hint 
of herbs. Next time try M&R. 


STUFFED PARTY VEAL 


6 slices veal top round, butterflied 
3% Ib. mozzarella cheese, sliced thin 
6 slices ham 
2 eges, slightly beaten 

with 2 tablespoons water 
1/2 cups fine dry bread crumbs 
V2 Cup butter 
1/2 cups Martini & Rossi 

Extra Dry Vermouth 
Pound veal thin. On half of each veal 
slice, stack 2 slices cheese, slice of 
ham, 2 more slices cheese. Fold veal 
over, fasten with toothpicks. Dip in 
egg and water, then crumbs. Brown 
in butter 6 minutes per side. Add M&R, 
mmer 5 minutes. Baste. Serves 6. 




























DELICIOUS DECEIVERS 
continued 


CHOCOLATE SPONGE ROLL 

This takes a bit of doing, but the results 
are spectacular. Only 84 calories per 
slice! 


5 eggs 1 Tb. granulated 

1 Tb. liquid artificial sugar 
sweetener replacement 

1 Tb. fresh lemon Cream Filling: 
juice 2 Tb. cornstarch 


% tsp. salt 


2 tsp. vanilla extract 
1 cup water 


14 tsp. red food 


coloring 1 Tb. evaporated 
34 cup sifted cake skim milk 

flour 1 tsp. liquid 
14 cup sifted baking artificial 

cocoa sweetener 
14 tsp. salt 1 egg yolk, beaten 


14 tsp. baking soda 1% tsp. vanilla 
1 Tb. cornstarch extract 


Remove 5 eggs from refrigerator 1 hour 
prior to using. Beat at high speed in large 
bowl of electric mixer until very light 
(about 5 minutes). Add, combined, 1 ta- 
blespoon each liquid artificial sweetener 
and fresh lemon juice, 2 teaspoons va- 
nilla extract and 14 teaspoon red food 
coloring. Beat until stiff peaks form 
(about 10 minutes). 

Meanwhile, sift together 3 times 34 
cup sifted cake flour, 14 cup sifted bak- 
ing cocoa and 14 teaspoon each salt and 
baking soda. Gradually blend this into 
egg mixture at low speed (about 2 min- 
utes). Line the bottom of a jelly-roll pan 
with oiled wax paper. Pour in batter, and 
smooth the top with a spatula. Bake 20 
minutes at 300°, or until top springs 
back when lightly touched. 

Lay out a length of paper toweling or 

a tea towel covered with a sheet of wax 
paper. Sift over it 1 tablespoon each 
cornstarch and granulated sugar replace- 
ment. Turn baked roll out immediately 
on prepared paper. Peel paper from bot- 
tom of cake. Trim crisp edges. Roll up 
cake, paper and towel. Cool. 
Cream Filling: In a small saucepan, dis- 
solve 2 tablespoons cornstarch and 14 
teaspoon salt in 1 cup water. Add 1 ta- 
blespoon evaporated skim milk and 1 
teaspoon liquid artificial sweetener. 
Cook over medium heat, stirring con- 
stantly, until boiling and mixture is me- 
dium thick. Add a little hot mixture to 1 
beaten egg yolk, off heat, stirring well. 
Add yolk to remaining mixture in sauce- 
pan. Cook about 3 minutes longer until 
well thickened. Stir in 14 teaspoon va- 
nilla extract. Cover face with wax or 
plastic wrap, and cool in refrigerator 15 
to 20 minutes. 

Unwrap sponge roll and spread with 
filling. Roll up again, and surround with 
waxed paper. Chill 2 hours before serv- 
ing. Serves 12 (84 calories per slice). 


EGGNOG PARFAIT 


1 envelope from 1 
(% -0z.) pkg. lime- 
flavored low- 
calorie gelatin 
dessert mix 

2 cups boiling water 

14 ice cubes 

1 envelope from 1 


2 eggs, separated 

2 Tb. granulated 
sugar replace- 
ment 

14 cup reconstituted 
non-fat dry milk 

14 cup evaporated 
skim milk 


(% -0z.) pkg. 1 tsp. brandy 
cherry-flavored extract 
low-calorie Vg tsp. salt 
gelatin dessert 

mix 


Dissolve 1 envelope from 1 (34-0z.) pkg. 
lime-flavored low-calorie gelatin dessert 
mix in 1 cup boiling water, stirring. Add 
7 ice cubes, stirring until it starts to 
thicken. Remove unmelted ice. Pour into 
an 8-inch square cake pan and refrigerate 
until very firm (at least 1 hour). Repeat 
procedure, using 1 envelope from 1 
(34-0z.) pkg. cherry-flavored low-calorie 
gelatin dessert mix and remaining boil- 
ing water and ice cubes. Makes 2 cups 
each. 

Beat 2 egg yolks until light. Beat in 


slowly 2 tablespoons granulated sugar 
replacement, 14 cup each reconstituted 
non-fat dry milk and evaporated skim 
milk, and 1 teaspoon brandy extract. 
Beat the 2 egg whites until stiff and fold 
lightly into egg-milk mixture. Makes 4 
cups. : 

Cut the gelatin into cubes. In parfait 
glasses, alternate red cubes, eggnog mix- 
ture and green cubes, finishing with egg- 
nog and a red and a green cube for gar- 
nish. Serves 8 to 10 (81 to 39 calories per 
serving). 


EGGNOG PIE 

Meringue crust and a filling rich with 
chocolate and rum . . . and low, low, low 
in calories! Your guests will love you for 
serving this diet-conscious dessert. 


Meringue Shell: 1 Th. liquid 
3 egg whites artificial 
14 tsp. cream of sweetener 
tartar 1 cup reconstituted 


¥% tsp. salt 


non-fat dry milk 
3 Th. non-fat dry 


1 Tb. rum 


milk solids Y% tsp. artificial rum 
1 Tb. granulated flavoring 

sugar Y% cup non-fat dry 

replacement milk solids 


1% tsp. vanilla 1% cup ice water 


extract 1 Tb. fresh lemon 
Filling: juice 
1 envelope unfla- 1 tsp. vanilla 
vored gelatin extract 
3 eggs, separated 2 Tb. shaved 
2 Tb. granulated chocolate 
sugar 
replacement 


Meringue Shell: Beat 3 egg whites until 
frothy. Sprinkle with 14 teaspoon cream 
of tartar and 1% teaspoon salt. Then beat 
until moist peaks form. Add 3 table- 
spoons non-fat dry milk solids, a table- 
spoon at a time. Add 1 tablespoon gran- 
ulated sugar replacement, 14 teaspoon 
vanilla extract, and beat until stiff peaks 
form. Carefully cover bottom, sides and 
rim of a 9-inch pie plate. Bake 10 min- 
utes at 325°, or until golden. Cool and 
fill. 

Filling: Soften 1 envelope unflavored 
gelatin. In top of double boiler, over hot 
water, beat 3 egg yolks, 2 tablespoons 











blespoon liquid artificiz 
1 cup reconstituted 
and add to egg yolks, ; 
stirring, until it starts to t] 
softened gelatin to disso 
from heat. Add 1 tablespoor 
144 teaspoon artificial rum 
Chill until creamy. Beat 3 
until stiff peaks form. In anc 
beat until stiff 14 cup each 1 
milk solids and ice water, 1 
fresh lemon juice, and 1 teasp 
extract. Fold both egg white 
mixture into chilled gelati 
Turn into baked meringue pi 
frigerate until firm (about 2h 
nish border with 2 tablespo 
chocolate. Serves 8 to 10 (abe 
ories per serving). 


OATMEAL RAISIN COOKIES 


2/4, cup butter or 1% cu 
margarine, pur, 
melted and 2 tsp. 
cooled pow 

1144 cups quick- \% tsp 
cooking rolled 1% Cup 
oats, uncooked 1 tsp. 

2 eggs Y cup 

1 Tb. liquid non- 
artificial y 
sweetener 4 


| 
Add 24 cup butter or marg: 
and cooled, to 11% cups un¢ 
cooking rolled oats, mi xing 
in 2 eggs beaten with 1 tabl 
artificial sweetener. Si 
cups sifted all-purpose fi 
baking powder and 4% 
Chop 4 cup raisins and 
tablespoon of the flour m 
Add 1 teaspoon vanilla 
reconstituted non-fat dry 
ingredients alternately y 
meal mixture. Mix in 
Drop by teaspoonfuls 
greased cookie sheet. Bake 
utes at 400°, or until edg 
and top is dry. Makes 7 
calories each). 






“Wash your hands!” 


r world includes Mediterranean, then 
orld should include Trophy. For Troph: 

e boldness needed to complen 

assive, structural look 

r furnishings . 

e color to match 

Its spanish-tiled 

provides an authentic background 

ock front cabinets, straight leg ~~ 
and curving wrought iron. And yet, de- 
ll this realism, Trophy has a softness and 


elegance that was unheard of, even in Cas- 
tilian Spain. For Trophy’s fiber pile is made of 
100% Creslan®. But Mediterranean is 

just one world and Trophy 

sik 7 is just one Evans Black car- 

pet. There are more...many 

more. So stop at your Evans Black dealer 

and let him show you a carpet to match 

your world. He’ll have it, as well as a free 

booklet that illustrates all the worlds of decorating — 
from traditional to the latest ideas in contemporary. 


R) —Creslan is a Cyanamid TM for acrylic fiber 





DIFFERENT PEOPLE ARE 


] ITER 1 GD 


LIN N [TERE yds 


cane people 
playing bridge 
ning, and at 11:15] 


report while my wife Ethe 


kitchen. ‘“There’s a large cold-air mass 
just west of Chicago,’’ I told | 
“Better get some turpen- 


she came in. 
tine,’’ she said. 











woh 
aah : 4 


We also’have a free folde 
P. O. Box 10-925, Palo Al 





with us one } 


tuned in the 


nice scratch. 


ice recipes. Old West Collector’s Items. Just write “Recipes” 
alifornia 94303. 


{ 


“DIN DIFFERENG TENG. 


sy WILL "STANTON 


named Gunther 


We hadn’t known the Gunthers long, 
and they didn’t say anything. About 20 
minutes after they left, the phone rang. 
It was Gunther. 

“T’m sorry,” he said, ‘‘but what’s 
all this about getting some turpentine? 
Gladys says she can’t go to sleep until 
she finds out.” 

I told him I’d promised Ethel to paint 


If you like to 
Start from scratch, 
we'd like you 
{to remember 
that we makea 





the garage my first free afternoon. There 
was a pause. ‘‘One other thing,” he said, 
“this cold-air mass ——” 

“That means there’s a good chance of 
rain in Chicago.”’ 

There was another pause. “I wonder 
if you could tie that together a little 
more?” 

“We're playing the White Sox tomor- 
row,’ I said. “I’d planned on watching 
on TV but if the game is rained out I’ll 
paint the garage instead.”’ 

He thanked me, and I said that was 








, Department 413, 





“Ss 


OK. Ethel wanted to know = 
was about. I told her. vi 
“You mean he called at 1 A 
about the weather in Chicago! 
“Different people are interes} 
ferent things,” I said. 


Seite the idea has gotte 
that there is something spoo 
my family. This is not true. On 
sions when some misundersta; 
come up, there had always be 
fectly logical explanation. For 
we are not starting a new relig 

This began when the fellow a 
den center sold Ethel a 10-pour 
dried blood for the garden a 
dropped it in the hall. She lit 
cense to cover the smell and w: 
to clean up when the Rey. M 
paid us a call. He sat on thee 
chair with his hat in his hands 
Ethel asked if the incense both 

“Oh no, it’s very refreshing, 
“Tt’s funny, people don’t bur 
much these days.” 

Ethel said we only used it « 
occasions. “‘T feel terrible that y 
find the house in such a mess, 

“Think nothing of it,’ he: 
my calls I usually find the curt 
just been taken down or ther 
up or something of that nat 

“T’ll bet you don’t wal 
blood all over the floor,’”’ Eth 

He dropped his hat. “No,’ 
“that’s true.” 

“Thank heaven the —_ 
around to track it through 
house,’”’ she went on. 

He nodded uncertainly. “ 
dren can be quite a trial.” 

“T don’t think people sha 
children,’ I said, ‘‘unless they 
to sacrifice for them.” 

“Yes,” he said, jumping u 
this has been most interesting. 
to Ethel later, I don’t see what 
esting about spilling a bag of 

“T expect he leads a pretty; 
life,’ she said. 


W. finally decided to give 
thers another whirl. They had 
little erratic, but, as Ethel 
shouldn’t judge by first ap} 
They seemed cordial enough | 
if a little tense. Gunther wo 
deep breath and say, ‘Yes, y 
little while, and Gladys would 
high-pitched laugh for no | 
reason. | 

Ethel asked if she was int 
antiques. ‘‘There’s an auction 
we might go to if you’d like 
said that sounded like fun. “I 
solutely sure I can go,” Ethe 
depends on whether or not M 
look after the children.” 

At 9:30 I switched on the T 
volume turned down. Gladys 
dealt. ‘Do you want to quit p| 
watch?” she asked. 

“We never watch this progré 
said, “‘but it’s Mother’s favor 

Gunther looked around thet 
ally. “Your mother lives here ¥ 

“No, she lives in Eastwoe 
said. ‘‘Who dealt?” 

Gladys took her eyes away 
TV. She passed. They’d gone ¢ 
hands in a row. I bid a spade 
said two diamonds. Ethel pass} 
bid two hearts. The phone raj 

“Your bid,’’ Ethel said. Ty 
got up and turned off the TV. 
rang again. Ethel smiled at 
“Tt’s up to you ie 


| 









































RENT PEOPLE ARE 
ESTED IN DIFFERENT 


WIGS (continued) 


he phone. . .”’ He hesitated. “It’s 
Jed ringing.’’ He took a deep breath. 
be hearts,” he said. 

dys took it to game. ‘‘Why don’t I 
ou up at one?” Ethel asked her. 
hat?” She gave her nervous laugh. 


odded toward the phone. ‘That 
er mother. I'll double four hearts.” 
t hold it right there.’ Gunther 
Jooking at me, his eyes narrowed, 
ce turning red. ‘‘I haven’t called 
n any of these phony psychic bids 
e been pulling—I’ve been willing 
along—be a sport. But if you think 
‘oing to stand still for this extrasen- 
perception 
hat?” Ethel looked startled. Then 
anced at the phone. ‘‘Oh, that’s it. 
you see when Mother wants to call 
et me know everything’s OK, she 
e phone ring twice and hangs up. 





ESERIES) 


{) 





is) 
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RUARY SPRING 
ynthia Lynch 


+ was a time of love for him, 

hey say; 

bruary spring of strangeness when 
mory and new desire, like clay, 
molded into love. I didn’t know 
im then. 


say, in whispers, that she had 
Awa 

t her, so to rob from sorrow and 

At those who have lost. In 

rumbling days 

attered summer stars about 

er hair, 

the wind, and took a lovely stand 
4 principle or truth somewhere. 
said she always loved to bring 
tenderness or glow of passing 

pring 

im, because it was such merriment 
yatch away again. They also tell me 
he loved her sweet incessant cruelty. 
wey flowing white. she wore 

his smoke ring : 

ver finger, and he led her far away. 


ir she laughed at everything: 

at him, 

at the sorrow in his changing face 
n she took leave of him. A tactless 
whim, 

not necessity, sent travel to her 

/, and great unhappiness to him. 
understand, I didn't know 

him then. 

y know the temporary smiles, 
ever-lurking misery that wiles 

ways of love cannot erase. To him, 
ring that drifts in over frozen earth 
lonely trees is that one coming home. 


aps someday he will not search 

in silent 

ots and gentle winds, to see her smiling 
y, and the memory will fade to 
dust. } 


ia someday there again will be a wild 
akening, and some new love will 
Stand, 

he will smile as he has smiled before; 
you know, he smiled once like a child; 
thfully, I cannot tell you when, 


understand: I never knew him then. 


It saves a long-distance call.’ Gunther 
turned to look at the TV. “She always 
watches the same program and she calls 
during the first commercial. That’s how 
I know who it is.” 

Gunther was slowly putting the pieces 
together. His expression cleared. “‘I see,”’ 
he said. “‘Very ingenious. Well. I’ll re- 


“Well, nobody was concentrating on 
the bidding— Gladys is bound to godown 
at least two with only a seven count.”’ 

“What makes you think. . .” Sud- 
denly he grabbed the cards from Gladys. 
“Five and one is six and one is seven,” 
he slammed them down on the table. 
“Get your coat!” he hollered. 





double four hearts.”’ 

“Oh dear,’ Ethel frowned. ‘(Maybe 
we ought to skip this hand.”’ 

He looked at her sharply. ‘“‘What do 
you mean?”’ 


I tried to calm him down, but it was 
no use. He wouldn’t even let me help 
with the coats. He pushed Gladys out 
ahead of him and slammed the door. 

“Honestly,” Ethel said, “I had no 


idea he’d be so upset when I mentioned 
Gladys’s count. I suppose I should have 
pretended I didn’t know.” 

“Oh hell,’ I said, ‘‘when she counts on 
her fingers, how can you help knowing? 
No, some people have pretty odd quirks, 
and you just have to accept that. We’re 
not perfect either.” 

“You know, I could sense something 
peculiar about him,” Ethel said, “‘that 
first evening, when he called up after 
midnight and wanted to know about the 
weather in Chicago.” END 


irds Eye introduces 
anew color: 








Summer 
ereen. 


New Birds Eye 5 Minute Vegetables look and 
taste so fresh, you'll think you picked them 


yourself. 


They’re so different, they even cook differ- 
ently. Just 5 minutes from simmer to serve. You 
don’t cook away their color or flavor. 

Our beans are greener and so is our broccoli. 
And wait’til you find out how bright peas can be. 











Pd ; 
er cabin but presumably 


BRosypge2ve Managed to get her 
@™®eing absolutely natural, 
vert approaches to her, 
nyself on her. It was up 
if she liked me or not. It 
1e to woo her. But Kate 
=wai, and Sybil has done a 
iy bringing her up. 
}hard helped to weld the 
g Richard. He didn’t do 
c. He is just himself 
, rough with the kids as 
», He may say to them: 
10ve on’ when they are 
ate, and the kids accept 





Take 5 minutes to redeem this coupon and see. 


Then the kids take 
turns. 

“if Richard) ands 
fight, how does it affect 
the children? You can 
only scream and shout 
at someone you are re- 
ally sure of. Richard’s 
and my fights are really 
funny, and we get a big 
giggle the next day as 
we fight over such silly things—or noth- 
ing. The next day we can see that it 
was ridiculous. I can’t honestly remem- 
ber one fight Richard and I have ever 
had—that’s how important they are.”’ 


On Establishing Permanent Roots 


“To our kids and to their friends we 
are not special. We are Mr. and Mrs. 
Jenkins [Richard Burton’s real name is 
Richard Jenkins|. Mom and Richard. 
Or Mom and Dad. Where we differ from 
other families is that we travel around 
the world like gypsies. If I lived in one 
house for two years—which certainly 


isn’t very long—I am not (continued) 
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rare, english 
bone china roses 


exquisite on tall 12” stems 













From 
Staffordshire, 
England 40% 


exclusive Queen Mar 
Col lection Rare Bone China is seer 


wealthiest homes, prized by coilectors who knoy 
magnificent rose in our exclusive Queen Mary C 
is hand made petal by petal in translucent bone 
proud artisans with amazing skill. Act now on o1 
special low price “get acquainted” offer, 





exquisite 
hand made roses in fine 
china add fabulous decorating 


fla | r! Imagine a floral dream come true ...a marvelously beautiful 
rose so real it appears still wet with dew. Now nature's magnificence is 


Captured for all timn im tha ttn net a, eof avauici ne china. The 


























SS 


rose is 
life with 


WORLD ART GROUP — Studio BC-LHJ3 
Westport Connecticut 06880 


Please rush me the Queen Mary Bone China Rose from Engle 
for $1.50 each, on full money back guarantee. 


(Please add 25¢ postage and hdlg. with each order} 


























& | enclose $ 
, Ww Vi [1.50 for 1 0 2.75 for 2 4.00 for 3 
| Name 
i eC Address 





at % A 
We also*have a free folder of nice recipes. Old West Collec 3 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
P. O. Box 10-925, Palo Alto, California 94303. L 


City State Zi 
CI SAVE! Order 6 roses for just $7.50 (12 assorted roses for S14 


arid famous for 400 years for flawless China. 
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\BETH TAYLOR 


ied from page 83 


st highly moral and principled 


+1 I know. In this day when people 


dffairs and don’t marry, Elizabeth 
rent. To her, love is total. Love 
) marriage and children.” 

abeth’s four children have diverse 
Jounds. Michael Wilding Jr., 16, 
lis brother Christopher, 13, 
ty her second marriage—to actor 


el Wilding. Liza 


are 


Ric ( n 
i € a 

mus i I Si! ime 
out o Vi ell LAU 
On Richard as a Father and 
Stepfather 

“T thinl m) clas feel prett lueky 
because of Richard. I don’t think that 
they think of him as a stepfather. Their 


relationship with him, their acceptance 


of him, their desire to be with him has 


developed gradually. Liza and Maria 


cally slipped into that term, too. Then 


when the boys came to join us all—they 


call him Richard—she slipped back into 


Richard. Now she is sticking to ‘Dad.’ 
Like Maria, I don’t think she is aware 
of it. It is totally subconscious. 


“This summer when we were on the 


Kahizma, our yacht, Kate tried every 


trick she could to get Richard to sleep 
somewhere other than in our bed. She 
wanted to sleep in the cabin with me; 


she would even say that there were 





(11, lost her father, 
‘odd—Elizabeth’s 
husband—in a 
plane crash 10 
/ago. And then 
is seven-year-old 
When her final 
on papers were 
she became Maria 
1, daughter of Mr. 
rs. Richard Bur- 
[aria was a Ger- 
orphan suffering 
ialnutrition and a 
d hip, but with 
y and love Eliza- 
transformed her 
healthy child. 


is Mrs. Burton 
, Like as a 


ar? 





sign outside the 
of dressing rooms 
idio Boulogne in 
where she 
ng her latest film, 
aly Game in Town, 
LIZABETH T. BuR- 
‘etween dominoes, 
hicken, takes and 
3, makeup, ward- 
shanges and fre- 
phone calls to 
-d, who was mak- 
other movie on a 

set, Elizabeth 
to the Journal’s 
Lurie in a series 
views that lasted 
han eight weeks. 
candor, humor, 
htfulness—and, 
rs, with love— 
eth Taylor Bur- 
scussed the prob- 
nd pleasures uni- 
to parents. 


was 





iving Birth 

ser having Liza, I 
‘conscious for four 
When I woke, I 
Id by a doctor: 
can never have 
n again.’ It was 
rst shock of my 
ke being killed. 


When the rest of you aati os 
eo siaeattel eyettgeeyty SVE etnr tb ites 


As you get older, your hair loses the shine 


and softness it used to have. Unless you treat it right. 


Unless you’re smart enough to help it along. 


Instead of using an ordinary creme rinse that just 


takes out tangles, you. should use Breck. 
Breck Creme Rinse has a protein formula. Like 


expensive conditioners do. And special ingredients to 


give hair body. And make hair shiny and soft and 


manageable. 


In fact, what Breck really does is give your hair 


a whole beauty treatment. 


When. you do nice things for your hair, your hair 


does nice things for you. 


Breck Creme Rinse. 
It’s awhole beauty treatment. 





‘I had been 
jus, the doctors had informed 
Todd that I would never be able 
e children again. He had given his 
sion for them to do what 
ary. We had Liza, but six months 
Nike was killed. 

day there is an ache in me that I 
have a baby—that I 

‘d our baby. It is an actual physi 


un- 


Was 


can’t give 


he. But then I have to remind 
that I am very lucky—I have 
marvelous children, and some 


i have never had one child. Yet if 
2 possible for me to have a baby 
\ichard, it would be the ultimate 
sion of our love. When I say this, 


him ‘Daddy 
that Richard has never er 


asked for. You can’t 


any child to accept you 


have now started to call 
something 


couraged or lores 


‘““Maria’s letters {from school| indicate 
her acceptance. They had started off 
‘Dear Mom and Richard.’ The then 
went to ‘De Mom and Dad.’ Then it 
was to ‘Dear Mommy and Daddy.’ After 
that it was ‘Dear Mother and Father. 
Now she ha ¢ d on ‘Dear Mom and 
Dad same th Liza. The last two 
summers Kate Richard’s daughter 
with Sybil Christopher) has come overt 
from New Yorl Kate alls Richard 
‘Daddy.’ Liza, hearing this, automat 





mosquitoes in her cabin but presumably 
not in ours. I have managed to get her 
confidence by being absolutely natural, 
by not making overt approaches to her, 
by not forcing myself on her. It was up 


to her to decide. if she liked me or not. It 


( 
was not up to me to woo her. B Kate 
is a loving child, and Sybil has done 
fantastic job of bringing her up 

‘*How has Richard helped to weld the 
family? By being Richard. He didn’t do 


He is just 


himself 
kids a 


with anyone else. He may say to them: 


anything specific. 
great, charming, rough with the 
move on’ when they are 


‘Get a blood, 


wasting time or late, and the kids accep 


Bu lt heisina reall DI mood, 
secret word gets around: ‘Cool it.’ They 
will give me the word (‘Watch it, Mom’ 
or I will give them the nod. When he 
gets into one of these melancholy Welsh 


moods, the kids eall it ‘Richard’s Welsh 


mood’. But if he is really cross with 
them—and is justified—boy, do they 
listen to whatever he has to say! 

“Not only do the children respect 
Richard but they also have great 
deal of fun with him. As a family we 

have a sense of the ri- 


diculous—way-out rl 
diculous. W hen we are 
together, we have fun 
Not nece ssarils i ac 
tivities but in dialogue 
and conversations. When 
we were leaving our 
yacht some weeks ago 
in Cannes, where we 
had gone with the two 
boys for the four days of 


their mid-term, Michael 





turned to Richard 
| ‘Please, Richard,’ he 
said. ‘Just one more last 
bad pun. 

| 


“Wehavea game that 
we play, which we eall 
We in 


vented it about the time 


} ‘Sycophants.’ 


when we were making 


Vl hos Afraid of Vir 
| ginia Woolf? four years 
ago. During dinner the 
kids were asking about 

the movie, which was 


hard to describe, as so 
much rested on dialogue, 
which was brilliant. We 
explained this, and they 
asked: ‘Could you do a 
scene for us? One that 
you did yesterday?’ The 
scene that we had shot 
the day before had in it 

the word ‘Sycophant.’ 
After we 
the 
the 


had done the 


scene, kids asked 


what word meant. 


So we did another self- 





invented scene acting 
out that word’s mean- 
ing. Then they under- 
stood. Today when a 


word comes up that is 
new to their \ ocabulary, 
Richard and I act it out 


to clarify the meaning. 


Then the kids take 
| turns. 
“Tf Richard and I 


fight, how does it affect 
You 


the children? can 
only scream and shout 
at someone you are re- 


ally sure of. Richard’s 


and my fights are really 
a big 


funny, and we get 


giggle the next day as 


we fight over such silly things—or not! 
ing. The next day we can see that 
was ridiculous. I can’t honestly remem 
ber one fight Richard and I | e evel 
had its nov in ortant tne ire 


On Establishing Permanent Roots 


[o our kids and to their friends we 
are not special. We are Mr. and Mr 
Jenkins [Richard Burto1 real name ls 
Richard Jenkins Mom and Richard 


Or Mom and Dad. W e we differ from 
other families is th: ve travel al d 
the world like gypsies. If I lived it ! 
house for two ea which certain| 
isn’t ery long | not continued 
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ELIZABETH TAYLOR continued 


even sure if I’d like it, though it does 
sound great. 

“We have tried everything to keep the 
children with us when we move, but 
they must be given a sense of perma- 
nency. The only way we can give them 
some sense of this is to have them in 
boarding schools. Michael and Christo- 
pher are in Millfield in England. Liza 
and Maria go to Tournesol in Gstaad 
{where the Burtons own a Swiss home]. 

“Until about a year and a half ago, 
Richard’s brother and _ sister-in-law, 
Ivor and Gwen, looked after the two 
girls, when it was logistically impossible 
for us to do so. But then Ivor fell and 
broke his neck. It is a miracle that he is 
getting better now. We then sent the 
girls to boarding school. I know that 
they are too young, but they must have 
continuity. We had tried a tutor. He 
traveled with us for a year—a year in 
which we didn’t have a home but were 
in Dublin, England, California, New 
York. Not only did the kids run circles 
around the tutor and not learn any- 
thing, but they also were rarely with 
children of their own age. And I know 
how important that is. 

“We got the sweetest letters from 
the girls a few weeks ago. Maria wrote, 
‘Hope I see you very soon. I miss you. 
Maybe it will snow tomorrow so I can 
ski. Love, Maria Burton.’ And I get the 
sweetest little missives from Liza say- 
ing, ‘I can’t believe that I am going to 
see you. I can’t imagine that I am going 
to see you.’ This letter was written be- 
fore we went to Gstaad recently to 
watch her in the school play, for which I 
had sent her a Breton dress. In her let- 


ter, she thanked me eight times for it. 

“After the play, when we had to leave, 
I got such an ache in my stomach. We 
had to go at about four in the afternoon. 
The school was showing The Ten Com- 
mandments at three. I said to Liza, ‘Luv, 
you have to make up your own mind, 
but good-byes are long. Why don’t you 
go to the movie?’ As an alternative, 
Richard said, ‘Or you can fly- in the 
helicopter with us to Geneva and then 
come back in it.’ Liza looked panicky. 
We thought she might be lonely coming 
back on the helicopter, while at the 
movie she’d be with other children. So I 
suggested, ‘Sweetness, go and see the 
movie.’ Richard said he’d walk over 
with her. Then Liza threw her arms 
around my neck and nearly broke it. 
This is the Liza who would break her 
leg and not shed a tear. Liza misses us a 
lot. So does Maria, but Maria was placid 
compared to Liza. Maria said, ‘See you 
next week’— when their school was out. 

“But I needed my own hand held that 
day. Not only did I have to say good- 
bye to Liza and Maria, but Richard was 
going to London for a week while I had 
to go back to Paris. I cried when I got 
back. To cry is a good release, but to cry 
in private is essential. You must strive 
never to burden others with your grief. 
It is a bore to them. 

“Tf Richard and I are working during 
the children’s holidays, I am selfish—I 
want the children with us. They adore to 
travel, and are forever asking: ‘Let’s go 
back to Mexico. Or Sardinia.’ Someplace 
where our memories are sweet. We all 
love going back to those spots—it is a 
matter of pure sentiment. Yes, maybe 
each place has become a home of sorts 
with memories of times we have loved. 


When we do return, we are never dis- 
appointed. This is since I have been 
married to Richard. Weare always evok- 
ing and adding onto our memories and 
enjoyment. Nothing dies.” . 


On Liza Todd, Her Older Daughter 


“Liza is a thoroughly natural child 
who at times wants to be a vet and at 
times wants to be a bride. What she 
does want when she is grown up is her 
business. But while she is a child it is my 
business. 

“Tiza’s temperament is much like her 
father’s [Mike Todd} and mine. She will 
have a volatile explosion that soon dis- 
integrates into remorse. In Gstaad we go 
on long walks with a picnic in a hamper. 
About six or seven years ago, at 8:30 on 
the morning of one picnic, I was awak- 
ened by blood-curdling screams that 
made the hairs on my arms stand out. I 
knew it was Liza and rushed to the win- 
dow of my bedroom expecting to see my 
daughter impaled on a picket fence. In- 
stead I saw our Afghan hound charging 
like a gazelle around the garden with 
Liza roaring after him. In his mouth was 
a ball which she wanted. 

“T screamed down: ‘Liza! Come up 
here! What in God’s name is going on?’ 
When she arrived in my room, I said to 
her, “You were having a temper tantrum, 
weren't you? Well, that is no way to get 
anything. That ball now belongs to the 
dog, and you are going up to your room.’ 
She sniffled upstairs, and about two and 
a half hours later I found her on her bed 
reading a book. I asked her what she 
thought of her behavior. She said she 
was sorry. ‘Do you know what you are 
sorry about?’ I said. ‘There is no point 
if you don’t understand.’ She muttered 


that she had lost her temper. I se 
is worse. You were having a bling 
per tantrum. It’s too childish for 
one as intelligent as you are.’ 
“Then we went on the picnic. I 
the two-mile walk up the mow 
Liza was hanging onto my arm 
said: ‘I love you so much.’ I tol 
that I loved her, too. She then said ) 
are the best mommy in the whole y 
I said that I thought she was 
dishy herself. Suddenly then, i 
straight sentence, she blurted out 
Mommy, you are so beautiful. Yi 
the most beautiful mommy in the 
world. May I have my ball back 
was informed that she would he 
save her allowance to buy anothe 
That’s my daughter, the con artis 


On Maria Burton, Her Youn a 
Daughter 


“Maria, of course, is Richard’s ¢ 
ter, too. She was adopted in my 4 
Maria Taylor. When the final paps 
her adoption came through, her} 
was changed to Maria Burton. — 

“T adopted Maria when she was 
months old. She had an enlarged, sy 
stomach from malnutrition and h 
was crippled. She didn’t smile or | 
Nor could she let her needs be kno 
crying. I took her to bed with me. 
her into the bathtub with me. In 
three days she responded to the 
tion. When she wanted her bott! 
cried like hell. To hear that howl w 
most wonderful sound. 

“For a couple of years I didn't 
if she was deaf or dumb, especially 
the shock of two major operations 
hip. Then we found a professor a 
ford who advised the correct oper 





























hip, which is now perfect. Now 
ch a chatterbox! 

ia’s recovery is a miracle. She is 
he greatest pleasures that I have 
din my life. She was like a dead 
oming to life. It had nothing 
to do with me. Anyone who was 
nough to have the baby could 
ought her back. And we are all 
have her. She responds to Rich- 
my kids, to all of us. She is a 
chatty child—and a great help 
e housework. She is tidy; most of 
are like their mother—slobs. 

2 is just that age difference be- 
7a and Maria—3'%4 years—so 
sometimes finds her kid sister 
gring. Maria’s relationship to 
that of a kid sister who hero- 
s her big sister. Maria trails Liza 
, and Liza is good and protective 
her. She tries to teach Maria 
sly and sensitively. At table, if 
\inks Maria’s manners are lack- 
e says: ‘No, Maria, that is the 
fork.’ Maria obeys.” 


or Sons 


el, who is really quite sophisti- 
great patience with all younger 
4. He spends hours with Maria, 
| and laughing over anything. He 
pough not to be bored by a tiny 
ichael, really, is sweet with most 
e was once bouncing one of our 
y’s babies on his knee. The baby 
ade a huge mess all over him. 
| washed and changed his trou- 
d very shortly the baby wet all 

. Michael still said: ‘I’ll let her 
y knee again, as I still love her.’ 
hael is going through the rough- 
> of all four children because he is 


16. That is a torturous age. He is the 
poet. His poems are symbolic —terribly 
sad with a slight element of hope at the 
end. He is very much of his generation— 
that age group and older which is dem- 
onstrating against the war in Vietnam 
and worrying about Biafra, poverty, 
brutality. He wonders about it all, is 
appalled and saddened by it. 

“T respect his idealism. I don’t mind 
if my children have hair down to their 
knees, or if they wear hippie clothes. But 
many young people think that they are 
being non-conformist by having long 
hair, smoking pot, and demonstrating. 
Some must shake up the world and some 
will do a brilliant job of changing it a 
bit. I do deplore and disapprove of those 
who are not committed, who have no 
beliefs, and who go along just for the 
ride. I do mind the aimless violence of 
those students protesting against some- 
thing they know little about. They 
aren’t true to themselves, but are fakes 
and idiots. What I wish is for my chil- 
dren always to be true to themselves. 

“Michael is not a scholar. Anyhow, I 
don’t believe that high or low marks de- 
note an education. You can educate 
yourself. Look at Richard’s father. The 
old man would work up to 18 hours a 
day in a coal mine, yet he taught himself 
Greek, Latin and all the classics. He was 
a fanatic about knowledge, and instilled 
that will to learn in his children. 

““My younger son, Christopher, is the 
most gentle person I have known in my 
life. He is generous in every possible 
sense—especially the most precious, 
which is giving of oneself. He is con- 
cerned about everything—even ants. He 
could no more deliberately step on an 
ant than kill a man. He is also bloody 


clever, and his grades are very high. He 
is sweet—there is no nastiness or vio- 
lence in him. But he is no goody-goody.”’ 


On the Problems of Celebrities’ 
Children 


“T don’t think that my children will 
be overburdened or suffer because Rich- 
ard and I are well known. I think that 
they are in pretty good shape. Their 
teachers think so, too. At boarding 
school my children are allowed no more 
privileges than any other child. Why 
should they? That is why I like Millfield, 
where the boys go. It has children of 
miners and millionaires. Michael and 
Christopher are allowed 10 pounds [$24] 
a year, which is the regulation at school. 
But on school holidays, we give them a 
bit more. No 16-year-old boy can take a 
girl out ona date and live on that as well. 

“We have placed money in trust for 
all the children, but they won’t receive it 
until they are pretty much older. To get 
a legacy or a trust at age 21 places the 
person in the position where they are 
pressured to know what to do with it. 
The kids don’t know when they will get 
the money, and that means they won’t 
feel that pressure. 

“Both girls are too attractive to have 
to worry about the fortune hunters. But 
until they grow up, they will be pro- 
tected by their trustees. Yet if they de- 
cide, at 25, that they want to give their 
money away to Biafra, I’d let them. 

“How do you guard children against 
great wealth? Richard and I have spoken 
to the children about the possibility of 
our one day losing much of our money. 
We are aware that we could be wiped 
out tomorrow in a financial crisis—it is 
an immediate possibility in the general 


world in which we live. Unless it was a 
huge-seale depression, we would prob- 
ably not be left starving. 

“We have tried to impart to the chil- 
dren the awareness that it doesn’t mat- 
ter at all—it may even be a bit of a 
giggle. We could live as nicely and as 
simply as possible. I doubt we would try 
to regain wealth. I don’t mean that the 
children would retire as we would—they 
would be growing, building and starting 
their lives. 

“‘We have discussed with them that 
what counts is that we will have each 
other. That is the only thing we want or 
need. I would also like to have perfect 
physical health—I have never totally 
adjusted to not having that gift. But as 
long as I have my brains, it doesn’t mat- 
ter. What I would hate is to be senile. 
Not having good health can be a pain in 
the neck; it has been just that with me.” 


On the Effect of Remarriage on 
Children 


“Remarriage? One’s children have 
got to believe that the marriage is a good 
and lasting relationship. You have to 
make them respect the relationship. You 
mustn’t be wishy-washy with them. By 
trying to please them because you have 
remarried, only makes you end up like a 
wet noodle. 

“You have to be absolutely natural 
and realize that it takes time for them to 
settle into the new relationships. If you 
think that kids should be in bed by 9:30 
and their baby blues go batting: ‘Please, 
Elizabeth. Please, Richard,’ you don’t 
give in just because it is a stepchild. You 
don’t make different rules to win a step- 
child. If you do, you are left with noth- 
ing. You can be flexible, (continued) 








ELIZABETH TAYLOR continued 


Above all, 


Our children know 


but not putty. you have to 


give the kids trust. 


5 


that we are secure with one another. 


They know that there is not going to be 


another divorce around the corner.” 


On Relationships with the 
Boys’ Father 


“There is no difficulty, thank God, 
between Michael, Christopher and their 


father Michael Wilding. 


didn’t rub it in. I told them they’d feel 
like the wrath of God the next day, and 
they did. I never saw two such pathetic 
very sick and very sorry. In 
a way, I was glad. It taught them a 
lesson better than any finger-wagging.”’ 


gentlemen 


On Teaching Children Values 

“The children have to discover their 
I can’t tell them which are 
important. I can only tell them about 
those values that are important to me. I 


own values 





Or with their 
mother, Maggie Leigh- 
ton, whom the children 
We all 


I always think 


step- 


adore. adore 
Maggie. 
that it is a good idea to 
be on speaking terms, if 
possible, with your ex’s. 
It is no joke if you 
But then, Mi- 
chael and I have never 
had any problems. We 


aren't. 


never hated each other or 
went through any spas- 
tic, acrimonious divorce. 
might well ask: 
why did you get 
was be- 


One 

‘Well, 
divorced?’ It 
cause we were great as 
brother and sister, but 
something was missing. 


“The situation has 
never arisen,  fortu- 
nately, where I have 


had to fight in a divorce 
court for my children. 
If it ever arose, I would 
fight like a panther and 
probably kill.” 


On Teaching Children 
the Facts of Life 

“T am 
square. I don’t approve 
of pot smoking. In fact, 
I prefer that my elder 
son not even smoke ciga- 
rettes, but I don’t forbid 
him. If you forbid chil- 
dren to do something, it 
is likely that they will 
sneak off and do it be- 
hind your back. Nor 
will I ever condone 
promiscuity. How do 
you guide children about 
sex? ] down 
and make a point of it— 


sometimes a 


don’t sit 


discussions just happen 
naturally. They 
seen the dogs make love, 
and when they ask me 
what it is all about, I tell 
them. I don’t believe in 
deluding children with 
the stork theory. I do 
tell them that 
beautiful, 
that 
delicately 


have 


sex is a 





exquisite — 


thing must be 


treated and with great re- 


Its delicacy is broken by 


Yet when it is 


spect. 
cuity. 


promis- 
treated properly, it 
can be one of the most 
world 


gorgeous things 
That js the only 
given them about sex 


“Drinking? The boys are a 


in the advice I 
have 


lowed one 


glass of wine here and t . One night 
several years ago, when we were in Salz- 
burg, they went out on t own with 
iends of Richard’s. I knew that they 
vere in good hands, but I wait ip for 
them. When they did come in, they were 
oaded. They had been to a party where 
ey had just gone around sipping every- 
e’s drink. I didn’t approve, b J 


e 


On Costly Possessions 

“Some people believe it is vulgar to 
show their. possessions, but we enjoy 
ours. Every time I go to Gstaad, I get 
excited showing my glasses, my linen, 
my china—and the view. I like to touch 
things. In Gstaad it is fun to look over 
everything collected over the years. 
After living out of suitcases it is a luxury 
to have a haven to put one’s treasures 


in. I don’t mean jewels—I mean souve- 
nirs. It could be an ashtray pinched from 
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value privacy. I value a home. I value 
family relations. I value freedom. I am 
not exactly a conformist, but neither am 
Ia Neither can I feel bound. 
That’s why Richard and I live like gyp- 
we can’t be tied down to places or 
possessions. What we are bound to is our 
family We are abso- 
lutely not ‘thing-bound.’ We get a great 
giggle out of all our things. The Krupp 
diamond, the yacht, the Rolls, a sable 
coat. These are all delicious, and we are 
totally If you can 
show me any woman who doesn’t want 


rebel. 
sles 


wherever we are. 


unblasé about it all. 


the Krupp diamond or a sable coat, I’ll 
show you an affectation.” 


plus a de- 
congestant for sinus congestion and stuffy head. 
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a hotel. Or a straw donkey given to me. 

“That happened during the filming of 
Cleopatra. At the time the world seemed 
set against, us and determined to judge 
our love as wrong. Richard and I had 
decided to part. We felt filled with the 
futility and despair of our love. We had 
been frequenting a particular bar, and 
the old man who was the bartender got 
to know us. One night when I felt hope- 
less, I was touching a straw donkey on 
the counter. He told me then that he had 
had it for 25 years and it had brought 
him luck. He told me, ‘I would like you 
to have it in the hope that everything 
works out for you and Mr. Burton.’ 
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Though at first I told him I ¢ 
possibly take it, he was so serio 
sincere that I did. Now there it is 
bedroom in Gstaad—a long wa 
the sun in Ischia. It is faded q 
When I pick it up—which I of 
with tenderness—straw falls oy 
not the luck. 

“Richard and I just spent a w 
in Gstaad. He said: ‘Baby, why 
we come back here next time ins’ 
going to some new, exotic spot.’ 
decided to go 
next holiday to 
where my brothe 
I love him so mue 
I know what 
means. Gstaad is 
We have no 
No cook. We 
dishes together 
the beds togethe 
relaxed. It’s belo 


On What She 
for Her Childre 


“Naturally, I 
with all my hear 
none of my childr 
have to suffer t 
any divorce of thei 
I would love for 
to find their own 
ard the first timea 
Divorce—howeve! 
slice it—is ugl 
painful. But it 
creasing in societ 
if it did happen 
of my children, I 
try to be there n 
with all my lo 
also with an open 
During those h 
months when a d) 
is pending or unde| 
you need love and| 
sustained suppor 
don’t need indiff 
or worse, interf 
If any of my ¢ 
did divorce, I wou 
to prevent hate 
creeping into the} 
tion. Hate is cane 
I was lucky to 
feeling hatred. 
felt was distaste.” 


On Adopting M 
Children 

“T’d like to ado 
more children. A 
namese_ baby, 





Richard could | 
rugby and all tha 

children that I 

worry about in Vie 

whom we would 

to adopt, are the 

asians. Becausethe) 

American fathers and Vietnamese 

ers, they are often totally abang 

The Vietnamese shun them. The! 

so many hundreds of children thet 

this that it breaks my heart. Wh 

will have to do is go there and adop 

Because we are British, we have 
culty in making the arrangemen 
here. It is a different problem in 

There it is automatic that the @ 
and uncles look after an orphan. 

“Bureaucracy is such a fiend, th 

The red tape of each country is § 

ing—also destructive. About eight 
ago, when I was married to Eddie 

I went to Greece. I had heard th 





| 


'f the high rate of un- 
thers, it was easier to 
}, child there. At an 
4ge which had for its 
Queen Frederika, there 
} child in bed—he was 
year old and the spit- 
lage of my family. He 
ing his head off, and 
picked him up, he 
and played with the 
_had on. I asked the 
* J might carry him 
the rest of the wards. 
certainly. After one 
‘said to her: ‘May I 
his baby? I have fallen 
with him, as if he were 
.’ She told me to return 
morning to fill in the 
| That afternoon I 
baby clothes. 
/ next morning, I ar- : 
teen minutes early for ; os te “ Z | 


cerview, which was fs ai ; rae | 
pd for nine. It showed % ap pS i j — ! 

















ss. As anyone who 
me can testify, I am 
jate. Richard has said 


vould even be late for 
st Judgment. A nice 
behind the desk asked 
»stions, which I an- 
Everything was going 
til she asked me what 
/I was. When I an- 
shat I was Jewish, she 
| pen down. The 17- 
mother of the baby, 
me, had stipulated 
» baby be brought up 
Christian, preferably 
rthodox. 

d her, ‘Look, I have 
copalian children. Al- 
Jewish <hild. But this 
ebrousht up with the 
rtainiy | :m a Jewish 
but what does that 
do with anything?’ 
wouldn’t agree. | hired 
-, who worked on the 
Pp six months. I wrote 
age letter to Queen 
ja, but only received a 
stter from a lady-in- 
that the Queen could 
p. T lost. Now you 
fe that!’’ 


No ironing. |} 













Future as a Mother 


rmy relationship with 
children has worked 
rvelously well. They 
de with me. Yet I have 





Tichael that if one day ‘ ; : Poach Si 

Wet T am old-fash- No doubt about it! Pooh’s new red, white and __ no ironing ever. No untidiness or bagging either. __, The 
ae blue fashions for Spnng are positively great. , Pooh offers classical styling, long wear and built- Winnie tie Feok 
fall always be there if They're color-coordinated so they mix and in mothers’ helpers—all at Sears reasonable prices eae 


match beautifully. (It’s easy for kids to dressthem- (so they're easy on mommies’ budgets, too). 
selves without clashing.) Remember, extra work for yourself is a no-no, 

Pooh’s durable PERMA-PREST® and stretch So let Pooh bear the burden—with children’s 
nylon fashions are easy for you, too. lumbledryand _ fashions from Sears, Roebuck and Co. 


5 me. My heart, my 
1 my mind are always 
‘my children. Though 
do anything at all for 
is they who live their 
hd they must direct 
they wish. 

‘ver want to become 
fthose mothers who '——— 
> keep the bond right 

mt children. The sort them, but when they come to see me they should be seen and not heard. Nor do I ‘Pretty girl’ and giving her a tweak on the 


ears 


Walt Disney Productions 
MCMLXIV 








ises to cut the umbili- must want to. I never want them to havea believe in the Victorian concept of a little cheek. If I were that child, I would want to 
|. If they want to go feeling that lam making demands on them, _ girlinadecorous white dress. Children have — kick whoever said that. I respect my chil- 
When they are old _ that they must feel obligated toward me, or feelings. They are not animals. They are  dren’s privacy and sense of dignity. I would 
Tam not going to pull that I am a responsibility. They are not people. Whatever age they are, you have to never pry into their affairs, but I hope that 
nce, look like a martyr _ responsible to or for me. That would killa respect their individuality. Often a child they will tell me what is on their minds. I 
| ‘How can you leave relationship. Iam responsible forthem. Itis canseeright througha grown-up. Youcan’t _ believe in discipline with love. I want my 
ey bloody well know I who gave them birth. bribe them with presents; they know. Nor children to be secure in the knowledge that 
il) always want to see “T hold no medieval belief that children should you patronize a child by saying, they have my love and affection.” END 
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' @f OLESTRAL 


@ 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can makeit look 
young again. It’s Kolestral.The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 
back the clock with Kolestral? 


Wella means fine hair products. 


Ask your hairdresser. 
©1968, The Wella Corp. 


JACQUELINE KENNEDY’S FATHER 


continued from page 93 


opinion, only the twins had kept the 
Bouvier’s image bright in their genera- 
tion, but they, of course, did not bear the 
name Bouvier. To maintain some hope 
in his family’s future, then, J.V.B. Jr. 
was forced to look to the next generation. 

Whenever Major Bouvier became 
particularly disillusioned with his son, 
he changed his will, omitting Jack from 
thelegatees. Fortunately, Jack succeeded 
in reinstating himself in his father’s favor 
four and a half months before the old 
man died in 1948, and he then re- 
ceived a bequest of $150,000 after taxes. 

After the Bouviers lost their chief, 
Jack made an ill-fated attempt to as- 
sume the leadership of the family, but 
he was temperamentally unable to play 


the role of patriarch. Inconstant and 
self-indulgent, he lacked the solidity, 
impartiality an ffability needed to 
hold the family together. Furthermore, 
he continued to helor exis- 
tence. How could become the 


leader of a large, pro family if he 


his chil- 


had no wife or count! 


dren lived apart from e was not 

disposed toward cons¢ mily’ 
raditions, had only mox re- 
yurces, and was essentia 1 loner? He 

( dn’t. As a result of J: 

to draw s relatives close he 

Bouvier family began disper 


Lasata is sold 


1 had remained in the 


VA COND 


TlIONER 


things might have been different: there 
were few Bouviers who wouldn’t go out 
of their way to spend a few weeks in 
their summer paradise. But Lasata soon 
became a white elephant consuming in- 
ordinate sums in taxes and upkeep. Jack 
was not wealthy enough to run it, nor 
was his sister Edith, and his twin sisters, 
Maude and Michelle, had their own 
homes. Lasata had to be sold. 

It would have been dramatic if the 
Bouviers had held one last reunion at 
Lasata before turning it over to its new 
owner, but, as it happened, the closing 
of the estate went unnoticed by most 
members of the family. It took place on 
a damp April day in 1950, when my 
mother, Maude, and I drove down to 
East Hampton to empty the house. 

Lasata never looked more beautiful. 
The spring lawns were a light pea green 
flecked with dandelions, the honeysuckle 
on the post and rail fence was just be- 


ginning to attract its summer colony of 
bees, and the lindens were so delicate 
they looked like green clouds floating 
over the lawns. Two years without a 
master had thickened the cloak of ivy 


that draped the house so that many of 
the windows could not be seen. But the 
Italian garden, where we had played as 
children, was relatively unchanged. Its 
colors were paler, but its box-enclosed 
flower beds were still immaculately geo- 
metrical. 

It had been decided that whatever 
was left behind would become the prop- 
erty of the new owner or would be de- 
stroyed by the gardener. Distressed that 








something valuable might be discarded 
or abandoned, I scoured the house for 
things to salvage, and found that Jack, 
a few weeks before, had tagged many 
objects that he considered good candi- 
dates for the rubbish heap. Among them 
were many of the old family photo- 
graphs, and several crates of family 
papers stored in the attic. It wasn’t long 
before I had them packed away in my 
mother’s station wagon. 

It was time to go, but before leaving, 
my mother and I took a last walk 
around the estate. The sun was low in 
the western sky and there were long 
blue shadows on the lawns. Walking 
past the Grove of the Three Graces to 
the Italian garden, now wholly in 
shadow, we stood for a few minutes on 
the brick terrace. My mother and her 
twin sister had both been married in 
that garden. Her mother and father had 
spent the best summers of their lives 
caring for it. Her children and nieces 
and nephews had grown up in it. She 
remembered Jacqueline marching down 
its brick path in her jodhpurs on her 
way to the riding ring, Michel and 
Scotty shooting BB’s at the statues of 
the French shepherds, Shella doing cart- 
wheels by the sundial. But Maude was 
too strong, too stoical, to break down. 
Just as I thought she was going to burst 
into tears, she walked briskly to the car. 
Soon the crackle of tires on bluestone 
gave way to the rumble of the ocean, 
and Lasata, for the Bouviers, was sud- 
denly relegated to a memory. 

After the sale of Lasata, the Bouviers 
continued dispersing. As they scattered, 
one of J.V.B. Jr.’s granddaughters made 
a sharp break with the milieu in which 
she was brought up by settling in Lon- 
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don. When Lee Bouvier man} 
chael Canfield, son of publis 
Canfield, in the spring of 1953 
no intention of permanently " 
England. Circumstances cong 
keep her there. Her young hus} 
been appointed to the staff of ¥ 
Aldrich, the American Ambag 
Great Britain, and that app 
was responsible for bringing 
gland initially. However, it was 
after the annulment of her ma 
Canfield and her marriage, in 
the Polish nobleman, Prince 
Radziwill, that she establishe 
nent residence in England—an 
the first Bouvier to wear a tit] 
Although Jacqueline was de 
lead an unusual life, she never 
the area in which she had been 
up or rejected the traditions of 
ily and her class. Growing uw 
world of fashionable Eastern re| 
exclusive schools, she accepted 
that fate had offered her. 
Like her twin aunts, she wen 
Porter’s, where she earned hig 
in both conduct and studies, al 
her summers in Newport a 
Hampton riding, playing tenn 
ming and going out with the s¢ 
cially prominent families. Liké 
and Michelle, again, she attej 
ritual round of debutante p) 
Newport, New York and Lal 
and appeared regularly in the| 
vures. When she went to Va) 
again earned high marks and | 
ritualistic Ivy League football W 













































































Jackie’s private worl| 


To the Bouviers, Jackie’s | 
conformity to the conventio 
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wax 
remover 
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a: asbestos, and rubber tile, fast and easy. | 
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owever, belied a fiercely inde- 
+ inner life, which she shared 
w people and which was one 
‘tined to be partially responsible 
enormous success. It was during 
e of her parents’ separation and 
that the Bouviers first noticed 
ine frequently withdrew into her 
ivate world. Before that unset- 
‘riod of her youth she had been 
ore outgoing. Afterward, her dis- 
‘nner often gave her Bouvier rel- 
the impression 
_ trying to avoid 
them, when she 
ibably only put- 
a defense to hide 
lings about her 
’ divorce. 
-endency to erect 
ble barriers to 
her innermost 
had a reverse 
e Bouviers felt, 
‘was extremely 
ing to people, 
> they were rela- 
not. And that 
jeatrical inclina- 
apparent urge to 
‘by an audience 
aired, which was 
me, in a way, as 
hess and reserve. 
yhen talking on 
nate basis with 
‘person she often 
red very re- 
|, even ill at ease; 
rea large gather- 
debutante party 
orse show, she 
e the radiant, 
x belle of the ball. 
s not merely a 
tie contrivance, 
t Cholly Knick- 





































, the society 
st, nominated 
ne as “Debu- 


the Year’ in 
at summer, at 
er dance the 
losses and the 
ors gave her and 
d, Rose Grosve- 
Jewport’s Clam- 
ub, Jackie was 
Her Bouvier 
ere amazed at 
r shy, sensitive 
Blways so diffi- 
alk to privately, 
the guests. Her 
imediately came 
: the loner who 
a brilliant fig- 
dance that: he 
partner inevi- 
*eived the prize 
wty’s “‘most at- La 
couple.” 
uld be inaccurate to say that 
ne’s reserve was solely a defense 
che hurt and confusion she felt 
parents’ divorce, and that her 
Plities were only attempts to over- 


Martin's, B 


ate for these feelings. From an 
Jackie had displayed an original- 
Spicacity, that set her apart from 
ler Cousins. She wrote creditable 
ne painted. She was an excep- 


ery al weddings, bul divorces | 
choke me up. | 
—Poor Woman’s Almanac | 








California; H. & 
any day at no tele 
*Reg. U.S. Pat. Off. for Du Pont 


tional 


young equestrienns She often 
said things that were wise beyond her 
years. In addition, she possessed a mys 
terious authority, even as a teen-ager, 
that would compel people to do her bid- 


ding. Once, in East Hampton, she asked 
her cousins the name of a song she was 
humming, and they spent the entire day 
trying to find it out... for Jackie. And 
she always had the courage to be her- 
self, no matter what the reaction was to 
her autonomous behavior. 


ters took a sudden turn for the worse. In 
the spring he had undergone a cataract 
operation. July and August he was re- 
cuperating in Kast Hampton. He hoped 
his daughters would visit him 
unable to. 


but they 


were Jackie remained in 


Europe, and Lee spent the summer on a 
ranch in Wyoming. By then the un- 
acceptable fact for Jack was that Jackie 
and Lee, with no conscious intention of 
hurting their father, had successfully 
emancipated themselves from his influ- 
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A turn for the worse 


Yet, on the surface, she never broke 
out of the mold into which she had been 
originally poured. Her particular rebel- 
lion, in contrast to that of her sister, did 
not manifest itself in living abroad, but 
in the cultivation of an inner universe 
to which only she had access. It was this 


watertight interior—coupled with a love 


of the center of the stage—that puzzled 


her relatives so much, and in time 
would alternately charm and perplex the 
world. 

1950, Jack 


Bouvier’s relations with both his daugh- 


During the summer of 
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Off., Clark Shoe Co. 
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her new college? Jackie at George 


Washington U. 
to Jack: her definitive, if unconscious, 


meant only one thing 


Auchinclosses. 
that, 
even though he was opposed to her 


capitulation to the 
The galling thing about it was 


going to G.W.U., he still had to pay 
the bill. 


To Jack’s surprise and 
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ence and control. From now on Jack’s 
struggles for his daughters’ time would 
result In an unbroken succession of 
defeats. 
The year 1951 was a _ particularly 
critical one for Jack’s relations with his 
daughters. On returning from her year 
in France, Jacqueline had not re-entered 
George Washington 
Washington, D.C., in 


stead. She found living and studying in 


Vassar, choosing 


University, in 


Washington the next best thing to Paris 
and the Sorbonne. For Jack, the transfer 
was a severe blow. How would he ever 
be able to coax her to his apartment 
with close to 


again Merrywood so 


1,280 contestants in the 


through chemistry | 


delight, however, Jac- 
queline did make several 
trips to 125 East 74th 
Street during the first 
half of 1951, for it was 
then that she became 
engaged to John G. W. 
Husted Jr., a prominent 
New York banker’s son, 
who, like Jack Bouvier, 
had gone to Yale and 
worked on Wall Street. 
For a while the couple 
took turns seeing each 
other in New York and 
Washington, with young 
Husted spending a week- 
end at Merrywood and 
Jackie spending the next 
one at her father’s apart- 
ment in New York. Jack 
was very pleased. With 
Jackie married to a New 
York 
would be removed from 
the Auchincloss orbit 
once and for all. Settling 
with young Husted on 
Manhattan’s East Side, 
she would be near Jack’s 
apartment and he would 
run into her husband 
regularly on, Wall Street. 

But then Jackie and 
Husted called off their 
engagement and she re- 
turned to Washington. 





stockbroker, she 


Jackie’s first prize 
As always happened 
in his with 
Jackie, precisely when 


relations 


he felt his expectations 
for her had been most 
cruelly thwarted, she 
would do something to 
renew his pride in her 
and give him hope that 
she would eventually re- 
turn to New York. This 
time it winning 
Vogue magazine’s Prix 


The 


was 
contest. 


Paris 


195] 
to submit a plan for an 


competition had 





entire issue of Vogue, 


write four 

high fashion and an es- 
say on “People I Wish I had Known.” 
Charles 


Wilde and Sergei Diaghilev as the people 


papers on 


Choosing Baudelaire, Oscar 


she wished she had known, and sub- 
mitting discerning papers on high fash- 
ion, Jackie won the first prize—a chance 
to work six months on Paris Vogue and 
in Vogue's New York offices. 
Thus Jack was again afforded the prospect 
A uch- 


ued 


six month 


of having her removed from the 


inclosses for an entire year onti 


“Winchester | 


They're not 
Cathedral” a: 


singing 


much as they used to. 
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Fascinating new book shows how to write your 
own personal horoscope — and those of friends 
— by following a few simple rules. Do it with 
such amazing skill and accuracy that you may: 


discover your : 

Saeieht tt WL hidden abilities 4 
ture events that may to succeed in love, x 
decisively affect the work, and family life N 
lives of you, your beyond what you ever BY 
family and friends! dreamed possibie! x 
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TPs 244-page handbook is for anyone who 
wants to use his personal horoscope (as 
uniquely his own as his fingerprints) to help him 
get whatever he wants out of life. 

Most horoscopes are written to apply to any- 
one born under a certain sign. Their forecasts 
are often general. 

But when you write your own personal horo- 
scope (as outlined in easy steps in this hand- 
book), you take into account the exact position 
of the stars and planets at the precise hour and 
date of your birth. This enables you to plot your 
horoscope in such fine detail that you immedi- 
ately uncover a host of startling new facts about 
your health, your character, your personal po- 
tential in romance, in business and in marriage. 

Most important, you gain astonishing insight 
into future events that may decisively affect 
your life, and may turn this precious fore- 
knowledge to your own advantage! 
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“".. a very excellent work 
... should find its way on- 
to every astrology lover's 
shelf.’’ — Larry L. Mulay, 
Gen. Megr., City News Bu- 
reau of Chicago 





“A valuable contribution, 
not only to astrological lit- 
erature in general, but to 
man’s overall knowledge 
in particular.’’ — Sidney 
Omarr 


What Does the Future Hold 
for You? ... for Your Friends? 


WRITE YOUR OWN HOROSCOPE gives 
you a clear, concise, and simple method of 
plotting your own horoscope — and the horo- 
scopes of your friends — with unfailing accu- 
racy. It shows how to discover what action to and save yourself and your friends hundreds of 
take in the weeks and months ahead to get what _ dollars in fees! 
you want out of life. Surprise everyone — including yourself — 

The few simple rules in the handbook cover with your new found skills. See how you, also, 
the fundamentals of the subject completely may make the future work for you when you 
(and include exhaustive reference tables for Write Your Own Horoscope. Only $4.95. 10- 
every astrological sign). Within a few short day money-back guarantee if not completely 
weeks you'll be able to write horoscopes just as Satisfied. Mail No-Risk Coupon NOW, while 
good or better than professional astrologers — supply lasts! 
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12 Complete 1969 Horoscopes Only 
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Learn how the planets and stars will affect your life throughout 1969 — 
and the lives of all about you! These guides reveal how in the coming 
months your horoscope can help you: 


e take advantage of your best traits Contents include: detailed day-by-day forecasts 
e be ready for your most favorable days for all of 1969 — comprehensive character an- 
e control your romantic destiny alysis — complete love and marriage guide (your 
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e be prepared for periods of adversity signs ch the Zotehere) — special Coc cuOn of 
oliiow When and howstoluse’your money moon tables and planting guides — your health 

— your job — your children. Send for Horo- 
e understand your subconscious drives scopes of loved ones and friends also. Don’t 
© realize your potential in all walks of life lose out. 
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JACQUELINE KENNEDY’S FATHER 


continued 


Again his hopes were frustrated. Janet 
and Hugh convinced Jacqueline not to 
accept the prize on the grounds that 
she had been away from home too much. 
Later she told relatives and friends 
she had wanted to go very badly, but 
was afraid—in view of her temperamen- 
tal affinity for the French and happy 
memories of her year at the Sorbonne— 
that if she returned to Paris she would 
find a way of staying there forever. 

With the extraordinary Vogue oppor- 
tunity eliminated, Jack made a last- 
ditch effort to lure Jackie to New York 
by repeating his offer of a job in his 
office after she left George Washington 
U. But the man Jack regarded as his 
adversary was not dormant. Jackie had 
always toyed with the idea of going into 
journalism, and one of Hugh Auchin- 
closs’ friends was Arthur Krock of The 
New York Times. Krock obtained a job 
interview for Jackie with the Washing- 
ton Times-Herald, and Jacqueline Bou- 
vier became the paper’s ‘Inquiring 
Photographer” at $42.50 a week. Nat- 
urally she would have to remain in 
Washington. 


Jackie meets J.F.K. 


It was while Jacqueline was writing 
for the Times-Herald that she was intro- 
duced to Representative John F. Ken- 
nedy by Charles Bartlett, a mutual 
friend, on May 8, 1952, at a dinner at 
Bartlett’s home in Washington Al- 
though they got along well at the dinner, 
they did not begin to date regularly un- 
til about seven months later. Even 
then Jacqueline did not appear to take 
Kennedy very seriously. I was a naval 
officer at the time, on temporary duty 
in Washington. Over lunch I asked 
Jackie if there was anything to the ru- 
mors I had heard that she was going to 
become engaged to Kennedy. I was sur- 
prised to hear her dismiss him as quix- 
otic because he had confided to her the 
outlandish ambition that he ‘‘intended 
to become President’”’—although it was 
obvious from both the tone of her voice 
and her evasiveness that she liked him. 

It wasn’t long befcre Jackie began 
taking Jack Kennedy more seriously. 
In January, 1953, he took her to 
Eisenhower’s Inaugural Ball and from 
then on the two drew closer and closer 
together—as Jackie found excuses to 
make photographie inquiries on Capitol 
Hill and Jack came to look forward to 
her visits. A trip to London at the end 
of May to cover Queen Elizabeth II’s 
coronation for her newspaper provided 
the inevitable absence that makes the 
heart grow fonder. Then, on June 25, 
1953, Jacqueline Bouvier and Johr F. 
Kennedy became formally engaged. 
Jackie had told her family of her engage- 
ment several days before the official an- 
nouncement. Phoning the news to her 
Aunt Maude, she begged her not to tell 
anyone “because it wouldn’t be fair to 
The Saturday Evening Post” She ex- 
plained the Post was about to come out 
with an article titled, “Jack Kennedy 
The Senate’s Gay Young Bachelor.” 

Knowing her father’s ultra-Repub- 
lican political inclinations, and his op- 
position to Joseph P. Kennedy’s policies 
when Kennedy was head of the Securities 
and Exchange Commission, Jacqueline 
was understandably anxious about how 
her father and her fiancé would get 
along. To her immense relief, they hit it 
off beautifully. Surprisingly, the two 





Jacks had a great deal in com 
shared a healthy interest in 
sports and a realistic, unhypol|} 
titude toward life. Both ¢ 
Catholic families that had fo 
way to prominence against { 
Saxon Protestant establish 
both were decidedly men of 

Still, it is always difficult f¢ 
to see another man dominate 
ter’s life. Jack Bouvier had a 
to endure the pain of having 
tially replaced as a father 
Auchincloss. Now another 
making an even more endurin 
his daughter’s loyalties. And) 
lived in Washington! 

Two and a half months befo 
line’s engagement to Kenn 
Bouvier had been forced to sy 
in the heart of Auchincloss co 
it was not difficult for him to 
daughters liked it so much. T 
was Lee’s wedding to Michae 
Jack gave the bride away at 
mony, then went to the red 
Merrywood. The Virginia e 
its great Georgian house and 
Potomac, looked magnificent. 
first visit, and he conceded 
that Merrywood was every b 
tiful as Lasata. He became 
aware of what Hugh had be 
give Jackie and Lee. Jack 
them their education, their ¢ 
and his love. But Janet and } 
given them a serene home lift 
tiful surroundings. During ( 
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see page 66 


Both Fisher & Gen- 
tile silk surahs we 
used are available 
through Lawrence 
and Klauber, 1412 
Broadway, N.Y.C. 





7474 


VOGUE NO. 7474 Misses’ one-pi 
8-16; $1.50. Long-sleeved dress 
3% yds. of 45-in. fabric, size 12 
yd. extra for diagonals). 


VOGUE NO. 7552 Misses’ 
pants; 8-16; $2. Tunic requires 
of 45-in. fabric without nap, size| 
require 254 yds. of 45-in. fab 
without nap, size 12. 





the store that sells them in you 
order by mail, enclosing check q 
order, from Vogue-Butterick | 
Service, P.O. Box 630, Altoo) 
Also available in Canada. *© 
Pa. residents add sales tax. 


Buy Vogue and Butterick o 
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at Saks Fifth Avenue. New York, 
Garden City, Springfield, Chevy Chas 
Chicago. St Louis, Beverly Hills, San 
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May Co., Cleveland Bramson, Chica} 
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Neusteters Denver: 1. Magnin, West 


New York; Strawbridge & Clothier, Phi 
Hutzler’s, Baltimore: Halle/s 
Magnin. West Coast [ 


Page 99: CUDDLECOAT, at “gl 













AMAZING $1 OFFER 


(Cyphomandra Betacea) 
















5 A Tree — Outdoors! 
/ith Tropic Ease — 


Exotic-Shaped Leaves 
ue Decor to House 


Fruit Up to 10 Years 


Colorful Array of 
rom Spring to Fall, 
d by Hundreds of 
icy Red Tomatoes 


FORNIA’S FAMOUS NUR- 
HANGE COMES AMAZING 
US RARE — EXOTIC — 
TREE TOMATO is now 
here in the U.S.A.! 
wly-developed super-hybrid 
arvests up to 40 Ibs. (hun- 
toes) year — thousands of 
o 10 years — FROM ONE 
! 
‘ng South American tomato 
qat gives stunning blossoms 
slooms yearly even in the 
as a tree outdoors and with 
doors, now is perfected and 
e by plant scientists any- 
rica. 


bned In Half Moon Bay! 


g fields of California’s fa- 
man’s Exchange are located 
| Bay and there the Danish 
wridizer, Jerry Jensen, mar- 
ee tomato to the U.S.A. 
‘ica’s luscious tree tomato 
‘ed by Brazilian Indians; 
hest, fullest flavor and lush- 
3uese missionaries; and hy- 
super-resistant super-easy- 
y by Jensen. 
0 different varieties of tree 
outh America but only one 
'most delicious and easiest- 
em all! And that one was 
er four years of hybridizing 
‘Bay — working with various 
discarding weaker, keeping 
ns—until the final super 
ady for you. 





All Those Tomatoes In 
't Itty Bitty Seed 


e seed does produce over 
Matoes in one lifetime. 

» super Tree Tomato is so 
‘hat 80% of normally-planted 
0 easy it will grow inside 
hilodendron will grow! So 
‘side in actual tests seeds 
dom in plowed fields, it grew 
no human care. 

18 grows to 3 or 4 ft. in- 
0 8 ft. outdoors or you can 
th of the tree at any height 


uge Hanging Clusters of Succulent, Red Tree 
Borne in Successive Waves Month After Month 


you wish between 3 and 8 feet. It is 
super disease-resistant. 

Imagine stunning exotic-shaped leaves 
up to one foot long! Imagine the con- 
stant changing show. First the lovely 
leaves — then a shower of delicate, fra- 
grant flowers — and finally a beautiful 
array of juicy luscious tomatoes. 

And so prolific that as one crop ripens, 
Mother Nature sees to it that another 
crop is taking it’s place, and this fruiting 
period goes on for five months. 


A Family Delight 


Show your children nature’s mysterious 
way of bringing a South American fruit- 
bearing season right into your own home 
and reversing the U.S. season. Surprise 
and delight your friends. 

Enjoy delicious, mouth-watering salads, 
freshest sauces, special jams and deserts 
—all winter long. See huge hanging 
clusters of succulent red and plump and 
juicy tree tomatoes in successive waves 
month after month. 

Grow indoors. Pluck 
your dinner tomato 
from the tree. Grow 
on the patio or in the 
garden. Indoors or 
outdoors, see a color- 
ful array of flowers 
from Spring to Fall. 


Each Tomato 
Costs Tiny 
Fraction of a Cent! 


Accept our intro- 
ductory offer. Frankly 
we want everyone 
who enjoys delicious fresh tomatoes and 
gorgeous beautiful blooms and blossoms 
to enjoy this super-hybrid Tree Tomato. 

And we are shipping you a full season’s 
supply of these super seeds for $1. But 
the Tree Tomato, up-to-now too rare and 
difficult to obtain, is in demand. It’s first 
come, first served. Rush your order be- 
fore midnight tonight as specified below 
and receive as a FREE gift special recipe 
booklet, yours to keep FREE even if you 
return seeds on our money back guar- 
antee. 


OR IN GARDEN... 


GROW ON Patio S= 


ee ...OR GROW INDOORS 


AARVEST UP TO 40 LBS.—HUNDREDS OF TOMATOES YEARLY 
(THOUSANDS OF TOMATOES OVER 10 YEARS) 
ROM ONE SINGLE TOMATO TREE INDOORS OR OUTDOORS 


razil's Amy? Exotic 
OMATO 
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Greenland Studios 
981 Greenland Bldg., Miami, Fla. 33147 

Please ship me a full season’s supply of Tree Tomato 
seeds. | understand that if not completely satisfied with 
growing progress, | may return within 90 days for a 
prompt and complete refund. 
Enclosed is check or m.o. for $_____ 





___Season’s supply of Tree Tomato seeds @ $1. 
(Please add 25c postage per pkg.) 






Nain Cas oe ee a 





Address 






City Statees= Zips 


[eas] SPECIAL OFFER — Rush 2 full-season supplies of Tree 
Tomato seeds for only $2. (We pay post.— you save 50c.) 
















JACQUELINE KENNEDY’S FATHER 


continued 


the reception Jack had to summon all his 
streneth to keep from breaking down. 


Now that Jacqueline was to be mar- 


ried, Jack had another ordeal awaiting 
him—another wedding encounter with 
Janet and Hugh. This time it would 
be at the Auchinclosses’ summer place, 


Hammersmith Farm, in Newport, on 
September 12, 1953. 

During August, Jack acquired a stu- 
pendous tan in East Hampton and 
began putting together a wardrobe for 
his big day. He spared no effort or ex- 
pense in making sure his cutaway and ac- 
cessories were in perfect taste. Just the 
right length of collar, vest and cuff. 
Striped trousers just the right width. 
Tails made to order. His late father’s 
pearl stickpin. A new pair of gray suede 
gloves. 

Yes, he was going to make Jackie 
proud of him on this most significant day 
of her life. And he would make Jack 
Kennedy proud of him, too. And all the 


other Bouviers and Kennedys. 


Most important guest 


Jack Bouvier went to Newport the 
evening of September 11, with a stock- 
broker friend, and checked into the Vik- 
ing Hotel. The management had been 
informed that Jack was the father of the 
wedding-of-the-year’s bride and treated 
him as the most important guest in the 
hotel. The valets made sure his trousers 
were given knife-edged creases and his 
shoes blinding shines. Room service 
rushed his ice and drinks and cheese and 
crackers to his suite the minute he rang 
for them. And when he appeared in the 
dining room, John Vernou Bouvier III 
was given the best table. 

To everyone’s relief, September 12, 
1953, turned out to be magnificent. The 
Bouviers gathered in their respective 
hotels, while Jacqueline, Lee, Janet and 
Hugh got ready at Hammersmith Farm. 

Jack’s feelings, as he began dressing 
for what he had come to regard as one of 
the most important events of his life, 
must have been terribly confused. He 
adored Jackie, but her wedding and the 
reception had been organized by his 
rivals, the Auchinclosses. By 10 o’clock 
it was evident from his phone calls, to 
his twin sisters at the Munchener King 
Hotel and to Hammersmith Farm, that 
he was not up to performing at the 
wedding. After further telephone con- 
ferences, the twins’ husbands were dis- 
patched to the Viking to look after him. 

It was a glorious wedding. Archbishop 
Cushing officiated and bestowed the 
Apostolic Blessing of Pope Pius XII on 
the bride and groom. Lee and the brides- 
maids, in pink taffeta with claret sashes, 
looked stunning as they marched slowly 
up the center aisle, casting furtive smiles 
to relatives and friends. Jack Kennedy 
and his best man, Robert Kennedy, were 
too tanned and handsome to be believed. 
When Jackie appeared, in cream taffeta 
faille and a yellow lace veil decorated 
with orange blossoms, she looked so 
beautiful that few people in the church, 


beyond her closest friends and relatives, 
paid much attention to the fact that she 
| If you ask me, the “Cinéma V érilé”’ 

| ° . . . 7 1 
technique un films 1s being used DY 


some producers as an excuse fo 
fuzzy pictures. 


Poor Woman’s Almana: 


was not on the arm of her father but on 
the arm of Hugh D. Auchincloss. 

Triumphing over her embarrassment 
and disappointment at her father’s in- 
ability to give her away, Jackie dazzled 
the congregation with her charm and 
gracious manner. As for Hugh Auchin- 
closs, a more stalwart, straight-backed 
father of the bride could not have been 
imagined. He performed his role with a 
grave and stately dignity. 

At the reception, everyone was capti- 
vated by the bride and groom. Jack and 
Jacqueline made an incredibly glamor- 
ous couple. As the orly Bouviers pres- 
ent, besides the bride and the matron 
of honor, the twins and their children 
found themselves deluged with compli- 
ments on Jackie. Not all the guests 
realized, however, the full extent of 
Jacqueline’s courage. She had asked her 
own father to give her away and be 
in the receiving line. That he had been 
unable to rise to the occasion must have 
been a painful humiliation. And yet she 
succeeded in appearing radiant and at 
ease as she greeted guests, smiled at 
photographers and danced with her hus- 
band and stepfather. 

As the festivities at Hammersmith 
Farm advanced toward the throwing of 
bridal bouquet and the departure of the 
bride and groom, Jack Bouvier folded 
his unused cutaway into his suitcase, 
cheéked out of his hotel and returned to 
his apartment in New York. Before 
leaving Newport he rationalized his loss 
of nerve by telling Maude’s husband 
that he loved Jackie too much to bear 
seeing her commandeered by another 
man, even though he liked and admired 
Jack Kennedy. : 

Although the Kennedys were very de- 
manding of her time, Jacqueline actually 
saw more of the Bouviers after her mar- 
riage than when she had been living with 
the Auchinclosses. Every once in a while 
Jack Bouvier would visit his daughter 
and son-in-law in Washington, and oc- 
casionally Jack Kennedy would come to 
New York and his father-in-law would 
treat him to lunch at the Stock Exchange 
Luncheon Club, then take him down onto 
the trading floor. One thing that drew 
Jack Bouvier and Jack Kennedy to- 
gether was a common ailment: back 
trouble. Jack Bouvier had suffered from 
a slipped disk for many years, and he 


DOG 
OBEDIENCE 


and Kennedy would often compare rem- 
edies and discuss potential cures. In 
time, Jack Bouvier became one of the 
most forceful advocates of Kennedy’s 
lumbar-spine operation and a frequent 
caller at his bedside at the Hospital for 
Special Surgery in New York after the 
operation. 


Three difficult years 


The years 1954 to 1957 were difficult 
for. Jacqueline and Jack Kennedy. In 
1955 Jackie suffered a miscarriage. The 
following year she gave birth to a still- 
born child and her husband lost the Vice 
Presidential nomination. 

By that time, Jack Bouvier had sold 
his seat on the New York Stock Ex- 
change for $90,000 and executed his last 
will and testament. The bulk of his es- 
tate was to be divided equally between 
Jacqueline and Lee, each of whom was 
destined to receive approximately $80,- 
000 after taxes. 

In bad health—besides his slipped 
disk, he suffered from an inflamed sinus 
and a diseased liver—Jack spent most of 
his retirement in his New York apart- 
ment, taking occasional trips to Havana 
with his maid, Esther. A lean, weather- 
beaten Swedish woman with a long, 
creased neck and protruding eyes, she 
cleaned Jack’s apartment, cooked his 
meals, did his laundry and pressing, took 
care of his shopping, accompanied him 
on his travels and listened to his endless 
declarations of love for his daughters. 
Years later Jackie would remember 
Esther’s service to her father by contrib- 
uting to her support in her old age. 

By March, 1957, Jack’s liver condi- 
tion had become so serious he couldn’t 
leave his doctors in New York for any 
significant length of time. He had but 
one joy in life left: a phone call or visit 
from his daughters. 

When Jack took a sudden turn for the 
worse in mid-summer, and had to be 
admitted to Lenox Hill Hospital on July 
27, Jackie was taken by surprise—she 
had had no idea her father had been so 
sick. Neither, for that matter, had Jack. 
His doctors had never told him he had 
cancer of the liver, so he was totally 
unprepared for the final torment that 
lasted until August 3, when, on a very 
hot, humid afternoon two and a half 
months after his 66th birthday, he 





Dust jackets don’t keep the dust 


my books. 





thought of his darling daughters fo 
last time. Terribly shaken by her fat 
death, Jacqueline flew to New 
from Hyannis Port with her hus 
and quickly took charge of the fu 
arrangements. She surprised her fz 
with the decisive and detailed way 
handled everything, from the obit, 
to the burial. 

Dispatching her husband and 
mother to select the casket, she wel 
one of her father’s girl friends to ol 
a favorite photograph for the ob ' 
Later, Jacqueline sent the Senai 0 
with my father. They went to The 
York Times with the photo and the 
of the obituary, which she insisted) 
Senator Kennedy deliver personal 
the managing editor of the newsp] 


‘| 


For the last rites in St. Patrick’ 
vehemently insisted on avoiding a 
real atmosphere; she rejected such 
dard flower arrangements as cross 
lilies and wreaths of chrysanthemui 
favor of garlands of summer floweé 
white wicker baskets. “I want e 
thing to look like a summer garde 
told her twin aunts, “like Lasai 
August.”” And so, emphasizing t al 
could never associate her lively, y 
some father with death, preferriy 
remember him gay and debonair 
had his casket festooned with dj 
and bachelor’s buttons and set ha 
of meadow flowers by the altar. 
at the burial in East Hampton) 
made the gravesite a veritable gard 
bachelor’s buttons. | 

When Jack Bouvier was finally k 
rest, it was midafternoon. Walking 
in the August heat from the great m} 
of flowers, the Bouviers began i 
their loss for the first time. Partie 
depressed over his passing wer 
nieces and nephews. For us, da 
Uncle Jack had been unique and 
placeable, an elder who consist 
outdid us in defying the conventior 
respectabilities our parents took si 
ously. And, of course, later evel 
regretted that he never lived to sé 
birth of his first grandchild, 
Kennedy, nor the accession of his be 
Jacqueline to the White House as) 
Lady of the United States. ; 

Jacqueline Kennedy’s impact 01 
public as First Lady was essen é 
triumph of style, and the creati¢ 
that style is part of the story of her 
ily. It took five generations of Bo 
to forge that rare combination 0 
gance, poise, mystére, sense of a 
priateness and drama that mad 
First Lady such a unique America 

The foundations of her style we 
by her great-great-grandparents, 
and Louise Vernou Bouvier. 
made the money that allowed his 
dren the time and freedom to cult 
themselves, and Louise provided 
with the guidance in manners and 
That taste was eventually tran 
to the family heir, J.V.B. Jr, 
brought it to maturity at Lasat 
remained for Jack Bouvier to a 
slightly theatrical flair to the Bo 
aesthetics and, in turn, to trans 
family’s mature style to his daug 
Jacqueline and Lee, during the mos 
pressionable period of their lives. I 
Jack’s posthumous triumph tha 
queline came to project that style 
world. 
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e’ll fly you and your toothbrush _ 
anyplace in the world. 


And pay for everything else 
you need when you get there. 





See that microscope up there in the right 
hand corner? Rush it to the nearest place 
that sells Dr. West’s toothbrushes. 

If your microscope matches the one on 
a Dr.West’s toothbrush display, you and 
someone you like are on a four engine jet. 

On your way to anywhere in the world. } 
And when you get there, 3 weeks of hotel and + 
food are on us. And anything else your 

\ heart desires. ..as long as it doesn’t cost us 
o« \over a thousand bucks. 

_\ Ofcourse, with your luck, you might not 
\win the grand prize. So, if you'll fill out a 
soppon attached to the Dr.West’s display, 

‘Il enter it in a drawing for hundreds of 
other prizes. Cameras. Luggage sets. Portable 
radios. Portable TV sets. And travel clocks. 

The Dr.West’s Pack Your Toothbrush 
Sweepstakes: Wouldn't it be something if 
you really won it? 


The Dr. West’s Pack Your Toothbrush | 
Sweepstakes. 















') PRIZE, SEND YOUR NAME AND ADDRESS ALONG WITH MICROSCOPE BY REGISTERED MAIL TO “PACK YOUR TOOTHBRUSH” SWEEPSTAKES, P.O. BOX 623, ROSEMOUNT, MINN. 55068. NO PURCHASE REQUIRED. ENTRIES WILL BE VALIDATED BY MARDEN-KANE, INC., AN 
, ) IDSING ORGANIZATION, WHOSE DECISION IS FINAL. ENTRIES ALTERED OR MUTILATED IN ANY WAY ARE VOID. VALID WINNERS WILL BE NOTIFIED WITHIN 60 DAYS OF THE CLOSE OF THE SWEEPSTAKES. A FACSIMILE OF THE WINNING DR WEST S MICROSCOPES IS AVAILABLE 

STAMPED SELF-ADDRESSED ENVELOPE TO P.O. BOX 616, ROSEMOUNT, MINN. 55068. RESIDENTS OF OHIO AND WISCONSIN SHOULD SEND FOR FACSIMILES, SWEEPSTAKES NOT OPEN TO EMPLOYEES (OR THEIR FAMILIES) OF CHEMWAY CORP., ITS AFFILIATES OR ADVER 
iB, MARDEN-KANE, INC. AND PUBLICATIONS CARRYING THIS ADVERTISEMENT. VOID WHERE PROHIBITED OR RESTRICTED BY LAW. ALL ENTRIES MUST BE POSTMARKED BY SEPT. 1, 1969 AND RECEIVED BY SEPT. 15, 1969. ENTRIES RECEIVED LATER WILL NOT BE ACKNOWLEDGED 


NO PURCHASE REQUIRED. 
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The Distant Drummer... . 
IN FULL COLOR, only $1 
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(© 3965 HOSPITALITY MAGAZINE KANSAS CITY, MOe 


A beautiful full-color lithograph original of Thoreau’s famed saying, executed on 
parchment... perfect for framing or decoupage. An inspiration fot home, office or 
schoo] .. . the message that echoes loud and clear down to us from the days of 
George Washington and Lafayette. ‘‘An American stands on his own feet and makes 
up his mind.’ You'll be delighted with the superb color work and the compelling sen- 
tence just as shown above. Only $1, we pay postage. 


HOSPITALITY MAGAZINE—(Supply is Limited—Order Now) 1 
Dept. LJ-3, 310 West 9th Street, Kansas City, Mo. 64105 
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| Ship Distant Drummers for Wall Mounting at $1 each postpaid. 
| ratiaa if | am not delighted. 
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UNITED. NATIONS PEACE MUGS 


lazoned letters the word “PEACE” in ' 
»f all nations Rein he U.N. A 12 page booklet comes with each mug. 


, real beauty. 31% inches h Says in em 
a language 
inthe booklet is the Preamble to the Constitution and all Nations of the U.N. show- 
ing the word ‘‘PEACE"' in each language. A most appreciated gift and a good influ- 
ence on the table. $1.50 for one, 4 for $1. 25 each (total $5), 8 for $1 each (total 
$8), please add 60c packing e all orders of any size. We pay postage. 


MEREDITH’ s, Dept. LJ-3, 204 North 12th Street, Newark, New Jersey 07107 
satisfaction Gu aranteed or ‘Mone y Refunded 
Please Ship Peace Mugs as follows A 8 
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“YOU CAN’T FIND GOD” 


continued from page 86 


Church of God. ‘When you love God 
and pray to Him it makes each day 
so much easier to enjoy. It gives you a 
safe, easy feeling. Being afraid—espe- 
cially of death—is the worst feeling in 
the world, and God’s love can take this 
feeling away.” 

The Journal survey shows that the 
vast majority of the U. S. Christian 
women are, on the surface at least, con- 
ventionally orthodox. They believe in 
God, and, despite what liberal theolo- 
gians say, 82 percent accept the basic 
tenet of Christianity that Jesus is ‘‘di- 
vine.”’ Only four percent reported they 
had once believed that Jesus is divine 
but no longer do. Nine out of ten re- 
ported that they had attended Sunday 
or parochial schools, and eight out of 
ten now see to it that their own children 
get some form of religious education. 
Nor do the respondents feel that they 
are atypical; 82 percent said that most 
of their close friends belong to a church 
or synagogue. “I was raised in a fine 
Christian home,” says Mrs. M. M. 
Thompson, a Baptist mother of five 
from Jacksonville, Fla. ‘““My parents 
went with me to church every week—as 
my husband and I do with our children 
now. We feel the church, its influence 
on our family’s lives, the faith and se- 
curity we have in our belief, is the only 
answer for this crazy, mixed-up world.” 

Many women agree. Roughly half of 
the survey’s respondents feel that belief 
in God is “absolutely necessary’’ to lead 
an upright life, be a good parent or make 
democracy “‘function properly.” 


2. Churches Often Don’t Meet 
Women’s Needs 


Dependence upon God does not auto- 
matically translate into support for 
churches. When we asked Journal read- 
ers to rate the major functions of reli- 
gion and judge how well their own 
churches fulfill those functions, we 
found that none of the churches lived 
up to full expectations. The vast ma- 
jority of women—74 percent—said re- 
ligion’s most important function was to 
“offer comfort and peace of mind,’ yet 
barely half—52 percent—said their 
churches met this need ‘“‘very well.” 

Only half the respondents said their 
churches did well in explaining ‘‘the 
nature of God to us,” while a bare third 
(34 percent) said their churches did a 
sound job in explaining the nature of 
that other great mystery: Man. Only 
one woman in three felt her church did 
well in helping her overcome personal 
problems, and even fewer—29 percent — 
credited their churches with working 
hard to combat ‘‘man’s injustices:”’ 

“The churches,’ complains Mrs. Rob- 
ert M. Kennedy of Denver, Colo., ‘‘are 
really out of tune. My husband and I 
are for civil rights and against the war 
(in Vietnam) on principle, but we see 
very little church involvement with 
these issues in Denver, except for a few 
Episcopal priests.’”’ Raised as an Epis- 
copalian, Mrs. Kennedy is not looking 
for a church that will simply be a surro- 
gate social-action agency. For this rea- 
son, she says she is not attracted to the 
highly activist Universalist-Unitarian 
Association. “It seems to me there is 
little religion there, and too much cur- 
rent events. I find myself longing for 
some kind of church group that is ac- 
tively concerned with pressing social 
issues, but rooted in deep faith.” 
























































3. Social Action—or Inact 


Just what do American ch 
expect from the churches j 
and political arena? To 
Journal offered readers four 
indicate how deeply they fe 
and church leaders should 
volved in controversial issu 
plies reflected great divisive 
certainty. A third of the 
could not make up their mi 
choices offered. Half said t 
feel churchmen should co 
selves to purely “spiritual” 
but 40 percent do not want 
pastor to offer his personal 
on social issues from the pi 
speak out on specific social 

When asked whether religi 
(bishops, heads of synods a 
teries, spokesmen for the Nat 
cil of Churches) should spe 
such issues in the name of t 
uencies, the largest numbe 
cent—agreed that “‘all clergy’ 
confine their social teaching 
moral principles,’ and leay 
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A majority of 58 percent 4 
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fluff. They talk about social 
never get down to facts. A 
young, progressive priest 4 
like it is, he gets transferred 
parish.” According to Mrs 
when her town decided to 
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Diet-exercise-Sauna Plan keeps 
you trim and slim. Slip into this 
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HI-PRESSURE HOSE NOZZLE 


Turn your tame hose into a fero- 
cious tiger with this unique new 
nozzle. Water comes out with 
enough force to scale a fish 
Shoots a powerful, tight stream 
of water based on high-power fire 
hose principle. Ideal for sweeping 
sidewalk, driveway. Removes dirt, 
loose paint from side of house, 
fence. All brass construction. 
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WIDE RANGE EXTERMINA TOR! 
MYSTIC LIGHT COLONIAL LAMP 
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e Eliminate pests that ruin picnics, patio lounging and outdoor living 
with this new Mystic Light Electro Ray Bug Killer. Forget fly swatters, 


sprays, chemicals and traps! 


e Plug in this silent killer for instant action. Works like a mini anti- 
missile system, attracting mosquitoes, flies, gnats to its tantalizing 
rays, then kills them with low power electric charge. 

e Keeps wide area free and clear. Yet it’s a boon for pets and people 





Doesn't bug anyone 
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just the bugs. Uses no powders, no chemicals, 
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across. No moving parts to wear out. Ready to plug in and hang the 


moment it’s received 


e At this low, low price you owe it to yourself to enjoy the new way 
— the guaranteed way — to enjoy a bug-free life. There’s no risk 
If you for any rason are not satisfied return the bug killer for a 


prompt refund. 
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“YOU CAN’T FIND GOD” continued 


as I am sick and tired of hearing about 


these issues.” 


4. Denominational Differences 

Most students of American religion 
believe that the family is a greater in- 
fluence than the church or the school in 
establishing basic religious orientations. 
Father Andrew Greeley, a University 
of Chicago sociologist, even suggests 
that by the age of six, a person’s funda- 
mental religious outlook is set, regard- 
less of later denominational affiliation. 
We therefore analyzed respondents ac- 
cording to the religion each was taught 
at home asa child, rather than according 
to current church membership. Adopt- 
ing categories based on those used by 
sociologists Charles Glock and Rodney 
Stark, we grouped respondents into the 
following “families”: Roman Catholic; 
Baptist; Congregational-Methodist- 
Episcopal; Lutheran-Presbyterian. The 
latter two groups were arranged to re- 
flect, respectively, generally liberal or 
generally conservative religious ten- 
dencies. 

When we asked respondents whether 
they felt attending church brought them 
“closer to God,” three out of four an- 
swered yes. Yet, when asked what they 
liked most about their own church ser- 
vices, surprisingly few cited a ‘‘sense of 
God’s closeness to me.’ One Roman 
Catholic in three was apt to feel God’s 
closeness on Sunday, while one Protes- 
tant in four felt similar experiences. 
Even fewer women said they found a 
sense of “fellowship”? with other mem- 
bers of the congregation. Highest among 
all groups were Lutherans-Presbyterians 
at 12 percent. : 

When we inquired what women like 
least about church services, we dis- 
covered Protestants and Catholics alike 
most distressed by ‘“‘the feeling that 
many of my fellow worshipers are hypo- 
crites.’’ This feeling was held, on aver- 
age, by one of every four respondents. 
Among Baptists, the sense of sharing 
a pew with hypocrites rose significantly: 
one in three say they feel this way. 

Why should so many church-goers 
feel they are among hypocrites? Why do 
so few feel the closeness of God and the 
fellowship of kindred believers? One 
reason, cited over and over again, is 
the bigness of churches and the prob- 
lems of organization and promotion 
that go with maintaining any large en- 
terprise. ‘‘The church has failed to make 
use of the people in the pew in any way 
except one—money,” says Mrs. H. A. 
Leonhardt, a Methodist grandmother 
from North Royalton, Ohio. 

These complaints are echoed—and 
amplified—by Mrs. J. W. Lilienthal, a 
Presbyterian from Garland, Tex. ‘‘So 
many of today’s churches have become 
more like big businesses than a place to 
worship,” she says. “It’s no wonder 
there is indifference to religion ... I’ve 
come to the conclusion that people 
don’t have to go to church in order to 
be religious.” 

Catholic women were the most liberal 
on civil-rights issues. Only one Baptist 
in three felt that the church should help 
integrate neighborhoods, but half the 
Catholic respondents voiced support. 
Similarly, the Catholic church harbors 
more ‘‘doves” (42 percent voting for a 
negotiated settlement of the Vietnam 
var), while the Lutheran-Presbyterian 
group revealed the most ‘‘hawks,”’ with 
17 percent urging military victory. Yet, 


if a local pastor wants to speak out on 
social issues, he is more likely to have 
support of both the traditionally con- 
servative Baptists and the traditionally 
liberal Congregationalists, Methodists 
and Episcopalians. One woman in every 
three in each group agreed that their 
clergymen should have that right. 


5. Clergymen Are Losing 
Their Hold on Women 

Perhaps the most startling finding of 
the Journal survey is the extremely low 
regard in which American women hold 
their clergymen. Only 3 percent cited 
their minister or priest among the three 
factors they most enjoy about religion. 
(By contrast, 9 percent picked church 
music!) 

One of the traditional tasks where 
women feel let down is preaching. Only 
8 percent chose sermons as one of the 
high points of church services. Bap- 
tists ranked highest at 10 percent, 
while Roman Catholies—who are more 
apt to respond most deeply to the 
mysteries of the Mass—were low at 5 
percent. 

These conclusions illustrate what 
many observers believe is a fact of 
church life: the day of the spell-binding 
preacher is over, and such new methods 
as “dialogue” sermons have not yet 
won over the church-going population. 
The survey also suggests that America’s 
women want more than pious platitudes 
or baldly political opinions from the 
pulpit. “I believe that a sermon that 
talks about Christian life centuries ago 
is useless,” remarks Mrs. Fandrey of 
Central Islip, N. Y. “It’s fine to hear 
what was said in the year 34 A.D., but 
what about applying these principles to 
today’s problems?” 

If clergymen are in trouble with their 
parishioners, so, too, it seems, is the 
ecumenical movement. When the Jour- 
nal asked readers if they thought 
“the world would be a better place 
if everyone belonged to the same re- 
ligion,”’ 17 percent agreed, 60 percent 
said, “‘No’’; the remainder couldn’t 
make up their minds. Interestingly, 
nearly two-thirds—including Roman 
Catholics—felt it would make no dif- 
ference to God if they joined another 
religion; a third were either certain or 
unsure that their close friends would 
“think less’’ of them if they switched 
denominational affiliations. 

These conclusions suggest that Amer- 
ican women feel church labels mean 
more to man than to God. Women do 
not appear to be as embarrassed by 
religious divisions as their leaders; some 
women, in fact, see the ecumenical 
movement as an ecclesiastical cop-out 
for failing to make individual churches 
come alive. ‘““Maybe if your congrega- 
tion is not growing,’ suggests Mrs. 
Arthur Foster of Rockford, Ill., ‘‘it 
would help to introduce ecumenical 
activities.” But she and many other 
women would prefer to see churches 
break down their own obstacles to 
internal renewal and fellowship. Indeed, 
twice as many women felt the churches 
have more to lose by ‘‘clinging to out- 
moded traditions’ than by eagerly 
abandoning them. 


6. Fundamentalist Fears 
Disappearing 

Throughout the history of Christian- 
ity, the faithful have been warned 
against threats to their religion. But 
the Journal survey shows that Ameri- 
can women, at least, are not very much 
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ligion to me, as a child, was beau- 
recalls Mrs. Eleanor Boiselle of 
ego, Calif. “I have tried to re- 
e this same beauty for my two 
ters by attending our church and 
g them to Sunday school. But it 
he same. Perhaps my expectation 
great and I shouldn’t expect my 
0 to see religion the same way 
the whole, Baptists, at 29 percent, 
10re certain than others that their 
vould continue in their children. 
Jongregational-Methodist-Episco- 
foup—which showed a slightly 
percentage of children receiving 


specific religious eduecation—was the 
most skeptical concerning their chil- 
dren’s adult faith. Among 
these were Mrs. Kennedy, 
who sends her four-year-old daughter 
to a pre-school held in a Presbyterian 
church. Mrs. Kennedy is happy that 
the school, so far as she can tell, does 
not stress religion. ‘‘We do believe in a 
higher being,” she says, “but we don’t 
want our daughter being taught dogma. 
And Id hate to see her receive the wait- 


religious 


Denver’s 


way my children do,”’ says Mrs. Foster 
of Rockford, Ill., ‘“‘and I don’t expect 
mine to believe the way I do now, 
either. Hopefully, they won’t doubt 
that there is a God, or wander too far 
away from the organized church. Last 
summer my 10-year-old told me that 
he didn’t want to attend Sunday school 
or believe in God. But I think he was 
just trying his wings to impress me with 
how grown-up he is.”’ 

To sum up, it appears that most 
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and-see attitude on civil rights that pre- 
dominates in the churches of this city.” 

Mrs. Fandrey, in her New York sub- 
urb, is not much more satisfied by the 
religious instruction her children receive 
through her Catholic parish. She has 
sent all her children to parochial school, 
but became disappointed by the size of 
the classes—50 pupils to a room—and 
the quality of religious instruction. ‘‘The 
teachers seem confused and so are the 
kids.” 

Despite such disappointments, most 
women seem to be loyal to the church 
and hoping for the best from their chil- 
dren, ‘‘I don’t believe exactly the same 


church-going American women have 
placed their faith in a grandfatherly 
God who grants security and comfort 
in return for fidelity to His dictates. 
Such women acknowledge that without 
their faith, ‘‘life’’-—as one Presbyterian 
woman from Piedmont, Calif. put it— 
“would be chaos.’’ Consequently, most 
of the Journal readers polled say they 
look forward to Sunday services as a 
hiatus of peace and quiet in their busy 
lives where they can get in touch with 
God and His eternal truths. 

“The church is a place of comfort and 
worship not found anywhere else,” 
Mrs. James M. Naborney, a Baptist 


says 


















from Dallas. ‘‘I do hope and pray,” she 
goes on, “that our America will continue 
our world-wide image of a Christian 
nation.” 

Liberal churchwomen are more crit- 
ical of U. S. churches, and quite dis- 
appointed by what goes on inside them 
on Sunday. “I have seen my father-in- 
law and his son, both ordained ministers 
of our church, become victims of over- 
organization,” writes a sympathetic 
member of the United Church of Christ 
in York, Pa. “‘A minister 
today is judged by some 
pretty particular rules— 
mostly based on the as- 
sumption that the 
church is a status sym- 
bol. More and more,” 
she adds, “I find that 
my commitments lean 
toward those commu- 
nity organizations that 
accomplish something. 
The credibility gap be- 
tween what we believe 
and what the church 
members do—including, 
most emphatically, my- 
self—has become so 
painful that I tend to 
exclude myself auto- 
matically from every- 
thing but formal wor- 
ship services.” 

But, while American 
women retain their basic 
faith in faith, it is faith 
in a God who is more a 
comfort than a chal- 
lenge, a policeman ra- 
ther than a rebel, a 
guarantee rather than a 
risk. When we offered 
Journal readers nine 
statements about God 
and asked them to pick 
the one that comes 
closest to their own idea 
of Him, one-third de- 
scribed God as the One 
“Who gave man a soul 
that will live forever 
after death.” 

Another third said 
their attitude toward 
God was best summed 
up, rather desperately, 
in the feeling that ‘‘the 
world and man would 
not make sense without 
a God who is_ behind 
everything that exists.” 

On the other hand, 
barely 3 percent agreed 
with the assertion—as 
old as Genesis and as 
modern as the newest of 
the ‘‘new’’ theologies— 
that ‘God created man 
to assume, in the course 
of history, mastery over 
the rest of creation.”’ In short, given a 
choice between a God who provides spir- 
itual and psychological security and a 
God who urges man to greater responsi- 
bility through adult use of freedom, 
most women, prefer the comforting 
father figure. 

But, as the Journal survey shows, 
there are deep feelings of doubt and 
alienation among creative American 
churchwomen. And many say that un- 
less they find more relevance in churches, 
they may leave them to those who are 
more easily satisfied. Such an abdica- 
tion would be disastrous to American 
churches—and American religion. END 
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Ironstone ware, Jasperware, Lamps, Lim- 
oges china, Lithophanes, Majolica, Mechan- 
ical banks, Music boxes, Occupational Shav- 
ing mugs, Paperweight, Pewterware, Post 
Cards, Powder flasks, Rockwood pottery, 
Royal Doulton china, Satin glass 


Snuff bottles, Spatterware, Staffordshire 
hina and figurines, Steins, Tiffany glass, 
Toby jugs, Toleware, Toys, Trivets, Vene- 
tian glass, Watches, Waterford glass, Wood- 
enware and more than 200 other groups 
of items. 

All items appear in a single alphabetical 
irrangement so that they may be found in 
i minimum time. 


co 
IO 


e Occupational Shaving Mugs. 
e Metal and Pewterware. 

e Miniature & Table Lamps. 

e Mechanical & Still Banks. 

¢ Dolls of Many Kinds. 

e Toys of Various Descriptions. e Calendar Plates. 
© Ornamental Paperweights. 


e 360 Kinds of Jewelry. 
e Clocks & Regulators. 


e Bottles: Bitters and 
Miscellaneous. 


ARE YOU PRICE-WISE? 


Antique dealers are, and one big reason is this 
fantastic handbook which is published for dealers. 


Available now to the public, it gives you a wealth 
of facts and knowledge about antiques and their 
real values. Remember, knowledge of prices means 
money to you! 





— Mail No-Risk Coupon TODAY! — 


F. W. BOOKS, Dept.LHJ-3 
Box 2800, Grand Central Sta., New York 10017 


a 


Please rush me______copies of big new 
“COMPLETE ANTIQUES PRICE LIST,’’ 436 
pages, 1969 Dealer’s Prices on over 28,000 
Antiques, at only $5.95 each. If not delighted, 
| may return within 10 days and receive full 
immediate refund. 


] Enclosed is check or m.o. for $ 


[_] Enclosed $1 goodwill deposit. Send C.O.D. 
and I'll pay postman $4.95 balance and 
postal charges. 


Name 


Address 


City 







e Lusters & Mantle Decorations. 


e More Than 250 Other Groups. 


GAMES CHILDREN DON’T PLAY 


continued from page 101 


Kerry, Pete and Joe sprawled flat on 
their stomachs under the privet hedge. 
Inspite of my advanced age, I beat them 
back to Base, but they weren’t happy 
about it. Kerry, evidently forgetting 
where Base was, had run to the wrong 
tree. Joe insisted that he wasn’t really 
Caught, because I hadn’t tagged him. 

“T don’t have to in Kick the Can. 
You're thinking of Tag.” 

“Well, I don’t like this game. It isn’t 
feuites 

I lined them up under the tree, told 
them sternly to stay put, and headed for 
the garage, where I found nine-year-old 
Martha crouched behind the wheelbar- 
row. She didn’t even try to run, just dis- 
solved into giggles and trailed me back 
to Base. But when we got there, the three 
little boys were gone, and the can was 
lying a good ten feet from the tree. Had 
John, the oldest boy, sneaked in and 
kicked it? Where could he be hiding? 
Suddenly I remembered the ditch in the 
side yard. John wasn’t there, but Pete 
was. He leaped up with a whoop and 
raced me back to Base, beating me this 
time by a hair. “Did John come rescue 
you?” I panted. 

“T don’t know where John is,” Pete 
said. ‘‘Maybe he went home.” 

“Then who kicked the can?” 

“T did,’ Pete said proudly. 

“But you weren’t supposed to kick the 
can. You werea prisoner! You have to be 
Free to kick the can and rescue people!” 

“Gee whiz, it’s just a game!’ pro- 
tested Pete. 

I rounded everyone up, explained the 
rules more carefully, and we started an- 
other round. This time Kerry was It. 
Joe kicked the can deep into;the chrysan- 
themums and we all went flying. Since I 
had long since chosen my hiding place, I 
struck out for the corner of the house 
and wedged myself into the niche be- 
tween the breakfast-room ell and the 
kitchen. From there, I could see Base 
through the kitchen window and was in 
an excellent position to spring to the res- 
cue of any prisoners Kerry might catch. 
I saw him set the can upright under the 
magnolia tree and wander off toward the 





garage. Then there was a long, 
ful wait during which nothing 
pened. I peered through the 
fogging it with my breath, exy 
the same heady excitement 
bered from childhood when, 
under a hedge with a fly tie 
nose, or skulking around ther 
a parked car, I would try to 
whereabouts of my pursuer and) 
my chances of beating him} 
Base. But after five minutes 
tension gave way to bafflemey 
Kerry could have caught so 
now! 

Then I saw a chubby, pink 
ure trudging toward me: Jan 
matically, I started to way 
(You'll give me away!’’), but 
on anyway, thrust her moist 
mine, and whispered loudly, 
hide with you?” 

“OK,” I whispered back. “ 
talk. And don’t breathe thro 
mouth like that!’ I added fie 
tle Janet gave me a start 
plopped down on the ground, ai 
searching in the grass for 
clovers. 


| 
| 





Wren I was Janet’s age, my | 
ter would never let me hide wi 
even after dark, because, she @ 
breathed so loudly through m 
that I invariably attracted the 
of the kid who was It. I canr 
still the intoxicating scent of lil) 
spring dusk, the fiash of light | 
the spooky thrill of being hid 
secret place, the solid safety o 
Base, for the kids who lives 
Vernon Avenue, was a telephi 
midway between a graveyard 4 
of our downward-plunging stra 
steep gorge at the foot of it. B 
these two barriers, one man- 
the other natural, Mt. Verno 
was virtually a dead-end sire 
drove along it, and those thea 
ceeded with caution. As long as 
there, there was never even am 
fic accident that I can recall. W 
with absolute freedom in the 
the vacant lots, through the a 
in the backyards of neighbo 
(continued on 








‘‘Neither snow, nor rain, nor heat, nor .. 

















A REMARKABLE OFFER Pr 2 
fen 


only ‘52 


! = 


| 


omplete with all game parts and instructions | a4 GAMES INCLUDE: 
4 Tic-Tac-Toe rain Teaser egular eckers 
olidly constructed — holds 50 Ibs. Knockhout ae Lt ee 


z “i iB Color Squares the Planets Reverse 
door-outdoor plastic-coated stain-resistant surface — High 30 «Outer Space Invaders The Big Chase 
7 tee Odds ’n Even Slip 'n Slide “Six” 
es with a damp cloth Quartet Spell-A-Word Big “5” 
| a atts = Diagonals Baseball Players Solitaire 
olds flat for easy storage & carrying — sets up in seconds ee WE oa Traveler eae 
: 1 H Hollywood St Diamonds 
ise at parties, clubs, bazaars, beach, in home, auto, etc. arse) Race SSO ES 
| ri Boat Regatta Jump the Disc Twice-Up 
. 
Train Race Hit Record Stars Turn-Around 
¥ Amazing fun-for-all Giant Game Table has all fold and carry or stcre, ready for instant use. Only 2% Yellow-Whi Crusades 
e individual parts, and playing pieces, spinner, etc. |bs....Educational! Stimulating! Tremendous _ fun! Crest Eicphant Race i) Nhe i 
un games! From Checkers and Number Games _ Guaranteed to fascinate adults and children! 43-Game Swimming Meet opel aawe ee 
Ing, and Many More! Each one an exciting chal- Playing Table has everything in One Big Fun Package! Balloon Race Hunt-A-Word Odd-One 
| Whole family can play these delightful games Ten Pins “Batter Up” Penalty 








ere, anytime ...indoors or outdoors! Table top is OFFER WILL NOT BE REPEATED THIS SEASON 
> coated to prevent scoring. Decorated with all 


patterns in bright, gay colors. A big 19” x 30%” We urge you to send for your Giant 43-in-1 Game Table 
‘—just right for convenient use as attractive today. Supplies are limited. Offer will not be repeated 
in playroom or patio, or for snacks. Is simple to this season. Mail the No-Risk-Coupon TODAY! 


You can't possibly appreciate the tremendous value of 
this fabulous game table and 43-game set from the few 


™ pictures on this page. Let us send you this giant all-in-one 
Beautiful Ee ; package to enjoy in your home for a full week entirely at 







our risk. 


GREENLAND STUDIOS, 980 Greenland Bldg., Miami, Fla. 33147 


a=, Matching Chairs % 
f- only $4495 


per pair 





Please send items checked below on your amazing trial 
offer. If this is not the most amazing game value | have 
ever seen — then you will refund my money immediately. 
Enclosediiis’ check? or m.o. ‘for $——_- = 


Send C.O.D. | enclose $1 goodwill deposit and will 
pay postman balance plus all postal charges. 


| 
I 
i 
j 
I 
43 Complete Game Tables @ $5.95 
I -Sets of 2 Matching Chairs @ $4.95 
i 
I 
j 
J 


l 

i 

! 

NAME i 
ADDRESS i 
CNV es STATE: ZIP ; 
| 





These sturdy chairs hold up to 250 Ibs. Children love them for TV 
chairs, bedroom chairs and in playroom or yard. Just like the table, 


i SAVE! SPECIAL OFFER! Order both table and match- 
they fold in seconds, are easy to store or carry ready for instant use. 


re ing set of 2 chairs for only $9.90! You save $1.00! 








Special Sample 
SS Offer BZD 
.at a special 


sample price ! 


P4A-Kt. 


ELECTRO-PLATED* 


GOLD 


CAKE & 
PASTRY 
SERVER 


(imagine! not cheap metal, 
not ordinary silverplate but 
24-Kt. electroplated GOLD) 


NOW! §$ 
only 


(hurry — limited time only!) 








PRIOR TO NATIONAL 
DISTRIBUTION AT $10 


This Cake and Pastry Server has 
the regal elegance that only pure 
gold can give to your table. Its 
slim tapering lines are classic in 
design. Its golden beauty will 
make serving even the plainest 
cake a very special occasion. 

The versatility of this gleam- 
ing server is boundless. It’s per- 
fect for cutting and serving 
cakes, pastries, pies . . . as well 
as puddings, souffles, and jello 
molds. 

We believe that you will lose 
your heart to this golden server. 
A few months from today, this 
heavily electro-plated gold din- 
ing accessory, with solid stainless 
steel base, will carry a $10 price 
tag. 


UNPRECEDENTED 

LOW PRICE! 
Never before low price is our 
way of introducing you to our 
magnificent new line of golden 
flatware and holloware. We 
know once you see the heirloom 
quality of this fine piece, once 
you see how the glitter of gold 
can transform a simple snack 
into a simply unforgettable 
event, you will want more! We’re 
gambling a fortune on your los- 
ing your heart to this golden 
server. 


160 





Understandably, only a limited number of 24-kt. 
electro-plated Gold Cake and Pastry Server have been 
set aside for this special sample offer. (Please — no 
more than two per family.) 


To get yours, mail the coupon with your remittance 
now. (This offer may not be repeated again in this 
publication.) The server will be rushed to you by in- 
sured postal delivery. 


GOLDEN WARE 
Dept. 22-2, P.O. Box 1297, 
181 South Franklin Ave., Valley Stream, N.Y, 11581 


GOLDEN WARE, Dept. ZZ-2 
181 South Franklin Ave., Valley Stream, N.Y. 11581 


________ 24-kt. electro-plated Gold 
Cake and Pastry Servers. I enclose $2 for each. 
(Sorry — limit two per family.) My satisfaction is 


| 

| 

| 

| Please send 
l 

| 

| guaranteed or you’ll refund my money. 
| 

| 

| 

| 

| 

| 

J 


Name 


Address. nas 





Citys 








A silver boon for baby 

Every baby deserves this delicate 
and lovely silver dish and spoon 
set. Silver-plated dish holds re- 
movable crystal-clear glass liner; 
spoon is topped with decorative 
scarab finial. When the baby is 
older, set may be used for other 
purposes. Only $2.49 ppd. Stan- 
dard American, Dept. 2-LHJ, 
1 Park Ave., New York, N.Y. 
10016. 


Mother’s Day special treat 

Baby’s shoes can be _ bronze- 
plated in solid metal for $3.99 a 
pair—to make a beautiful and 
lasting memory for mother. All- 
metal portrait stands (shown 
right), bookends, TV lamps also 
available. A joy for any relative. 
Send name and address for full 
details, money-saving certificate, 
to American Bronzing Co., Box 
6504-C6, Bexley, Ohio 43209. 


Wood ’n wrought iron server 
Imported Spanish server holds 
oil and vinegar in hand-blown 
glass bottles with handles and 
spouts that are a rich amber 
color. Each bottle fits into a hand- 
carved wooden base with strong 
wrought-iron chain handle. Hand- 
some as decoration, too. $10.25 
ppd. Standard American, Dept. 
3-LHJ, One Park Ave., New York, 
N.Y. 10016. 


Majestic eagle 

Hammered-iron American eagle 
plaque with feathery plumage 
is handsomely worked in wrought 
hammered metal and accented 
with flourishes of gold. Almost 3 
ft. wide, plaque adds a decorator 
touch to fireplace, mantel, etc. 
$3.98 plus 25c postage; 2 for 
$6.95 plus 25c postage. Colonial 
Studios, Dept. HE-17, 20 Bank 
St., White Plains, N.Y. 10606. 


Music in-the-round 

Even better than a bird in the 
hand (proverbs to the contrary) 
are these two beauties in the 
bush, or rather in the flowers, re- 
volving in a cage that plays a pop- 
ular melody whenever you wish. 
Just flip the switch on or off. Mu- 
sical bird cage is brass. 1414x614 
in. $8.95 ppd. Norfolk-Hill, Dept. 
LH-31, 35 - 9th Ave., New York, 
N.Y. 10014. 





Marble beauty 

Statuette of Aphrodite, the Greek 
goddess of love and beauty, is re- 
produced in white marble. |m- 
ported from Greece, itis 10 inches 
high; will gracefully accent a shelf 
or table arrangement. This deli- 
cate figurine is sure to add a 
classical note to your home. 
$3.95 plus 75c postage. Bon-A- 
Fide, Dept. 3-LHJ, One Park 
Ave., New York, N.Y. 10016. 


Charming couple 

The delicate beauty of these 
bisque boy and girl figurines en- 
hances any setting, modern or 
period. Splendidly costumed in 
intricate laced ruffles, each is 
over 64% in. tall. Detail and color 
of these charmers have the look 
and feel of real collector’s items. 
Both for $4.95 ppd. Colonial Stu- 
dios, Dept. BGE-6, 20 Bank St., 
White Plains, N.Y. 10606. 


Polish and plate 

Silver Plus deposits new silver 
where original plating has worn 
down to the copper, brass or 
bronze underneath. It polishes 
and plates in one step; puts un- 
sightly vases, platters, etc. back 
into use. Used by antique dealers 
and collectors, it’s easy to apply. 
4 oz., $1.98 ppd. Alexander, Dept. 
LH-3, 26 So. 6th Ave., Mt. Vernon, 
NiYe LOS 5: 


ucumbers and Beauty 


by ANA MAHER 












woman, at some time in her life, faces the spectre of an aging skin. Most women never 
roblem, and finally become resigned. A fortunate few find the answer and are rewarded 
plexion that remains fresh and youthful all their lives. : 
years ago, | had this skin problem. Nothing very serious, but when | took my mirror over 
light, | could detect evidence of dryness and faint little lines in those areas where wrinkles 
en to show first. And | didn’t like it. | knew that these were danger signals that warned 
skin. 

also very bewildered. | had always taken the best care of my skin. | used expensive night 
ions and highly touted astringents. So | tried other creams, with no improvement. Finally 
esigned. After all, everybody gets older and most of us show our age. 

one day | had a visit from an elderly widowed neighbor. This charming lady was about 
it she had the most beautiful, moist, youthful skin. | remarked about it and mentioned 
‘n problem. . 

did me she used a marvelous cream which had been formulated by her late husband, a 
and that she made it herself. ‘Try it,’ she said, and then she left and returned with a jar 
am 


fied using my neighbor’s cream. 
three weeks, | began to see a marked improvement. My skin was fresher, clearer, smoother. 
onths, my former dry, dull skin was revitalized. The lines and puffiness had been eased 
in now had a youthful, almost translucent quality. | was thrilled with my neighbor’s formula. 
years, this kind lady kept me supplied with this cream. And | want to tell you that my skin 
ital and younger looking than it had been when | first started to use it, six years before. 
my neighbor died suddenly — and with her went that wonderful cream and its secret 
| was saddened by the loss of a good friend — and dejected by the loss of a miracle cream. 
told me that her personal papers revealed no formulas of any kind. | was desperate. But | 
ree jars left from the last batch she had made. 
ook the cream to one of the best known analytical cosmetic chemists. The cost of the 
S enormous, but | got what | wanted. | had the wonder cream formula. 

a base of pure cucumber juice, two super-moisturizers and three natural lubricants. It 
ed Vitamins A and D and a special component to keep the cucumber juice fresh. My chemist 
t the formula consisted of only safe, pure ingredients — no hormones, estrogens or steroids. 
€ a batch of cream for myself, following the chemist’s instructions. Then my friends and 

gan using it. And in every case, the results were absolutely astounding. 
riends began insisting that the cream should be made known and available to all women, 
roblem of aging skin is universal. é 

cream was put on the market a year ago, with the financial help of an uncle. It is called 
rost. 
ame wonderful results experienced by me, my friends and relatives were repeated time 
gain by women all over the country. | have in my file hundreds of letters from grateful 

ing of the remarkable results obtained with Cucumbre Frost. 

ent is not a complicated ritual. | don’t have time for that and the chances are you don’t, 
apply Cucumbre Frost at bedtime. Leave it on all night. It feeds, protects and nourishes 
hile you sleep. 

what Cucumbre Frost can do for you. Therefore, | offer you this UNCONDITIONAL GUARANTEE. 
for yourself in your own mirror how, after a few treatments, Cucumbre Frost helps revitalize 
ging skin. How Cucumbre Frost helps ease away lines and puffiness. Many women wrote me 
ing results after only two weeks. Some take longer. But | say this to you: If, for any reason, 
feted with Cucumbre Frost — return the unused portion to me for a complete refund. No 
asked. ' 

OW have the opportunity to have a vital, youthful, lovely skin — at no risk. Cucumbre Frost 
‘chased only by ordering it directly from me. Simply send your. name, address and $5.00 
*k or money order) to: 

1ER INC. © DEPT. 1703A © 19 WEST 44th STREET, NEW YORK, N.Y. 10036 
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~ ANYTHING 
CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and we'll print 
it! Any slogan. Seasons Greetings, your favorite hobby, 
sport or club, etc. Up to 30 letters printed on these quality 
cotton sweatshirts or T-shirts. Machine washable, paint 
will not run or fade. Colors are royal blue, powder blue 
or black. Size S, M, L, XL. Specify size & color. We 
ship in 48 hours! 











Sweatshirt (long sleeve).......... $4.95 plus 50c hdlg. 
Sweatshirt (short sleeve) ........ $4.75 plus 35c hdlg 
cil ln Seeasrconedeecocecadsaci codes $2.95 plus 25c hdlg. 





HOLIDAY GIFTS 


Dept. 1703-A, 7047 Pecos St., Denver, Colo. 80221 






FRESH MEADOWS KIT: Just a few ae stitches 


complete this delightful picture of a field of daisies. Kit 
includes design on 20” x 24” avocado green linen; crewel 
yarns in yellow, green, blue, white and gray; easy-to- 
follow instructions. Only $3.95 plus 40c shipping charges. 
Send additional $7.95 plus 70c pstg. for 16” x 20” gold-lip, 


fruitwood finish frame. Dept. LHJ 603 
e . 
the stitchery Rena, fess. o2101 
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VE 
TRAINS ANY DOG INSTANTLY! 
+ PUPPIES, DOGS OF ALL AGES. NEVER FAILS! 
TEACHES STOPS 

© Come—atall times! ® House soiling 
= sit = Drop ® Stay = Chewing * Barking 

® Heel ® Fetch ™ Go, ete ® Biting ® Digging, ct 
20,000 satisfied users. Hundreds of unsolicited testimonials. 
Four Demonstrations on Art Linkletter CBS-TV. Now pre- 
scribed by veterinarians, breeders. 

Hi-FiDo is a subliminal sound device, ‘‘Pavlov's Bell’ in a highly 















* Jumping 


advanced form. A scientifically engineered jeweler’s chain with 
built-in tuning fork. Used like a bell. Works like magic. Imagine! 
Control your dog without a leash. Painless. Kind. Not electronic 

Write, wire or phone for complete information. Fascinating! 


CANINE BEHAVIOR INSTITUTE 
(213) 826-5616 11927 Montana Avenue 
Dept. LH-39 Los Angeles, California 90049 
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Pete YA! 
Beautiful 214x314” studio prints made on finest 
silk finish, dquble weight Kodak portrait paper 
Send picture (5x7 or smaller) with order. Origi- 
nal returned unharmed. Money back guaranteed. 

For rush first class service, add 35c extra. — = 
FULL COLOR $ For color wallet photos, send37q\ 

Polaroid color print, colo 
. 


WALLET PHOTOS FOR snapshot, color neg. or slide 





















FAVORITE CASUAL 


in soft ’n silky 
Checks or Solids 
» You'll love its styling 
with easy 4-gore skirt, 
action back and snap- 
— up front. In lightweight 
drip-dry Dacron! Cot- 
ton Checks in Desert 
Gold, Turquoise or 
Charcoal. Sizes 10-44, 
1213-2415. $16.95 
Same style in wash 
’n wear drip-dry 
Chambray in Cadet 
Blue or Raspberry 
Red. Sizes as above. 


$13.95 


plus 65c post. ea. 
Satis, Guaranteed, 
$5 deposit for COD 


OLD PUEBLO 
TRADERS 


600-LHD-So. Country Club, Tucson, Arizona 85716 
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My Man 
was a 
King-Size 
Problem 


(Confessions 
of a big man’s wife) 


My husband is big and handsome. 
I always enjoy going out with him, 
except for one thing — his clothes 
never fit him correctly. They 


weren't cheap clothes, either. They 
just weren’t proportioned right for 
ize. His shirts and 


a man his size. 
slacks were al- 
ways skimpy, his 
jackets never 
looked right and 
his shoes were 
just not in style. 
I tried going 
shopping for him 
myself — but I'd 
just run myself 
ragged and come 
home in tears. 


Then one day I 
saw the new ae 4 
KING-SIZE Catalog. 96 pages of 
smart, stylish clothing and shoes 
. .. sweaters, slacks and jackets — 
all specially designed for TALL and 
BIG men! Inseams to 42”; necks 
to 22”; sleeves to 38”. And the 
finest brands, McGrecor, ARROW, 
MANHATTAN, JANTZEN, WELDON. 
Shoes from 10 to 16, AAA to EEE; 
DuPont Corfam, Hush Puppies, 
Bates Floaters and many others. 


Best of all, the new KING-SIZE 
Color Catalog is Free. Every item 
carries the famous KING-SIZE 
Money-Back Guarantee, “You must 
be satisfied both BEFORE and 
AFTER wearing, or you get an 
immediate refund or exchange.” 





If your tall man 
has the same prob- 
lem, write for the 
| FREE KING-SIZE 
Catalog. You will 
solve his problem 
» ...and your own. 


Gentlemen: 

''m tired of dashing from store to store. 
Please rush your new 96 page Full-Color 
KING-SIZE Catalog of Apparel and Foot- 
wear for Tall and Big Men exclusively. 
Name 

Address 


City. 


The KING-SIZE Co. 


State Zip 


1539 KING-SIZE BLDG. 
_ BROCKTON, MASS. 

















The Secret to | 
Successful Cake and 
Food Decorating 
by Wilton 
160 8%” x 11” pages of 
decorating tips, step by step 
guides and accessories. 144 
pages in full color. The ONE 
authority for borders, flowers, 
cake shapes, icing colors and 

much more. 


Send Today only $1.00 
Wilton Enterprises, Inc. 

833 West 115th St., 

Dept. LHJ 369 

Chicago, III. 60643 
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lf you are troubled by thinning hair, 
dandruff, itchy scalp, if you fear ap- 
proaching baldness, read the rest of 
this statement carefully. It may mean 
the difference to you between saving 
your hair and losing the rest of it to 
eventual baldness. 

Baldness is simply a matter of sub- 
traction. When the number of new 
hairs fail to equal the number of fall- 
ing hair, you end up minus your head 
of hair (bald). Why not avoid baldness 
by preventing unnecessary loss of 
hair? Why not turn the tide of battle 
on your head by eliminating needless 
causes of hair loss and give Nature 
a chance to grow more hair for you? 
Many of the country’s dermatologists 
and other foremost hair and scalp 
specialists believe that seborrhea, a 
common scalp disorder, causes hair 
loss. What is seborrhea? It is a bac- 
terial infection of the scalp that can 
eventually cause permanent damage 
to the hair follicles. Its visible evi- 
dence is “thinning” hair. Its end result 
is baldness. Its symptoms are dry, 
itchy scalp, dandruff, oily hair, head 
scales, and progressive hair loss. 

So, if you are beginning to notice 
that your forehead is getting larger, 
beginning to notice that there is too 
much hair on your comb, beginning 
to be worried about the dryness of 
your hair, the itchyness of your scalp, 
the ugly dandruff—these are Nature’s 
Red Flags warning you of impending 
baldness. Even if you have been los- 
ing your hair for some time, don’t let 
seborrhea rob you of the rest of your 


nai. HOW COMATE WORKS 
ON YOUR SCALP 


The development of an amazing 
new hair and scalp medicine called 
Comate is specifically designed to 
control seborrhea and stop the hair 
loss it causes. It offers the opportunity 
to thousands of men and women los- 
ing their hair to bacterial infection to 
reverse the battle they are now losing 
on their scalps. By stopping this im- 
pediment to normal hair growth, new 
hairs can grow as Nature intended. 

This is how Comate works: (1) It 
combines in a single scalp treatment 
the essential corrective factors for 
normal hair growth. By its rubifacient 
action it stimulates blood circulation 
to the scalp, thereby supplying more 


| Note To Doctors 


Doctors, clinics and hospitals inter- 
ested in scalp disorders can obtain 








professional samples and literature completely satisfied with the results of the treatment, or 
on written request. you GUARANTEE prompt and full refund upon return of 
unused portion. 
Enclosed find $10 (check, cash, money order). Send 
postpaid. 
Send COD | will pay postman $10 plus about $1.50 


Male pattern baldness is the cause 
of the great majority of cases of 


baldness and excessive hair loss. In 
such cases neither the Comate treat- 
ment nor any other treatment is 
effective. 
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RUSH THIS NO-RISK COUPON TODAY! 


An Important Message 


se « 10 Every Man And Woman 


In America 


Losing His Or Her Hair 


nutrition to still-alive hair follicles. (2) 
As a highly effective antiseptic, 
Comate kills on contact the sebor- 
rhea-causing scalp bacteria believed 
to be a cause of baldness. (3) By its 
keratolitic action it dissolves ugly 
dandruff. By tending to normalize the 
lubrication of the hair shaft it corrects 
excessively dry and oily hair. It elimi- 
nates head scales and scalp itch. 

In short, Comate offers you in a 
single treatment the best that modern 
medicine has developed for the pres- 
ervation of your hair. There is no ex- 
cuse today except ignorance for any 
man or woman to neglect seborrhea 
and pay the penalty of hair loss. 


COMATE IS 
UNCONDITIONALLY GUARANTEED 


To you we offer this UNCONDI- 
TIONAL GUARANTEE. Treat your 
scalp to Comate in your own home, 
following the simple directions. See 
for yourself in your own mirror how 
after a few treatments, Comate makes 
your hair look thicker and alive. How 
Comate ends your dandruff, stops 
your scalp itch. How Comate gives 
your hair a chance to grow. Most men 
and women report results after the 
first treatment, some take longer. But 
we say this to you. If, for any reason, 
you are not completely satisfied with 
the improvement in your own case— 
AT ANY TIME—return the unused por- 
tion for a prompt refund. No questions 
asked. 

But don’t delay. For the sake of 
your hair, order Comate today. Noth- 
ing—not even Comate—can grow hair 
from dead follicles. Fill out the coupon 
now, and take the first step toward 
a good head of hair again. 


“| used to comb out a hand- 
ful of hair at a time. Now | 
only get 4-6 on my comb. 


“‘Comate is successful in 
every way you mention. Used 
it one a few days and can 
see the big change in my 
scalp and hair.” 

—C. E.H., N. Richland, Wash. 


The terrible itching has 
stopped.’’ 
—L. H. M., Los Angeles, Cal. 


“My hair has Improved. It 
used to fall out by handfuls. 
Comate stopped it from 
falling out." —D. M. H., 

Oklahoma City, Okla. 


“My hair was thin at the 
temples, and all over. Now 
it looks so much thicker, 
| can tell it.”” 

—Miss C.T., San Angelo, Tex. 


“'My hair has quit falling 
out and getting thin.” 
D. W. G., c/o FPO., N.Y. 


“Now my hair looks quite 
thick."” 
—F. J. K., Chicago, Ill. 


‘My husband has tried many 
treatments and spent a great 
deal of money on his scalp. 
Nothing helped until he 
started using your formula.” 
—Mrs. R. LeB, Piqua, Ohio 


“My hair had been coming 
out and breaking off for 
about 21 years and Comate 
has improved it so much.” 

Mrs. J. E., Lisbon, Ga 





© 1969 COMATE CORPORATION 
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COMATE CORPORATION Dept. 1203A 
21 West 44th Street, New York, N.Y. 10036 


Please send at once the complete COMATE hair and scalp 
treatment 


(60 days’ supply) in plain wrapper. | must be 


tal charges on delivery. Save the $1.50 by en- 
$10. Canada, foreign, APO, FPO, add 50¢ — No (.0.D. 














Longer nails in minutes 
Sta-Long is a nail builder that is 
used like a polish to repair and 
build up your own nails in min- 
utes. No fear of splitting or peel- 
ing. Looks as real as it feels, stays 
on until your own nails grow out. 
Nice nails at all times. $1.98; 2 
kits, $3.50; 3 kits, $5 ppd. Con- 
over House, Dept. LHN-3, Box 
773, Church St., New York, N.Y. 
10008. 


Confident smile 

Wyten is a dental cosmetic that 
whitens teeth instantly. You just 
brush it on for a sparkling white 
finish that is completely natural 
looking. Ideal to cover stains, 
blemishes, etc. Safe and harm- 
less, use on natural or false teeth. 
3-4 month supply, $1.98; 2 for 
$3.50; 3 for $5 ppd. Nu-Find, 
Dept. LHW-3, Box 205 Church 
St., New York, N.Y. 10008. 


Two-in-one garden gun 

Jet-rod flame gun kills weeds in- 
stantly and melts ice in winter 
with no back-breaking effort. No 
costly fuel, two pints of kerosene 
give 30 minutes of continuous 
use. This lightweight, English- 
steel gun is simple to operate; 
easy for ladies to use, too. Comes 
with instructions. $29.95 ppd. 
World Company, Dept. 2-LHJ, 


Westport, Conn. 06880. 











With ‘these eluxe 138 fonable 
“HALF FRAME” Reading Glasses 


These ‘’Ben Franklin’’ style glasses are a perfect aid 
in reading fine print in phone books, programs, etc. 
Wear ‘‘look over’’ specs and have normal vision with- 
out removing. Black with silver threads, Brown with 
gold threads, Brown Tortoise or Jet Black. 
Specify men’s or women’s. With case only 
(No orders for N.Y. del’y) 


JOY OPTICAL, dept. 749, 84 Fifth Ave... 11, NY 
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Be) BUSINESS-Make Big Profits 

¥ New Drop Ship Plan offers you 

first day profits! Deal direct 

»with overseas sources at prices 
: shown. Dazzling bargains with 
: “47no investment. Full or spare time. 
Electric Razor $1.70 Write for FREE BOOK today to... 
MELLINGER, Dept. C1052, 1554 S. Sepulveaa, Los Angeles, Calif. 90025 


NEW PROTEIN RINSE Safely 
CURLS, WAVES HAIR 












== 


Calendar 
Watch $2.44 (E 
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Permanent Waving 
No matter how straight and hard to curl 
your hair is, just stir two spoonfu!s new 
discovery RINSA RAMA in a glass of 
water. Comb through hair, put up on 
regular curlers or pins. Overnight hair 
takes on soft lustrous casual waves and 
curls as lovely as natural wavy hair. No 
matter how damp or rainy, your hair 
stays as neat and wavy the 7th day as the 
first. Conditions dry hair. It’s amazing 
Guarantee satisfaction or money back 
Send only $200 for enough RINSA 
RAMA concentrate to make 2 gallons. If 
C.O.D. postage extra. Send today! 


Dept R-59¢427 W. Randolph Chicago, Ill. 60606 
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FLEETWOOD CO. 





COLOR 3 


Only $1. Send negative or photo. Your original returned 
unharmed. FULLY GUARANTEED! 
Add 35c per order for postage and handling. 





$595 joyably. Join over 1,350,000 USSM stude 
ppd. | music, play favorite songs on guitar, f 


WALLET PHOTOS 
20 ror ony $2.00 on 36 sack &. write $1.00 


Our new equipment gives you amazingly beautiful TWENTY 
21 x3Y> Wallet Photos in vivid COLOR ... from your Polaroid 
color print, color photo (5’’x7’’ or smaller), negative or slide. A 
swell gift, or exchange with friends, classmates or relatives. 
ONLY $2. ($6. Value). or 36 Black & White Wallet Photos, 


ROXANNE STUDIOS, P.O. Box 1012, Long Island City, N.Y. 11101 Cept.LH-9 


notte 


Be your own 
music teache 


Learn at home, in spare time. Play si 
tunes right from the start—even if you 
note now. Clear text, big pictures and 
able Note-Finder (above) help you lear 















sax, etc. For free 36-page booklet, s 


ington, N.Y. 11050. 





Name 





Address 





State 
Approved N.Y. State Education 


WE HAVE YOU! 


2 to 13, AAAA 
Send for | 
CATALOG 
scores of 
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in h 
sizes 
cept 
Navy Blue 723423 one 
Black Patent 73425 $11. 
White Mock Ostrich 231424 §10)$ 
Matching handbags $7.99 Plus | 


HILL BROTHERS DEF 
241 Crescent St., Waltham, Mé 














Fortune! 
Success! 





at fe"; 
) BULBS $1.00 


land blooming med. size Gladi- 
We mix reds, yellows, purples, 
n, violet, multicolors, etc. as 
aly 2c a bulb! Any bulb failing 
ears replaced free. 50 Glads $1 
ock Orchid Bulbs free of extra 
ds, 6 Peacock Orchid Bulbs 
ads, 12 Peacock Orchid Bulbs 
postage extra. Cash orders add 
ppd. Michigan Bulb Co., Dept. 
and Rapids, Michigan 49502. 







TLY 
HAIR HEIGHT 
DUT TEASING: 
nly 79¢ 


5 inches to your hair style instantly! 
air or fall over plastic Hair-Hill. Fits 
», stays in place with a bobby pin. 
dlastic is featherweight. 2” high, 5” 
» Brace and beauty for flowing falls. 
2 popular bouffant styles! Only 79¢, 
‘dd 15¢ each mailing). 


) 10S, 987 Greenland Bldg., Miami, Fla, 33147 
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Mr. & Mrs- 

Jack D. Thomas 
1884 Maple Lane 
Bristol, Vt. 0544" 


Mrs. R. L. Monroe 
875 Beach Avenue 
Buenc, Californis 
94131 


” ADDRESS LABELS + 1 


id oddress with a design to fit your area. 
on to your correspondence. To 20 let- 
} lines. Labels are 1Yyx%”, black ink $2 
ite or 250 on gold. [Or on DELUXE size, 
3.] Packed in neat plastic box. Via air, add 
Specify Palm, Roadrunner, Cactus, Pine, 
exas Flag, or any initial. [Also available: 
heat, Corn, Liberty Bell, or Skyscraper.] 
ery. Bruce Bolind, 123 Solind Bldg., 
| 80302. Thank you kindly! 





Test your destiny 

Clairvoyance or telepathy is fasci- 
nating, interesting to everyone, 
and you may possess the powers 
of extra sensory perception. This 
dynamic ESP kit was developed 
to probe your subconscious mind, 
to reveal and develop your Extra 
Sensory Perception. Test your 
friends, too! Kit, $3 ppd. Gift 
King, Dept. ESP-51, P.O. Box 
3245, Granada Hills, Calif. 91344. 





MINI-BATH 


FOR PERSONAL HYGIENE 


PLACE OVER BOWL 


FILL WITH WATER 





®Converts toilet bowl into temporary bidet! 


For daily hygiene between bath or shower—a 
temporary bidet! It’s ideal for the therapeutic 
“sitz-baths” prescribed by the doctor; a special 
boon for the elderly and convalescents who 
have difficulty getting into a tub. Hi-density 
white poly—can’t spill or overflow; empties 
easily—just tip. Wide flange fits any standard 
commode. Hangs out of sight on hook. 

38943 Mini-Bath. Instructions included. 6.98 
OF BOSTON 


51510 Go ittmecaste 


J33 BRECK BLDG., BOSTON, MASS. 02210 










Buffet Silverware Stackers 
The nicest things that ever happened to your table! Each 
holds up to a dozen spoons, knives, forks . . - keeps 
buffet table clutter free .. . gives you lots more serving 
space. They're truly beautiful in fine white china trimmed 
in classic golden fleur de lis and rims of gold. 444" x 2¥". 
Order style 1850. 
2 Buffet Silverware Stackers........ eee 
add 35¢ pustage 4 for $1.98 


O€ The Country Gourmet tre. 


DEPT. 3L6, 545 S. FOURTH AVE., MT. VERNON, N.Y. 10550 








SAFELY REMOVES 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permanent 
results. Professionally endorsed. Send check or M.O 


Advertised with American Medical Association $14.95 


14 DAY MONEY BACK GUARANTEE ped 


GENERAL MEDICAL COMPANY, Department LJ-8 
5701 West Adams Boulevard, Los Angeles, California 90016 








Address— 


| Name— | 
' 


City/State Zip 








WIGS.FALLS« CURLS 


e HAIRPIECES Custom Molded to Your Own Hair ANY STYLE 


e WIGS in a Choice of 10 Attractive Colors ¢ e 


GIVE YOURSELF A NEW HAIRDO INSTANTLY! A variety 
of ready-to-wear styles that add luxurious fullness to limp or thin 
hair, curl to straight hair, length to short hair. Be bewitching, 
daring, winsome, demure! Make this split-second change to a 
new personality. You'll find surprising new adventures, be the 
life of the party. Made of the finest Sarnel fibers that look and 


feel so much like real hair you’d mistake it for your own. Can Worth 
be washed, set or restyled if you wish. Much 
€ 








Wig Style 109 i Hairpiece Style 227 


Hairpiece Style 226 





Sa ACY 
is as hes ee 


is 


Hairpiece Style 229 


Hairpiece Style 228 Hairpiece Style 211 “3 
|i----—- SEND NO MONEY! FREE 10 DAY TRIAL COUPON ! —————-, 
Lea beat hy wa WiGS Guild, Dept. EG-192 

nec oxo 

| Style Number erecke Box of Color resist 103 E. Broadway, New York, N.Y. 10002 | 

Desired ) Blac ight = : Sreahe 
| ee rol Off Black Sat ie Rush my Glamour Wig or Hairpiece checked left. | 
| H le cits © Dark Brown (7) Platinum I will pay postman on delivery $4.95 plus postage. I | 
] Oute {) Brown L) Pink must be absolutely satisfied or I can return my order 

] Dark Blonde () Mixed Grey within 10 days trial and my money will be refunded. | 

| 7 Oe ear ] 
| HAIRPIECES INGOs eae Penicns vtiaMey ecstssts,s forstsy gait Solel s-SUsTeGs ov viele, sieis..0,g sea giagalaiaavaversuets | 

Check Box of Style Number Q 
| Diesinadianidienchose aiSam plete: COLCSS ere cperctsasressieverertlers tie. sceteioyorasdie's ¢.vjarsvahe\sin Se) sigs 6 4.6/6) #.epnie Weraigyeie ¥biis | 
| of Your Hair for Expert 7 
| Matching GLE eatery ch osetenare reteiererehelie hai Nelo ora wliere:« State icsivsaccier ZAP Ge 'serssoeier 

2 C) 226 (J 20 — a 5 : @ . 
| At () 225 (}229 (© Check here if you wish to save postage by sending only $4.95 with | 
CO) 227 coupon. Same Money Back Guarantee! 


ee ee et ee tt ee coed 
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MAUD HANSER, one of the 
world’s leading dress designers, 
now introduces to America her 
sensational Home Study Course, 
“‘How To Design Lovely Clothes.” 
Acclaimed by women all over 
Europe, this famous course is 
now available in the USA. 





LEARN TO DESIGN AND MAKE BEAUTIFUL CLOTHES 


SAVE HUNDREDS OF DOLLARS—OWN A FABULOUS WARDROBE 


BE YOUR OWN DRESS DESIGNER 


Learn to design and sew chic dresses, 
classic suits, glamorous evening 
gowns — and the hats, slacks, jack- 
ets and accessories that make up a 
NEW YOU wardrobe! Imagine, all 
this in Maud Hanser’s simple, step- 
by-step, lesson-a-month course that 
you complete at home, for just $3.00 
per lesson. You receive twelve fasci- 
nating lessons including 15 basic 
patterns plus Maud Hanser’s fa- 
mous Sewing Guide. 


Instead of ordinary clothes, you make 
a flattering new fashion with each 
lesson. And Maud Hanser’s designs 
are as easy to sew as they are beau- 
tiful. Just open the pattern, follow 
the easy directions, thread the needle 
and go! 


Each lesson is written in under- 
standable, non-technical terms, fully 
illustrated to show you where to 
fold, hem, etc., and organized for 
maximum progress in minimum time. 
The 15 basic patterns are on stiff 
paper for easier handling. What’s 
more, Maud teaches you to alter de- 
tails to appear slimmer or more full- 
figured, taller or shorter. You also 
learn needlework, measuring, press- 
ing, calculating, selecting styles, 
qualities of fabrics, etc. 


COPYRIGHTED BASIC PATTERNS 


With every lesson you receive one 
or more of Maud Hanser’s copy- 
righted Basic Patterns. You can ac- 
tually sew several completely 
different fashions from any of these 
patterns, just by making a few 
simple alterations.In addition, Maud 
Hanser teaches you how to combine 
several patterns into one striking 
style. Since you receive 15 Basic 


Lovely legs 


If you think your legs are not as 
pretty as you would like them to 


be, here is a book that gives easy, 
detailed instructions for adding 
attractive curves to hips, thighs, 
knees, calves and ankles. Step 


by-step illustrated method is done 


for just 15 minutes a day. $1.9€ 
ppd. Modern Methods, Dept 
LHJ-49, 12 Warren St., Ne\ 


YORK NAY. LOOOZ: 
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Patterns, this means you can make 
a walk-in closet full of lovely clothes! 


EASY TO USE FOR ALL SIZES! 


If your size is between 12 and 20 you 
can cut directly to the Basic Pat- 
terns. But if your measurements are 
not exactly within this range, Maud 
Hanser shows you a simple method 
of adapting the patterns to fit you 
perfectly. 


MAKE ALL THESE FASHIONS: 


1. Skirt 

2. Slacks 

3. Jumper-dress 
4. Shirt-dress 
5. Blouse Jacket 
6. Tent-dress 

7. Raglan shirtwaist-dress 
8. Evening pant suit 

9. Casual dress 

10. Evening gown 

11. Coat 

12. Suit and Blouse 


EARN MONEY DESIGNING CLOTHES FOR OTHERS! 


Since you can make all sizes from the 15 Basic Patterns you 
receive, you can create fashions for others in your spare time. 
When your friends see your wardrobe, and know you have 
earned a Maud Hanser diploma in Fashion Design, they’ll be 
delighted to have you design fashions for them. 


eae N ale 


No obligation. You are invited to examine Maud 
Hanser’s Home Study Course, “How to Design Lovely 
Clothes.’’ Lesson Number One plus the complete Sew- 
ing Guide will be mailed to you for a free 10 day ex- 
amination. See for yourself this international dress 
designing course that is being used all over the world. 






A 
COUPON 





aC DE \ 


To: NEW FASHIONS, INC., DEPT. 10939, 120 EAST 56th ST., NEW YORK, N.Y. 10022 


| accept your NO OBLIGATION invitation to examine the first lesson of the Maud Hanser Fashion Design Course for 
10 full days. Send Lesson One plus Mrs. Hanser’s fabulous FREE 20 page ‘‘Sewing Guide’’ at once. After 10 days 
from the date it arrives, | may return the lesson material and OWE NOTHING. | may keep the ‘‘Sewing Guide.” 


lf | do not return this lesson material after the 10 day examination period, you will automatically enroll me in 
the Course. | pay only $3.00 (plus small shipping fee) for the first lesson, and you will send me the remaining 


NAME 





ADDRESS 


CITY 


Applicants must be 18 years of age, or have parent’s consent to enroll. 





| 

| 

| 

| 

| 

| ) 
| lessons at regular monthly intervals. | pay only $3.00 (plus shipping) for each lesson after it arrives. 
i 

| 

| 

| 

| 

| 
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Old-time watch revisited 


(please print plainly) 


STATE 


all wing Curves to 


LEGS 


how to add 


SKIN 


r 
A New Home Scientific j 
Method | i 





Old-fashioned clock is repro- 
duction of a watch repairman’s 
sign. Molded composition in 
charcoal gray with weathered- 
white dial (for a truly authen- 
tic look), black hands and nu- 
merals. 18x14x21¥ in. Electric 
clock, $10.95; 8-day key wind, 
$14.95; battery operated, 
$17.95 ppd. World Art, Dept. 
3-LHJ, Westport, Conn. 06880. 

























Cross-stitch casual 
Cross-stitch gives a 
look to this sporty sho 
Built-in arch supports 
foot fatigue. Soft, sup 
uppers, cushiony cre 
heel. Black, natural or 
medium and wide, 4- 
medium, wide, 5-10. $ 
Old Pueblo Traders, 6 
Country Club, Tucs 
85716. 





Sweater sophisticate 
Suede panels on this 
cable stitch pullover f 
big men add an elegé 
for a truly distinctives 
Shetland wool in Capri 
M(40-42), L(44-46), X 
XXL(52-54). $19.95 pp 
for free 96-page illust 
catalogue to King-Si 
King-Size Bldg., Brock 
02402. 





Haunted bank 
This haunted house is 


bank that will encou 
youngster to save. Whe 
light flashes, door slov 
and out comes a ghostly) 
spirit away the coin—fé 
in to watch the mountin} 
Battery-operated. $5.4° 
postage. World Co., De} 
2 First St., East Norwa 
06855. 


ASTONISHING 


ATURAL HONEY & EGG FORMULA 


ANTEED TO MAKE 


WRINKLES 

NISH FROM 
HI WITH 
SECONDS 


s of age instantly invisible or instant 

Look years younger in minutes! Tightens 

, firms up” puffiness! Masks out lines 
ead, crow’s feet, lines around nose, 


bags under eyes! 









} 5 fs 
gre one use 


| 
Nature provided the magic in- 
js that make lines and wrinkles 
...that make loose sagging skin 
and throat tighter...young look- 
' 
» the secret that helped reverse 
of age for all the beauties down 
history. Not a drug, not a chem- 
mt a secret formula that truly 
onders by tightening, drawing, 
g out telltale lines and wrinkles. 
e very first few minutes. 
you can really turn back the cal- 
ring back the young, unlined look 
eso proud of the day you gradu- 
im school. Not a treatment cos- 
enascence Honey & Egg Creme 
bars off your looks within min- 
Pve it. Smooth it over every line, 
| puffy, sagging area. Stand in 
ja mirror with a watch and time 
Re 








After one use 


You must actually see dramatic 
results instantly or pick up the 
phone and send us a collect Western 
Union telegram and your money 
will be wired back immediately! 

You spend 24 hours a day growing 
older...why not spend a few min- 
utes a day growing younger looking? 
Let Renascence Honey & Egg Creme 
be your magic wand. Within min- 
utes, watch all those hard-to-lose 
signs of the passing years disappear 
from sight: (1) lines on forehead, 
(2) crow’s feet, (3) lines around nose, (4) 
lines around mouth, (5) puffiness under 
eyes, (6) lines on neck, (7) drooping chin. 

So stop looking old before your time! 
Stop trying to “cover up” those stubborn 
lines and wrinkles. Try Renascence— the 
closely guarded se- 
cret of beautiful 
women “over 35. 
This natural secret 
formula con- 
taining the 


200 East Ontario Street 
Chicago, Llinois 60611 


tightening -————$———— 


magic found 
inahen's egg 
and the nec- 
tar of a bee's 
homey: cae: 
makes lines 
and wrinkles 
vanish from sight 
within seconds! 


Renascence 


HONEY and EGG 
Creme Facial 


CONT. 2 OZ. NET WT. 


Hee meee eee 


ee 





Remember, you're only as young as the 
lineson your face say youare. You're much 
too young to let wrinkles shout your real 
age! Banish the giveaways to age... within 
minutes with Renascence Honey & Egg 
Creme, the natural, safe way...or money 
back by Western Union. Yes, the young 
look can be your look...starting the very 
second you open your jar of Renascence. 

Astonishing Results or We 

Wire Your Money Back! 
Wrinkles must go or we pay you your 
money back after your first prove-it ap- 
plication. Only a product 750,000 women 
proved really works could be backed by 
such an unheard-of promise. So don't 
wait— every minute counts— rush coupon 
below. Instant results or instant refund is 
the guarantee! 


Rush No-Risk Coupon...Right Now! 


siini/clelwl slate calc. eis ia:)ia\e! e/e) ee 0 e/s- 0e)(e, 0) 4,610)6)(ellee)le)¢) 6 setae e sfelareiurekeae 


Elanco International / Department N-31 


YES! I am willing to give Renascence Honey and Egg a 
fair test. Rush me my generous supply at the special in- 
troductory price. If | don’t experience dramatic results, it 
is understood you will wire my money back. 


Enclosed is 
(J $3 three-month supply 
(] $5 Double (six-month) supply 


NAME— Ms 


(please print) 


STREET == ee 2 hee 
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GAMES C 
on ) 
inother going 
Base. 
, looking back, 
umber of games 
il, but the amazing 
nong the children who played 
é We ranged in age from four- 
ld Nicky Petronis to Sam Fine, 
who was eighteen and went to college; in 
iffluence from the War- 
shavsky kids, whose 


father wasa truck driver, 
to the curly-haired 
daughter of an adver- 
tising executive. One 
girl on our block was 
crippled from polio, and 
a thin, pale boy who 
joined in our less stren- 
uous games was known 
to have barely survived 
Brain Fever. Buddy 
Watts’s mother wore 
funny hats and often 
stood on her front porch 
and shrieked; we _ all 
knew she was crazy. In 
the midst of this color- 
ful crowd my own fam- 
ily seemed pretty ordi- 
nary— we lived in a com- 
fortable two-story brick 
house, sandwiched be- 
tween an immense Vic- 
torian extravaganza on 
one side and a tumble- 
down shack on the other. 
Yet I cannot remember 
that we children made 
any distinction between 
the starchy-clean sisters 
who inhabited the Vic- 
torian castle and the 
ragamuffins who lived 
in the shack. At Base, 
nothing mattered except 
how fast you could run, 
how well you could hide. 





Aina the games we 
played! Kick the Stick 
was a sort of baseball, 
with a stick substituting 
for the ball and four 
street corners serving as 
bases. Spud, which we 
usually played in my 
own frent yard (because 
my sister and I owned 
the only volleyball on 
the block), was a com- 
plicated kind of dodge- 
ball. Red Rover, re- 
quiring more space, was 
a favorite of the younger 
children who had free 
run of the big vacant lot 
before their older broth- 
ers and sisters came 
home from school. I can still remember 
the kamikaze thrill of charging across 
the dry clover, hurling myself against 
the hard-locked arms of the Other Team, 
breaking through! Even as preschoolers, 
we played in dead earnest, we stuck to 
the rules, we played to win. 
Besides the more 

course, we had other pleasures. We mad 
bows and arrows and played Indian, we 


formal games, 


carved flutes and pea-shooters out 

cane, we constructed butterfly nets wit! 
old coathangers and cheesecloth 
stalked viceroys and fritillaries in the 
field. We built shacks and treehouses, 


sold lemonade, produced neighborhood 


and 


plays and circuses. I do not remember 
ever having played with “toys” as such, 
although I’m sure I had my quota of 
dolls and stuffed animals. The dolls, 
however, were In The House; the action 
was Outside. 

Last one to catch a lightning bug is IT! 

That’s the call that echoes across the 
years to me, bringing back the carefree 
summer. twilights when we were utterly 
unaccountable to our parents (at least, 
until bedtime), when we raced away 


FOR FREE COLORING BOOK WRITE: THE LAZY-BONES SHOEMAKERS, DEPT. L-3 


from Base with pounding hearts to dive 
into a sticky thicket or lie in the sweet- 
smelling grasses, hidden, hunted, hope- 
ful. Watch the skip the rocket! 
Magic, poetic words, making the game 
mare than a game, the silvery shadowy 
streets more mysterious than known. 
And finally, the fast, high-hearted race 
back to Base, pursued but sure of win- 
ning, the satisfying WHAM! against 
the familiar telephone pole, knocked out 
of breath but Home, Safe, Free. 


moon 


“Why are we still hiding?’’ asked 
Janet. 


I had been so far away in thought that 


it took me a moment to return to the 
present. ‘‘Because nobody’s come to find 
us,” I said. 

“Maybe nobody ever will come find 
us!’ She was only five, after all. 

“Come on, then,’ I said. ‘‘We’ll find 
them.” 

I took her hand and we walked across 
the lawn. The sun was fading; we had 
been hidden longer than I realized. In- 
side the garage we found Kerry and Pete 
putting a new battery into Pete’s walkie- 
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talkie set. I couldn’t help admiring it: 
the Mt. Vernon Avenue version of a 
walkie-talkie was a couple of tin cans 
connected by a string. But I was exas- 
perated, too. 

“Kerry, you’re supposed to be It. 
Why didn’t you come look for us?” 

He gave me a blank blue stare. “You 
mean you’re still playing that game?” 

I had my mouth open to protest: You 
can’t quit a Game just because you’re 
bored! It isn’t Fair to leave people still 
hiding, waiting! You have a Responsi- 
bility to the Other Kids! 

But I reconsidered. The words I was 
about to say were relevant to my own 


childhood, and my childhood 
Kerry’s. ‘“‘Where’s John?” I a 
stead. 

“He went home a long tim 
practice for Little League.” 

“Where’s Martha?” 

“She had to go to her musie 
Kerry said. 

PH covet 

“He had a TV program.” 

“But didn’t you and Pete a 
and Martha like Kick the Can 

“Tt’sOK, sa 
“But there ar 
good places to 

I stood th 
pressed. Why d 
so much? Bee 
neighborhood 
wouldn’t play 
Because Mar 
Kerry and Pet 
didn’t undej 
would never k 
excitement of 
out at night, 
by strict rules; t 
lessness of a gé 
couldn’t stop u 
had won it or} 
Because I Pity 
children in spit 
obvious advan) 
toys, televisioy 
League, staal 
and freedo 
obscure illnesses 
Brain Fever? 


les dark. 1} 
eat my suppe| 
Janet. 

“Sure you 4 
crossed the sti 
went down twa 
and I sent Jan 
her waiting | 
clearly visible’ 
their wide pict) 
dow. As I walk 
I thought abo) 
Kerry had sail 
aren't any good) 
hide. He is righ 
middle-class s) 
neighborhood 
green-green la 
tios, and outdo 
there are trap 
and trampolir 
plastic wading 
But there are 
places left—ni 
ragged with w 
vacant lots, né 
no narrow alle¢ 
even a dead-er 
like Mt. Vern 
enue, with a 
haunted grave 
the top and a 
the bottom. Th 
place to hide, and perhaps not m 
son for hiding, if today’s Kerrys 
and Marthas don’t care enough! 
looking for you when you are! 

The really crucial question, t] 
this: If our children no longer ha 
secret places to hide, do they ¢ 
the comfort of having a firm : 
coming Base? For, in those lost 
of my childhood, the most in 
part of the Game—whether we 
Kick the Can or Skip the Rock 
our daring to leave the securit 
telephone pole and venture out 
shadowy night, our fierce joy 1 
back to it, Safe, Home, Free. 
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needs to be plain old bro 
when you can be a Gorgeous Brune 





without changing your natural hair 








‘That's nght..without changing your natural hair 
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ipving Care. 


(only a beautiful thing 
_ you look years young- 
cl it! Your hair shines 
«reyes sparkle. Your 
jier...and you feel like 
idollars just knowing 
ysonfidence is here to 
y oodbye to dull brown 
eo gorgeous brunette! 


Light Golden Brown #76 


Dark Brown #79 


akes Loving 
9 different? 


he gentlest haircolor- 
an buy because there’s 
ide in it. It’s not a tint. 
‘than any rinse...won’t 
And, because it’s such 
lotion, it can’t possibly 
your natural color. 
an do is change you. 
in old brown to gor- 
inette! Loving Care ac- 
riches your own shade 
it a new healthy glow 
-conditions it so your 
better shape than ever! 


Light Ash Brown 77 








Dark Warm Brown #2 


Make your first gray 


hair your last one! 


Catch that first gray hair and 
suddenly gray hair will stop “run- 
ning in your family”. .starting with 
you! Loving Care gives you so many 
natural-looking brown shades to 
choose from, one just has to be yours. 
You know, pretty soon you won't 
even know how gray you're getting 
(and neither will anyone else). 


Medium Ash Brown #77 


Hate that gray? 
Wash it away!" 


Everybody knows gray hair 
shows more in brunette than in any 
other hair color. And dulls it. And 
makes it look plain. Just plain 
brown. That’s why it’s never too 
soon (or too late) for a little Loving 
Care. Pick the shade that’s closest 
to your own. Loving Care colors 
only the gray...but it refreshes your 
whole head of hair! That’s how 
Loving Care gives you the most... 
in gorgeous brown shades. 


Loving Care 1s partial to brunettes 4 
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Medium Golden Brown #78 
No mixing. No fixing. 


Just do it. 


No fuss. No bother. All you 
do is pour it on, let it sit...and 
wash it out. Takes just minutes... 
just about oncea month. You don’t 
even need an extra shampoo be- 
cause in Loving Care, the sham- 
poo is built right in. And because 
Loving Care isn’t a permanent 
haircoloring, you can always go 
back to your plain old brown. 
But who'd ever want to! 





Auburn #80 Natural Black #83 


Loving Care outshines 
them all. 


Only Loving Care includes 
avery special creme’n shine rinse 
to condition and set your hair. 
Your hairdo even stays prettier 
longer. Your hair stays easy to 
manage too. And now here comes 
the real you: a gorgeous brunette 
so shining and lively, you won't 
believe you’ve actually used a 
haircoloring. That’s how gentle 
Loving Care is! 


Loving Care: hair color lotion 
by Clairol cv7e"> 


+ Good toeeepng: 


>, GUARANTEES 
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Brunettes are partialto Loving Care because... 
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Boys wouldn't look at me, 
until | lost 135 pounds. 


By Jana Wasile—as told to Ruth L. McCarthy 


“Ugh!” is 
exactly how I 
felt when I 
looked at this 
picture. And I 
was only 250 
pounds here. 
Do you 
wonder why 

I tore up those 
of me at 285? 


They stared at me. And laughed at me. 
But boys never looked at me the way 
they looked at other girls. You see, I 
was 285 pounds and nearly six feet tall. 

When I was born, 18 years ago, I was 
the longest baby ever delivered at the 
hospital in Washington, D.C. I wasn’t 
skinny either. I weighed eleven pounds 
six ounces. And I added more every 
time I opened my mouth. 

In school, teachers were always at me 
to reduce. My mother was, too. She 
bought me diet drinks. And calorie 
counters. And a reducing-plan candy, 
but I wouldn’t even give that a chance. 
I said I needed something stronger, like 
a “miracle” drug. So she asked the doc- 
tor about diet pills, but they gave me 
nightmares, and I had to give them up. 

My mother was frantic. Especially the 
year I gained 100 pounds. It was a par- 
ticularly bad one for me. She had a 
serious operation. And my father had 
died. To console myself, I ate. And ate. 

Finally, my mother sent me to a diet 
health camp. I lost 40 pounds. But when 
I returned home, it came right back. 

That’s when my mother gave up. “All 
right,” she said, “be fat. But you can’t 
stay home and hide.” You see, I went 
out so little I was practically a “shut-in.” 
Yet I wanted friends, and to be liked. 

So I wrote a letter to “Sea Tiger,” the 
Marine newspaper in Vietnam. I wanted 
to talk to boys without their seeing me. 
And Vietnam was a world away. To my 
amazement, I received 70 answers. I was 
popular at last—if only on paper. 

Then one weekend, I went to Western 





Maryland College where my mother 
was singing. A girl friend came, too. 
When we arrived, it was football- 
practice weekend. I’d never seen so 
many big, tall, handsome-looking boys. 
I was dying to meet them, but too em- 
barrassed to play the flirting game. My 
girl friend wasn’t. The snack bar was 
where the boys were. So she encouraged 
me to go in. When I saw their faces, I 
panicked and ran. 

When I got home, I broke into tears. 
‘‘Mamma, what am I going to do?” She 
said: “Jana, unless you, yourself, want 
to lose weight, nothing will work.” 

She was right. And I knew it. Only 
then did I ask her about Ayds, the re- 
ducing-plan candy she and a friend of 
hers had tried to get me to use before. 

I bought a box at the drugstore. And 
I started taking Ayds the next morning. 
As soon as I’d get up, I’d eat one or two 
with hot coffee. After that I’d dress, 
then have juice and an egg. There are 
no harmful drugs in Ayds, so I didn’t 
get jittery. Soon, I began to lose on the 
Ayds Plan—about two pounds a week, 
later as much as five. This gave me hope. 

Ayds are great when you're at school. 


Before and After Measurements 
Sele 
285 lbs. 
4814” 


5) in 
150 lbs. 


38” 
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Now look at 
today, at 150 ‘| 
pounds. Soun 
like a lot? Do 
forget, I’m 


in a checked | 
dress, I think | 
I look pretty | 
slim. 


I’d just carry a few and, at lunch, [ 
take one or two as directed. Afterward 
I might have a chicken leg, some carr 
strips and fruit. I’d feel plenty satisfiet 
too. Anyway, I knew when classes wel 
over, I could always have another Ayd) 
I like the chewy vanilla caramel kin 
But there’s a fudgy chocolate mint é 
a plain chocolate fudge type. 

When I’d lost about 25 pounds, som 
body said: “That dress sure makes yo 
look thinner.” But when I’d taken 0) 
85, they all knew it wasn’t the clothe 

As the fat disappeared, I found aj 
sorts of “new” bones in my body. Colla 
bones. Rib bones. Hip bones. When the 
first showed up, I thought they wer 
growths! 

As for my clothes, I kept taking the 
in. Lucky I could sew. And what a da 
it was when I bought my first nylon 
I’d always gone barelegged, because 
couldn’t find any big enough. 

It took me about 14 months to los} 
the 135 pounds. But when I did, m 
whole personality changed. And so di 
my life. I was no longer so irritable. 
started to do better in school. I eve 
enrolled in modeling school. Since the 
I’ve had numerous modeling jobs an 
it’s just been marvelous. 

But even more important than al 
this, the telephone began to ring. An 
for me. It rang so much, in fact, 7 
my mother finally gave me a phone 
my own for a birthday gift. Now I hav 
a different kind of boy problem, than 
to the Ayds Plan. I have more dat 
than days in the week. 
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A blonde is only as good as her 
haircolor. When she forgets what 
sun, wind and water can do to it, 
she’s really headed for trouble. 
To stay good, a blonde needs 
Clairol’s Picture Perfect® Instant 
Color “Rinse. It’s the one-step 
blonde refresher that repairs the 
wrongs of sun, wind and water. It 
blends in streaks. Revives faded 
color. Tones down brass. Use after 
everyshampoo.Justpouron, comb 
through and set. Conditions, too! 
Picture Perfect—it makes being a 
good blonde... better! 


by Clairol 


Cer amare ey aeretlate 
©1969 CLAIROL INC. 





102 










58 
106 


108 


NEVER UNDERESTIMATE THE POWER OF A woman® 





LADIES’ 
HOME 
JOHN MACK CARTER 
EDITOR AND PUBLISHER 
PETER WYDEN 
EXECUTIVE EDITOR 
62 The Real ‘‘Pueblo’’ Victim. Jesse and Stella Hodges 
72 Why Doctors Are Losing Faith in ‘‘the Pill’’ Barbara Seaman 
81 The Fabulous Fun of Golf Doug Sanders 
87 What | Have Learned from Grisis and Defeat 
President Richard M. Nixon 
90 Mia Farrow and Dustin Hoffman: On Friends and Lovers 
Phyllis Battelle 
98 Ladies’ Home Journal Diet Club 
126 Defiant Kids Make the Best Adults Dr. Povl W. Toussieng 
with Arthur Henley 
24 The Newsletter of Marriage Gideon Seaman, M.D., and 
Barbara Seaman 
30 Can This Marriage Be Saved? Family Life Was 
a ‘‘Battle Royal’ Dorothy Cameron Disney 
88 Happy Birthday to You Florence Engel Randall 
100 He Could Have Loved Me_ Rita Madocs 
The Three Faces of Love 
140 A Ballerina’s Poignant Love Story Margot Fonteyn 
144 The Private Papers of Hitler’s Wife Nerin E. Gun 
146 Warren Beatty: ‘Instant Lover’’ Sheilah Graham 
8 Journal’s Journal Gene Shalit, Beryl Pfizer, Joyce Kuh 
39 Medicine Today Phyllis Wright, M.D., with David R. Zimmerman 
46 Amy Vanderbilt 
48 Spending Your Money Sylvia Porter 
52 Your Medical Horoscopes Sybil Leek 
60 | HaveaFriend Who... Theodore Isaac Rubin, M.D. 
70 How to Make Money in Your Spare Time 
168 Shopping Center 
170 The Journal Store 
84 Things Your Mother Never Taught You 
110 The Wonderful Food of Provence Jean-Noél Escudier and 
Peta J. Fuller 
112 When Bread’s the Sweet 
114 Work Wonders with Bacon 
116 Sunday Brunch 
120 Line and Meal a Day 
136 Recipe Index 


Fashion’s New Swing 
Poetic Summer Dresses for Little Girls Trudy Owett 


Get Set for Summer Susan Harney 


Embroider Favorite Samplers 


Preview James Bond's Girls in Journal Patterns Nora O’Leary 


The Kitchen Raleigh Designed Margaret Davidson 


COVER PHOTOGRAPH of Mia Farrow and Dustin Hoffman by Melvin Sokolsky. Photographs not credited on page: 62—U.P.1.; 70— 
Zucker; 87—Gamma/Pix (left and right); 139—U.P.l. (left); no credit (center); Globe (right); 
Beatty by O. Abolafia; top row, left to right: Globe, Globe, Culver Pictures, Globe, no credi t 
credit. “‘Never Underestimate the Power of a Woman” is a registered trademark of Downe Publishing, Inc. 
©1969 Downe Publishing, Inc., New York, N.Y. 10022. All rights reserved. Title reg. U.S. Patent Office and foreign countries. Published monthly. Second 
Postage paid at New York, N.Y., and at additional mailing offices. Entered as Second-Class Matter at the Post Office Department, Ottawa, Canada, by Curtis Dae 
Company, Ltd., Toronto, Ont., Canada. Subscription prices: U.S. and Possessions and Canada: One year $4.00. Pan American countries: One year $6.00. All other: 
tries: One year $6.50. Downe Communications also publishes American Home and Family Weekly. Editorial and advertising offices, Ladies’ Home Journal, 641 Lex! 
Avenue, New York, New York 10022. J 
Advertising and Sales: Robert A. Lukas, Advertising Director; Arnold &. Green, New York Manager; Raymond B. Patten, Branch Office Manager; Louis E. Porterfiel 
west Sales Manager: Charles C. Baldi, Atlanta Sales Manager; Frank C. Eaton, Boston Sales Manager; Jack M. Brigham, Cleveland/Detroit Sales Manager; John P. San 
Los Angeles Sales Manager’ DeWayne G. Hunter, San Francisco Sales Manager; Elizabeth Riggins, Manager Special Services. a 
Marketing: Fred C. Danneman, Vice Pres., Marketing Director; Stephen E. Silver, Marketing Manager; Rita Farrell, Promotion Manager; Gail McFarland, Editorial Li 
Manuscripts must be accompanied by addressed envelopes and return postage. Publisher assumes no responsibility for return of unsolicited manuscripts or art. 

Change of Address: With service adjustment requests send latest mailing labels, including those from duplicate copies, to Ladies’ Home Journal Subscription Se 


Philadelphia, Pennsylvania 19105. Allow six weeks for change of address. 


; 141—Keith Money; 146—photograph of We 
t; bottom row, left to right: Pierluigi/Pix, Pi 







APRIL, 1969 VOL. LXXXV| 





P 


| 
7 
_ = 7 

| 


HERBERT BLEIV 
ART DIRECTO f 






| 
| 


q 




























JOHN R. STEVENS | 
ASSISTANT MANAGIN 
EDITOR | 


I 

LENORE HERSHEY 
EDITORIAL COORDIN 
ei 









- 


P| 

ARTICLES ql 
RICHARD KAPLAN — 
MARY FIORE y 
DIANA LURIE 
JOYCE KUH 


BOOKS AND FICTION 
WESLEY PRICE 
PHYLLIS LEVY 
SUSAN JACOBSON 


COPY 
ANN VEHSLAGE 


FOOD 
MARGARET HAPPEL 
POPPY CANNON 
GALE STEVES 
BETSY ROSS 


HOME MANAGEMENT | 
MARGARET DAVIDSO. 
ELIZABETH GOETSC 
BETTY WADSWORTH 
LEE PEWEE 


BEAUTY 
SUSAN HARNEY 
STEPHANIE GERSTE 


PUBLIC AFFAIRS 
MARGARET HICKEY 


PATTERNS 
NORA O'LEARY 
BETTY FELTON 


FASHION - 
TRUDY OWETT 
MARTHA PETRASH 


READER RESEARCH 
MARY E. POWERS 


DECORATING 
JACK MACURDY 
ALICE KASTBERG 


COPY-PRODUCTION 
JACK HARING 
SUSAN ANDRES 


ART DEPARTMENT 
BRUCE DANBROT 
BINNIE L. WEISSLEDE 
RONNI SEROUYA 


SPECIAL PROJECTS 
DONALD TULLOCH 


CONTRIBUTING EDITOR 
DR. BRUNO BETTELH 
DOROTHY CAMERON 
DISNEY 

SYBIL LEEK 
SYLVIA PORTER 
THEODORE ISAAC 
RUBIN, M.D. 
BARBARA SEAMAN 
GIDEON SEAMAN, M. 
GENE SHALIT 
AMY VANDERBILT 
PHYLLIS WRIGHT, M. 
DAVID ZIMMERMAN 


—_———_—— 


A PUBLICATION © 
OF DOWNE 
PUBLISHING, INC. 






















































t 


; 















Ofchers watching you? 


They are—if you're wearing Cling-alon stockings. 
No one has perfect legs, and Sears, Roebuck and Co. 
would be the last to promise them. 
But any man will tell you that legs look a lot more leggy 
in sheer stockings that really fit. 
Cling-alon stockings are a Sears exclusive. 
They're made of a gossamer stretch something that moves 
when you do without lagging, sagging or bagging 
behind. When you do your thing—they do too. 
But Cling-alon stockings fit to begin with. They're 
individually proportioned to height, weight, foot 
and leg shape so there's a size that's perfect for you. 
All this perfection (also in panty hose) is nicely priced and 
available at any Sears store or through our catalog. 
Try a pair. Anytime that's convenient. But don’t wait too long. 
Spring's upon us—and the leg watchers are waiting. | 











to be tried. Only at | Sears | | 



















In 1961, | 


Revlon introduced 


Eterna 27’ 


The one-of-a-kind skin cream which 
brought dramatic, visible results to women’s skin 
in six out of every ten cases tested. 


(Documented by doctors in Europe and America.) 


OW, 
eight years later, 


here’s what 
women say: 








































Mrs. Robert A. Cook: “I wish that I’d had Eterna Mrs. Kathleen Wallace: “They say . . . you look Mrs. Arja P. Adair: “The thing that amaze¢ 
‘27’ when I was 27! I have a little girl in kinder- great . . . you look better than I’ve seen you in a . .. for such a simple process, I did see 4 
garten, and I’m quite a bit older than the other long time. Most creams lie there. Eterna ‘27’ makes change. I thought, well now . . . will this be 
kindergarten mothers, and we had a PTA meeting the skin very, very soft. Doesn’t give you that dirty, won’t it be true. And I did find that after 
last week .. . and I said, I think I'll go down there greasy feeling. I’m just ecstatic about it.” ... well, it was true. After two weeks, II 
with my head held a little higher this time.” notice that my skin was much softer.” 


ae ll 


id. Botkin: “It’s so simple. I don’t have the 
é2nd on my face now that I had when I 
dildren .. . I’m six months into forty .. . 
;| tremendous boon. Glenn says I have a 


raous skin.” 







ard Conn: “My husband says I. look much 
d that my skin is more luminous. And I 


m. Yes, I definitely get kissed goodnight 


n, and by my husband, too.” 


lard Kaplan: “I never much believed that 
you put on your face from the outside has 
» Or shows any appreciable difference... 
T does something that you visibly see. 
is is something which helps from the out- 
h I think is remarkable.” 











re 


ern: “I’ve used a good share of the dif- Mrs. J. Donald Silberman: “It’s everything the ads 


Mrs. Tony B 













ferent creams that there are on the market... say. I took Eterna ‘27’ skiing with me, and I was 
Eterna ‘27’ did the most. I can only keep saying never so grateful .. . I find it gives my face a fresher 
how soft my skin was. I was so impressed with it.” look ...a nice glow. I think anybody that uses a 









cream on her face should use this.” 





Seats Se 


ic dt a ee 





Mrs. John Philbrick: “The best thing is that I don’t Mrs. Maurice Perkins, Jr.: “I’ve used Eterna ‘27’ 


have to buy any other creams. Eterna ‘27’ is for all every night, and I’ve loved it. I’d be afraid to stop 
parts of your skin. I used it religiously, and I like it. using it. I think it’s really something that you need.” 


It’s made me think younger.” 








pee e 
change within a month. I’m forty-two and I don’t R l d d ? 
mind being that. I think it’s a nice age. But natu- CY. Or) 1 1) t Say It. 
rally, I want to be as nice a forty-two as possible, e 
and [| think Eterna ‘27’ has helped. I think of it as hey did 
2 ® 


a sort of maintenance, something I use every day.’ 
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5 fabulous flavors: 
eM UEC e 
Stroganoff, Chick’n Almonds 
or Casserole. 


Roni 
Stroganoff & 


Brown % lb. 

ground beef in 1 

tbsp. oil until e 
crumbly; sprinkle with 4 tsp. salt. 
Stir in 1 cup milk and Stroganoff 
Sauce Mix. Cook over medium 
heat, stirring frequently, until sauce 
thickens and comes to boil. Re- 
move from heat and pour over 
cooked noodles. Serves 4. 





The San Francisco 
Treat! 

§ delicious flavors: 

( hicken, Beef, 


RICE 
RONI 


eee: = Spanish, Cheese, Fried, 
: * Ham, Turkey and Wild. 
ee tab 




















i There’s been great excitement at the Journal in the past few 
» months about a new project we’ve been working on, and now 
we are ready to let everyone in on the secret. Our news is the 
/ introduction of the Ladies’ Home Journal Diet Club, the 
© details of which you'll find on page 98. We think this is a 
unique program for losing weight and keeping it off. Overweight 
is considered America’s number-one health problem, and one 
reason we’re convinced this is true is the great many letters 
you have written us about your diet problems. From time to 
time we’ve responded with articles about weight control and 
with low-calorie recipes and menus from our kitchens, but we have long felt that 
what was really needed was a more comprehensive weight-loss program. 

In organizing our Club, we’ve had the constant guidance of two top weight- 
reduction authorities. Heading our scientific advisory panel are Dr. Willard A. 
Krehl (below, left), Research Professor of Medicine at the University of Iowa, 
and Dr Albert J. Stunkard (right), Chairman of the Department of Psychiatry at 
the University of Pennsylvania. Dr. Krehl specializes in the nutritional aspects; Dr. 
Stunkard is a leading expert in the all-important psychological factors of dieting. 

When we had our first full meeting of the Diet Club staff, the two doctors 
joined us here in the office for a long session starting in early evening. We were a 
little self-conscious about what food to serve 
at a Diet Club meeting—we didn’t really want 
to have obvious things like the cottage cheese 
and yogurt we so often nibble at lunch time. 
Finally, we asked our kitchen staff to make 
chicken sandwiches with no mayonnaise, but 
plenty of lettuce, and coffee with milk, no 
cream. When the meeting finally broke up, 
everyone had been so inhibited there were 
probably enough sandwiches left to feed a 
moderately hungry Cub Scout troop. That may have been the one time that just 
talking about dieting actually did something for the figure. 








Dame Margot Fonteyn wrote her own story (page 140) at the gentle urging 
of Articles Editor Dick Kaplan. At first she was reluctant: she was going on 
tour with the Royal Ballet, dancing night after night, she had never written 
anything before, it was such a personal story—but finally she agreed to try. Dick 
kept in touch with her progress by telephone, giving her encouragement in San 
Diego, St. Louis, Dallas and then across the Atlantic in London, Vienna and 
Rome. One night Dick was at home and the phone rang—it was Dame Margot, or 
Mrs. Roberto Arias, as she refers to herself. Dick reports that when his seven-year- 
old daughter Susan heard who was on the line, “‘she ran upstairs and put on her 
complete ballet costume and pleaded for a chance to talk to Fonteyn. My wife 
hastily coached Susan to say, ‘Hello, Dame Margot.’ But you know kids. I put 
Susan on the phone: ‘Hi, Margot,’ she said. ‘I’m here in my tutu in the first 
position.’ Fonteyn laughed and laughed, and told Susan to practice hard. A few 
months later when Fonteyn was appearing in New York with the Royal Ballet, 
she thoughtfully left two tickets for us at the box office. I took Susan, clutching 
a picture book of Swan Lake, to see her ‘Margot’ in an unforgettable performance. 





Over a year ago, Home Management Editor, Margaret Davidson, sat down with 
50 housewives in Raleigh, N.C., and asked them to describe their notion of an 
ideal kitchen (page 108). We carefully sifted these notions, and the result was in- 
corporated into the plans of a house built by a Raleigh contractor. ‘“‘This was not 
an adventure into tomorrow,” explains Margaret; ‘‘we wanted an answer to to- 
day’s problems using equipment that is available now.”’ As soon as the house was 
finished, Mr. and Mrs. Gerald Haries bought it. We were fascinated to know how 
Mrs. Haries liked the kitchen. ‘‘When you have three small children, as we do,” 
she said, “you often need to be doing ten things at one time. In this kitchen, I 
find I can do ten things at once.’’ She then added, good-naturedly, ‘‘The day after 
we moved in, two complete strangers who had heard about the kitchen dropped 


in. Since then, we have had a steady 7 é : 





stream of visitors, usually people who are 
building or remodeling. The women want 


to show the kitchen to their husbands. 
| Maybe I'll start charging admission.” 
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Dustin Hoffman is Ratso this 
in his first film since he burst inti 
as The Graduate. This new tale 0 
man is Midnight Cowboy, with 
comer Jon Voight in the title role 
a cocky Texan swinging into Ney 
to prey for the favors of loves 
women. As for Hoffman, he’s na 
jamin; this time he’s a Bronx-born 
time con man with a game leg 
movie also introduces Brenda Vz 
whose stock rose in the Broadwa 
sical How Now, Dow Jones. This 
she’s an out-for-kicks Madison 4 
career girl. .. . Hoffman’s next m 
John and Mary with Mia Far 
modern love story that sweeps 
start to solution in 24 hours. Me 
Catch this sequence: Boy meet 
boy takes girl to bed, boy and girl 
love, boy and girl introduce the 
The sign of mod romance: Out of 
(More about these two on page 9( 
From this Mary, Mia shifts cou 
Mary, Queen of Scots, and that’s a¢ 
of a different collar. . . . Easter? 
school’s out and movie lines are 
you'd like to see a funny advet 
catch Hannibal Brooks, patche 
gether with a devil-may-careles 
that prevents it from being really 
but doesn’t keep you from hay 
good time. The stars are Oliver 
and Michael J. Pollard (the gas-st 
mechanic in Bonnie and Clyde). Bu 
big scene stealer is an elephant n 
Lucy, from the Munich Zoo. Luey 
name is Aida, but she changed it f 
movies. You can guess from the 
that Hannibal Brooks (Reed) tri 
get Lucy over the Alps. The movit 
1 “M” rating—not for mastodo 
for mature audiences, I guess be 
lots of Nazis are killed by guns, kil 
rocks and logs. Nazis not only fé 
their deaths, they bounce. Still, i 
don’t think this will permanently | 
age your children, let them see) 
nutty flick. ... Barbra Streisand, ¥ 
Se one ain the first half of Fy 
Girl indicates that she can act, i 
for her first non-singing role 
play-for-pay-mate in The Owl an 
Pussycat. Bruce Jay Friedman is | 
ning the screenplay, and he knows| 
to spin yarns: He has written 
(continued on pag’ 
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If you can't beatem, 


ry girl so darn sure of herself, she’d wrap her 
about her throat the way she would jewels or 
you have to hate. Unless, of course, you’re 
sure of yourself, too. 

you re not, we can give you a little inside dope 
h you may be able to use to your advantage. 


bi 


ca natiets 


That’s not her own hair color. It’s ours. 

That’s Clairol® Creme Toner* No. 9A Towhead® 
she’s used on her pre-lightened hair. (And that’s 
Clairol lip color and make-up just for blondes on 
her lips and skin.) 

Only Clairol Creme Toner gives a girl 32 pale 





join’em. 


®. delicate shades to choose from. Which is the 
reason a Creme Toner shade always seems to 


("belong to the girl wearing it. 


Hate is just a big fat waste of time. You, 
too, can be obnoxiously secure. Join the 
Clairol Creme Toner blondes. 


The 32 Clairol Creme Toner Blondes 
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Send $1.00 now 

for this new 

Edition 5 of 

McCall’s ‘‘YOU-DO-IT”’ 
Decorating guide 
...With dozens of 
actual fabric swatches! 


Over 125 pages 
of full color 
decorating ideas 
featuring 
Waverly Fabrics 
that are available 
now at stores 

in your city! 


OR PERFORMANCE De 


eping - 
; © 


: we 


+ Good Houseke 


WAVERLY FABRICS 
P.O. Box 684 New York, N.Y. 10036 


!am enclosing $1.00 for Edition 5 
of McCall's ““YOU-DO-IT” Decorating 


Guide ...including dozens 
of actual fabric swatches. 


Address 


Zip Code 
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If you don’t already know why Waverly is Amer 
ica’s favorite decorating fabric, here’s how you can 
quickly find out. Send $1 for the new McCall's 
““YOU-DO-IT’’ Decorating Guide. It features 
Waverly Fabrics exclusively through its more than 
125 pages of full color room settings and decor- 
ating hints that will make your home a conversation 
piece—without spending a fortune. 

See page after page of Waverly’s newest pat- 
terns so tastefully used for draperies, slipcovers, 
upholstery and bedspreads. (And they’re all 
Scotchgard® protected against soils and stains 
too!) Then, see them on display at leading drapery 
and department stores in your city. For guaranteed 
quality that will look lovelier years longer, look for), 
the Waverly name on the selvage before you buy. 


DIVISION OF F. SCHUMACHER & CO. 
58 WEST 40TH STREET ¢ NEW YORK, N.Y. 10018 


ound a crazy, lazy way 
reduce! 


the world’s largest clothes pin. The doctor who invented it calls it the Effortless 
4. Either way it does wonders to beautify your figure—has already produced waist 
to 3 inches... hip loss of up to 5 inches, in just two effortless minutes a day, and 


by diet or burning off a single ounce of ugly fat! 


Ww. 
foctor Shows You How To 
Squeeze Yourself Slim! 


inent New York physician not only listened to 
Babout their figure problems—but he actually did 


) ingeniously simple method to develop a beautiful 
}-and then keep it that way permanently. He named 
Kerciser. It firms and tightens hips, thighs, waist and 
> slim and young again. And then it builds, builds, 
}wn natural vitality and strength to keep you that 
icome. 
y just two minutes a day! All this with a marvelous 
b so easy, gentle, lightweight, and completely safe 
4 can open and close it without effort! 
rk? By condensing half an hour's exercise into one 
7 the top of your figure—and then condensing half 
into one thrilling minute for the bottom of your 


One Minute Exercise For 
Body From The Waist Up: 


rvelous, body-slimming Clothes Pin, all you do is 
s. Automatically, by itself, the Effortless Exerciser 








starts to spread apart. Now hold it straight out from your shoulders 
(at arms length). Then simply bring the handles together until your 
palms touch. Let it open again. And repeat. 

That’s all there is to it! Notice how your shoulders automatically 
Straighten back. How they automatically raise up your bust. ..auto- 
matically pull in your midriff and tummy—tightening and strengthen- 
ing them. 

Notice especially how this marvelous oversized clothes pin auto- 

matically straightens your spine, and tucks in your derriere. 
2 Yes, in just 30 effortless strokes—60 effortless seconds—your entire 
figure is put back into the proper body alignment, just as nature in- 
tended it to be. You are standing close to an inch taller. The original 
fatigue that made you slump like a sack of potatoes has been replaced 
by new natural strength and vitality—so that you'll be standing, sit- 
ting and relaxing correctly, twenty-four hours a day, without your 
even realizing it 


Now For The Second Minute Of 
Exercise, For The Waist Down. 


Now simply slip your feet through the Effortless Exerciser’s straps. 
Repeat the same easy half-circle—but this time with your feet. Notice 
how vour tummy is once again automatically flattened to a pancake— 
automatically tightened, strengthened, firmed with natural control. 
Notice how your calves, thighs, and derriere tighten up automatically, 
at exactly that same instant 

Now stand up once again, and look at yourself in a full-length 
mirror! The improvement may be so dramatic that it may actually 
take your breath away! One look at yourself and you will realize why 
doctors have received startling changes in figure proportions like these 
—using nothing more than this amazing device. 


Read These Medical Test Results 


For Yourself. 


Yes. in a six weeks’ documented test, fifteen people using this Effort- 
less Exerciser for only two minutes a day, attained waist and hip loss 
alone of: 

Average loss of waist size (no diet): 14 inches. 

Maximum loss of waist size (no diet): 3 inches. 

Average loss of hip size (no diet): 11% inches. 

Maximum loss in hip size (no diet): 5S inches. 

Take out your measuring tape right now, and picture how you could 
look with that kind of waist loss—and without a diet! This is im- 
pressive! A thrill! But there is still more. 


Now One Wonderful Improvement 
Automatically Leads To Another. 


Let’s discuss the most important benefit first: 

Much of the fat and flab on your body is caused by the loss of 
nature’s natural, hidden muscle control. (Don’t confuse this hidden 
control with a man’s athletic muscles; a woman’s hidden muscles are 
below the surface; you don’t see them, but they naturally and auto- 
matically keep your body in beautiful shape). 

What the Effortless Exerciser really does—and why its figure-mold- 
ing results are so incredibly dramatic — is strengthen these hidden 
figure-control muscles. So that pushed-out flab disappears; and vul- 
nerable areas look pounds lighter, even though you haven't burned 
off a single ounce of them with a diet. 

Other advantages: The Effortless Exerciser helps your blood flow 
strong and hard again...cleanses your circulation...tones vital heart 
muscles... pours new oxygen into your blood stream. Thus, overnight, 
your complexion becomes clearer. You have more energy—just like a 
healthy, active teenager. 

And. best of all—every second with it is FUN! It’s fun to be young 
with the Effortless Exerciser! To feel young again! To look young again! 


Try It At Our Risk. 


But don’t take my word for it. The only way to prove the value of 
this Effortless Exerciser is to try it yourself, at our risk, for a full 
month 

If you aren’t thrilled with the results at the end of that time...with 
the incredible improvement in your figure that you see in the mirror, 
and that your friends compliment you upon, then just return it. Your 
full purchase price will be refunded immediately. 


SAVES YOU HOURS OF TORTURE EVERY WEEK! 


What the Effortless Exerciser eliminates is just as important 
as what it does. For example: 

It eliminates isometric exercises. They are marvelous; but 
correct technique is absolutely essential or you get unwanted 
athletic muscles 

It eliminates torture diets. Your weight shoots right back up 
when you go off them, anyway. 

It eliminates electrical apparatus. Most people find them 
highly unpleasant! 


It eliminates gymnasiums and other bulky equipment. Who's 
got the time and room? 


The Effortless Exerciser replaces all these horrors with an 
effortless, daily two-minute routine that is as second nature as 
putting on your lipstick—and that gives you the firm, slim, 
young body and posture you've always wanted! Try it today, 
entirely at our risk! 


INFORMATION, INCORPORATED 


119 Fifth Avenue, New York. N.Y. 10003 








Goer VAIE NO-RISK{COUPON TODAY-=—— = =. aman 


INFORMATION, INCORPORATED 
Dept. LHJ-3 
119 Fifth Avenue, New York, N.Y. 10003 


Yes, I want to try your EFFORTLESS EXERCISER entirely at your 
risk! I am enclosing only the special low price shown below. I under- 
stand that I may use the Exerciser for thirty days. If not ABSO- 
LUTELY DELIGHTED, I may return it for full refund of list pur- 
chase price 

(J Check here for WOMAN’S Effortless Exerciser, only $9.98 

(J Check here for MAN’S Effortless Exerciser, only $11.98 

[J CHECK HERE AND SAVE TWO DOLLARS! Get both Effort- 
less Exercisers—Man’s model and Woman’s model—a $21.96 value 
—for only $19.96! 

(] Check here if you wish your order sent C.O.D. Enclose only $1 


and handling charges. Same money-back guarantee 


Name 
eS 


(Please print) 


Address 





City 


State Zip 
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ot thing in ironing Since Steal: 
Stainless Steel. 


Toastmaster brings you the hardest, smoothest 
ironing surface ever made. Stainless steel i a7 
right over rough spots like zippers ZZ 
and buttons, without scratch- 
ing. A nds since there S$ no coating to 



















The finish ¥ stays so smooth, 

it won’t snag the most 

delicate lingeries. And 

when you add just the | 
oa, 


Sfeam model 430 shown. 
: With up-front steam and 
fabric selector controls, water window, 
; comfort-grip handle, thumb rest. 

; Spray/Steam mode! 460 also available. 


§ = @TOASTMASTER’ 


: j DIVISION/McGRAW-EDISON COMPANY, ELGIN, ILLINOIS 60120 


starch build-up. 











Fournal’s Journal 


selling books (A Mother’s Kisses, Stern) 
and a sold-out play Scuba Duba).... 
A picture you must see this year: If... — 
just /f...—aprofound film with enormous 
power. If we get even one film to equal 
it this year, we’ll all be very lucky in- 
deed. The scene is a British boys’ board- 
ing school, but the sense is the whole 
world. None of the actors will be famil- 
iar, which adds to the film’s strength. 
The director is Lindsay Anderson—his 
first feature since This Sporting Life in 
1963. As the primary boy inJf..., 
Malcolm McDowell is magnificent. 
This is not a movie for children; it car- 
ries an X rating, not because it’s dirty, 
it isn’t—but because it is so shattering. 
Every adult owes it to herself to see /f... 


How come there’s always someone 


home when I dial a wrong number ? 
—Poor Woman’s Almanac 





Long before Lee Remick began film- 
ing her movie, Hard Contract, she knew 
that Givenchy would design her ward- 
robe, so there was a lot of hemming and 
hoping. “‘He’s charming,” Lee told the 
Journal after returning to New York 
from her fittings in Paris. ‘He never 
says, if you don’t like my designs it’s 
just too bad. He’s so accommodating. 
He made wardrobes for films before, so 
there’s no confusion. He knows about 
making doubles for dresses that might be 
ruined in a scene. He’s read the script 
and knows the sort of woman I play and 
what things she would own. There are 
lots of decisions. What I wear might de- 
pend on what someone else wears in the 
same scene—we mustn’t clash—or what 






















































Does anyone still get a wh 


Easter Outfit 2 





the set décor will be—I can’t ( 
that, either. And we test the 
under movie lights: A pink 

denly look purple or peach,”|} 
thread of the story matches ]} 
ick’s clothes, as you'll see wh 
Contract opens next month wi 
Coburn. He just wears clothe 
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The noble (and gigantic) Saint 
is quickly becoming one of t} 
popular dogs in the United $)) 
1965 the affable, lumbering |} 
was listed in 23rd place in t 
ican Kennel Club’s annual s 
registrations; in the most recé 
count it had leaped into 13t 
This seemed unusual succes 
world of dogdom, and we wij 
what caused it. Where are peor 
ing that 200-pound bundle of |) 
how do you feed such a big ani 
out starving the rest of the fa 

We asked several St. Ber 
perts to explain the phenomei) 
Dec, who told us his family ha 
in St. Bernards for years,” is 
surprised that the breed is fine 
ing its way into so many ho 
fact, Mr. Dec anticipated the & 
opening a shop in Alexandria, |} 
months ago called Saint’s Chal 
ing only purebred St. Berna 
the paraphernalia that goes wi 
(kegs, harnesses, children's cé 
and sleds). Mr. Dec says the ¢ 
need exercise, but when the 
the house they just don’t need} 
space; they are very happy te 
cool spot and sleep most of t 
“Sure, they eat a lot, but you c 
them a balanced diet of dry de 
buying it in large bags, for abc 
a month." 

The St. Bernard probably | 
most romantic history of all the 
His origin is uncertain, and 
even knows when he first appe 
the Swiss Alpine hospice foun 
St. Bernard de Menthon to st 
long career of rescue work. In 
days, the dogs went out from t 
pice after a storm in packs of fo 
(continued on pil 
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magnificent new 
feirloom edition of 


LYCLOPAEDIA 
RITANNICA 


all volumes now. .. direct 
publisher. ..pay later 
Book a Month Payment Plan. 


sponse to our 200th Anniversary Celebra- 
ar was so favorable that Encyclopaedia 
las decided to extend the Celebration—by 
lable to you now—a completely new offer. 
new offer you may obtain this magnificent 
ym edition—at the best discount ever. And, 
to this new offer, we'll include Britannica 
> of extra cost—on our Cooperative Plan. 


ill be placed in your home NOW you 
1 convenient budget terms. It’s as easy as 


ok a month. 
issed on to You. You may wonder how 


to make this dramatic discount offer. First 
hope for great demand on this magnificent 


jition, we would expect to materially reduce 

\nd, because we’d like every youngster to 

lvantages of these two great encyclop 

Ip with homework and to answer the 
I} ( adi 1 ached i 


os 


AS 
af 


a 
x 
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Britannica 
Junior 





of extra 


questions and yours—we pass these benefits on to you. 


Britannica Junior Ideal for Younger Children. 
Britannica Junior is written, edited, illustrated, and 
indexed especially for children in grade school. It is 
easy to read and understand, rich in picture interest 
and carefully matched to school subjects. It will help 
your children get a head start in school and it leads 
right into the great Encyclopaedia Britannica. 


Thousands of Subjects of Practical Value. The new 


edition of Encyclopaedia Britannica has special articles 
on household budgets, interior decorating, medicine, 
health, home remodeling, child care and many more 

useful information that can save you many dollars. 


New Edition is Profusely Illustrated. The new 


Britannica provides more than 22,000 magnificent il- 
itions—thousands in brilliant color. But it does not 
merely show “attractive pictures’—it is the work of 


00 of the world’s greatest authorities. 
For students, Britannica is indispensable. It is the 
t, most complete and up-to-date reference work 
ied in America today. Its use develops the active, 


minds that bring success in school and later life. 


l-Z, 425 N. Michige { Chicago, Ill, 60611 












Few people are 
aware that the first 
edition of Britannica 
was originally published 
over a three-year-period. 
That is why the publishers 
have decided to extend the 
Anniversary Celebration. 


Also, may we send you our special new 200th Anni- 
versary Preview Booklet which pictures and describes 
the latest edition? For your free copy and complete 
information about this dramatic discount offer 
available only during this year—plus Britannica Junio! 
free of extra cost on our Cooperative Plan, simply 
mail the attached postage-free card now. 


Ral hie 
WOU aeahen 


Mail card now 


and complete detai 
on this remarkable offer 


for Special New 
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Now there's Jeneen,® 


Se 
ea 


the first and only pre-measured liquid douche. 


Say good-bye to the mess and fuss that : 
go with douching. Say good-bye to mix- : 
ing and stirring...to guess-how-much : 
measuring...fo powders that clump or : 
won't dissolve. Because now there's : 
Jenéeén, in pre-measured dainty paks so : 
it's not too weak—not too strong. Always : 
the perfect amount. And Jeneén mixes : 
instantly in water without stirring. It’s del- : 
icately scented. Safe, too. And refresh- : 
ing. What could be simpler than Jeneén : 
for complete feminine hygiene? Nothing. : 
Try Jeneen yourself and see how it takes : 
the fuss out of douching. ; 


oad 


CORNS & 





Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub 
on. Jars, 40¢, 70¢. At your druggist. Money back if 
notsatisfied. MossChem.Co.Inc., Rochester, N.Y. 


MOSCO x CORN« 


REMOVER 

2 Coats 
ItalianBalm. 
for chapped skin 


No better solution for sooth- 
ing and softening skin. Rich, 
concentrated, economical. A 
drop or two is enough for both 
hands. Atall toiletry counters. 











= Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 






snug fit. 14K yellow 
U.S. PAT or white gold or 
NO. 2771753 platinum 
Mail coupon for name of Finger-Fit r near you 
Thousands of satisfied customer t to coast! 
ar 
FINGER-FIT E for a Gu inteed Fit! 
I BOX 366, ROYAL OAK B 
& x 
+ Good Houseke 
& GUARAN 


apINg . 


A 
MENT OR REFUM 


To: Mrs. Virginia Drake, R.N., 
The Norwich Pharmacal Co., 
Norwich, N.Y. 13815 


eae are rere ee ee ee 


Please send me my introductory package of new : 


Jeneen, the first and only pre-measured liquid 
douche. | am enclosing 25¢ to cover the cost of 
mailing and handling. 


Name 





Street — ues 





Gitynes sees ee State 





Please include your Zip Number. 





The Real 
Pueblo 
Victim: 


The One 
Man Who 
Didn't 
Come 
Back. 


|Read his 
parents’ 
| story 


| 
| 
| 
| 








on page 62 


Hournals Journal 


ing their extremely keen sense of smell, 
they searched out travelers lost in the 
snow. Two of the dogs stretched out 
on either side of the man, a third licked 
his face and the fourth returned to the 
hospice to lead the monks to the vic- 
tim. The most famous St. Bernard was 
a dog named Barry, who lived at the 
hospice in the early 19th century. He 
is reputed to have rescued 40 people 
during his working years. For many 





years after Barry died, the hospice 
dogs in Switzerland were called ‘‘Barry 
Hounds.”’ In 1880 the dogs were offi- 
cially designated as ‘‘Saint Bernards.” 

Dr. Ridge Scott, chief veterinarian 
at the Ken-L Ration Research Kennels 
in Barrington, IIl., another St. Bernard 
lover, tells us that the St. Bernard, 
through natural selection, can now ac- 
climate himself to warm climates as 
well as cold. About the breed’s popu- 





If you have difficulty balancing your 
checking account, be sure to heed this 
dire warning given 75 years ago: 
It is important that the account 
never be overdrawn, for so doing, 
besides causing additional work to 
the bank, is apt to lead to unpleasant 
consequences to the drawer of the 
check, which would be ‘‘dishonored”’ 
by the bank. It would be returned 
bearing the stamp ‘‘N.G.”’ in letters, 
the brilliancy of which would be 
equaled only by the blush which 
such an incident should bring to the 
cheek of the methodical woman 
whose greatest aim in life is to keep 
her credit good. 


Even in 1894 ‘modern math’ was 
causing parental headaches: 

Textbooks and methods change so 
rapidly that we who finished our 
school days a score of years ago feel 
altogether inadequate when we are 
confronted with some knotty point 


in grammar or a serious E GING Mave Easy 
difficulty in mathemat- PAPER BANE Leas 


ics. We can only sigh 
helplessly over our in- 
ability to throw any 
light on the subject, and 
feel that it was the duty 
of the teacher to have 
explained the problem 
so as to make it clear. 





Ads for two handy prod- 
ucts that eased the life of 
the 1894, housewife: 


baY'r 
j|AMOND. 
Paste 
NDE, 
AND DRY 








5 Years Ago in the Journa 





es ll 


For Save By A. WALL PAPER DEALERS. 
MANUFACTURED BY 


| “hoor. tw DIAMOND PASTE CO. 


READY FORUSE. —— ALBANY, N.Y. 















































































I prefer arrogant people to thos 
try to hide it with fake modest) 
—Poor Woman’s Aln} 


larity, Dr. Scott says, “It is g 
magnificent animal. The one w 
characterizes the St. Bernard 
tleness. The dog should be well 
because he just doesn’t know 
strength, but he is very, ver 
and wonderful with childre 
Scott, a dachshund breeder 
adds wistfully, ‘‘l wish | owne 
Mrs. Gail Devine of Chatha 
secretary of the World Union 
Bernard Clubs, breeds the dog 
sionally for showing. Mrs. De 
us that they are wonderful hou 
The St. Bernard doesn’t have 
nervous energy, and “‘it just 
run around the house,” she s 
doesn’t shed any more than a 
healthy dog.’’ Mrs. Devine 
would-be St. Bernard owners 
certain they are getting a goo 
of the breed. The dogs are t 
their disposition as well as 
characteristics, but because 
growing popularity, some breed 
selling dogs that are not as g 
they should be. ‘‘Get in with t 
and make sure they are friendl 
Mrs. Devine. ‘And don’t overt 
$150 to $225 you can buy a 
lent pet.” 
Finally, we discovered that t 
St. Bernard may even help t 
small town more prominently 
map. The citizens of St. Berna 
(continued on 


Don’t soil your hands blacking 
stove in the old way but use 
stove-polishing mitten mad 
sheeps’ wool, which gives the 
polish; keeps the hand _ perf 
clean. A dauber free with each 
ten. Price, 35 cents by mail. 
You would like lamp-chimneys 
do not amuse themselves by pop 
at inconvenient times, wouldn’t 
Macbeth’s ‘“‘pearl top” and “ 
glass’””—they don’t break from 


not one in a hundred; a chit 
lasts for years sometimes. 


Women’s rights, in 1894, were h 
extensive, except in the progré 
state of Wyoming: 
Women now have some form of 
tion of the elective franchise in 1 
two-thirds of the States and 1 
tories. In Wyoming, women 
voted on equal terms with 
since 1870. In Kansas, and in 
cities in Delaware, women 
municipal suffrage. 
Montana State C 
| tution allows wome| 
power to vote on 
taxation. Arkansas 
Missouri allow a 
culiar form of votir 
liquor licenses. I 
states of New Youll 
Pennsylvania wd 
can, in certain ¥ 
vote on local impli 
ments and other 
matters as well. 












What makes 
a shy gin get 


¢ ° y 
Intimate’? 
It’s the fragrance 
that communicates 


in a thousand 
guiet ways. 


Intimate by Revlon. 
Cherished as one 

of the world’s seven 
oreat fragrances. 











Coty Originals creates Liquid Lid. 
The 24-hour eye shadow. 


(For the girl who wishes there were 25 hours in every day.) 


When a girl is as busy as you are, she doesn’t 
have time to fiddle around repairing her eyeshadow. 

That’s why Coty Originals created Liquid Lid. 

They’re new sheer eyeshadows in meltingsoft 
colors. Eyeshadows that are nothing short of 
revolutionary. 

Liquid Lid manages beautifully to do what no 
other eyeshadow can hope to do. It gives you a marvelous 
look of sheer color that is a/so long lasting. It does all that 
because it’s a liquid. 

And because it’s a liquid, it won’t do anything 
awful like smudge on you. Smear on you. Cake on you. 
Flake on you. Or fade, the way other sheer eyeshadows do. 

You can choose what flatters you most from 
seven different little paint pots of color. 

Each color comes with its own specially 
designed brush. A brush we might add, that makes 
Liquid Lid more than easy to apply. 

Even a beginner can put it on perfectly. 

You may never need to wear 
Liquid Lid for 24 hours straight. But 
isn’t it nice to know you can? 


































Liquid Lid Eyeshadow 
= Another Coty Original 
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Everything you need to make 
this charming ‘“Rus-Tic 




























: 
RUS-TIC TOCK 5 
PLANTER ¢ 
Imagine 
making 
beautiful 


things like 
these worth 
up to $4.95 
each — 

for only $1 


BLUE BOY 


Tne 





PIERRE AND TO “Hey, 
MITZI MITT e + Good Housekeeping + 
, SUARANTEES 


ey 


A-1029 Handcraft Bldg., Des Moines, lowa 50304 


Yes, please enroll me as a club member 
for 6 months and send my free Rus-Tic 
Tock Planter at once. Also send my first 
Handcraft Kit for which | enclose $1 (plus 
25¢ for shipping and insurance). | agree 
to send you this same amount each month 
{ understand that if my club payments do 


Nana — 


Tock” Planter 


when you join the famous 
National Handcraft Society. 


| MAGINE this artistic Rus-Tic 
Tock Planter contributing 
its old world charm to your 
home... perhaps cheering 
a kitchen wall, or hanging 
gracefully above a 
credenza or end table. It’s 
fashioned after the famous 
old cuckoo clocks of 
Germany. And it’s so 
beautiful — we’d like you 
to have it as a FREE gift 
to introduce you to 
the benefits of 
membership in the 
National Handcraft 
Society. 


A Surprise for you 
every month 

As a Society member, you receive a delightful 

surprise package every month. And every pack- 

age contains a new Handcraft Kit with every- 

thing you need to make a charming keepsake 

for yourself, your home or to give as a gift. 

One month you may fashion a beautiful 
‘Partridge in a Pear Tree’ to add a luxurious 
touch to a wall. Another month you may easily 
assemble a rich looking jewel box. Or perhaps 
it will be a Ritzy Pig bank or a breathtaking 
centerpiece to grace your table. 

Whatever your surprise Handcraft Kit con- 
tains, you know it will make up into something 
beautiful, something usable ...something you 
can be proud to show your friends. 


Kits available only to members 
These Handcraft Kits are never sold in stores. 
They are exclusive creations available to Soci- 
ety members only. You'd expect to pay be- 
tween $2.98 and $4.98 in a store—but the cost 
to you is just $1. Yes, $1 a month (plus 25¢ to 
cover shipping and insurance) is all you pay. 

Assembling Handcraft Kits is easy — and such 
fun. Each Kit contains everything you need, 
from a generous supply of materials to easy-to- 
follow instructions. 

Join the fun of membership — share the thrill 
of opening each month’s exciting “surprise 
package’. Experience the pride of making 
beautiful, useful things with your own hands. 

Why lose another minute! Mail the member- 
ship certificate today! 


NATIONAL HANDCRAFT SOCIETY 
A-1029 Handcraft Bldg., Des Moines,lowa 50304 





not reach you in time each month | will 
receive my Kit C.O.D. 

| understand that you guarantee not to 
drop me from the list of members unless 
| notify you of my resignation and that 
you will immediately refund my $1 fee 
for any Kit that does not satisfy me. 


(PLEASE PRINT) 











Journals Journal 


agreed to be hosts to the annual St. 
Bernard national specialty show last 
spring. City Councilman Robert Morel 
reports that after the show, everybody 
had enjoyed the event so much they 
are now seriously considering having 
the St. Bernard fancy back this year 
for its puppy show. 


When the editors of the Encyclopaedia 
Britannica wanted the latest words on 
cats for the new edition, they called 
on Milan J. Greer, cat-fancier extraor- 
dinary. Mr. Greer, the outspoken owner 
of Fabulous Felines, an unusual shop 
in New York City, obligingly called on 
his 22 years’ experience with cats to 
bring the encyclopaedia up to date. 

Among other additions to ‘‘'CAT”’ is 
an item on purring. Mr. Greer specu- 
lates that a mother cat purrs to guide 
her kittens to food, since senses of 
sight, hearing and smell are under- 
developed in new kittens. Purring is a 
vibration with a frequency lower than 
that of the vocal cords; kittens feel 
the vibration and approach the mother. 
The mother stops purring when the 
kittens start to nurse. Cats do purr 
when they are content, but they also 
purr when they are in pain, so Mr. 
Greer hesitates to attach emotional 
reasons to the purring. 

When we visited Mr. Greer recently, 
he was not purring at all like a kitten, 
but roaring like a lion—for emotional 
reasons. He had just seen a photo- 
graph of President Nixon walking his 
new Irish setter, which had recently 
joined the two dogs already in resi- 
dence at the White House. ‘There 
hasn't been a cat in the White House 
since Grover Cleveland,’’ roared Mr. 
Greer. ‘‘We overlooked it when F.D.R.’s 
dog Fala almost replaced the eagle as 
a national symbol, but now cat fanciers 
are getting tired of being third-rate 
citizens. The cat has come into its own, 
and it’s time that people—including 
Presidents—realized that. A cat has a 
function: it is very tranquil to watch 
and it would probably be very good 
for a President to have one. I'd like to 
start a campaign to get a cat into the 
White House. I’m not going down there 
and picket, but the White House should 
know it’s a bit behind the times.” Per- 
haps Mrs. Nixon’s staff will keep that in 
mind on the President's next birthday. 





I wish a month like April were more 
aware of what we expect from it. 
—Poor Woman’s Almanac 
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What nicer hiding place 
puppy than a purple petunia 
Mrs. B.R. Luttmer, San Diegd 


(Do you have a favorit 
picture? Send it to Pet News 
Ladies’ Home Journal, 641] 
ton Ave., New York, N.Y. 
Pictures will be returned 0 
you enclose a_ self-addr 
stamped envelope.) 

























































Isn't it maddening when you } 
do all the talking and can't |) 
somebody else is doing it all? 






WHAT’S HAPPENIN 


With freckles lightly powdere| 
Bloom flows through the yell 
room of the Park Avenue apai i 
shares with her husband Rod St 
nine-year-old daughter Anna| 
Miss Bloom, co-star of Charly, 
three films with her husband: 
trated Man (see photo below), 
Two Won't Go and The Huntt 
She greets the Journal's Jo 
serves tea from a low table 

(continued on J 
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Creative playthings 
or smart girls 


rom the Big Boutique 


around the corner. 


There is an accessory collection at Sears 
right now to make the canniest fashion eye open 
Wide With Wonder. It includes every important 
fashion statement nonstop, from heel to head. 

You must start at the bottom with shoes. 
Clunky in the heel, but light as a feather on the 
foot. Little clunk, medium clunk or giant clunk. 
Take your choice and build your look on it. 
Some mediums shown here, in the classic spec- 
tator feeling. 

Now find your bag. Slung on chains. On 
long leather straps. On neat short handles. But 
always a good strong Shape to balance the heel. 

Are you the lady who cannot (not) tie a 
scart? Relax. Our lady in charge of scarves is 
also our lady in charge of ‘‘scarfability."’ She'll 


show you how creative you really can be. Honest. 

And if you never wear a hat, this is the time 
like no other to discover what The Classic Hat can 
do for you. And what you can do with it... remem- 
ber those scarves! 

Now fill in all the empty spaces with bav- 
bles, bangles and chains, especially chains, and 
you've put together the look of the moment at an 
absolutely unbeatable price. 

Which is what the Big Boutique is all about. 
Which is what Sears, Roebuck and Co. is all about. 

Come in. See what a fashion plate you 
can be when you've got all the right stuff to work 
with. It takes time, so don’t rush, and ask our 
salespeople to help. 

They love to play as much as you do. 


.the fashion stop 
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get noticed like new 
Now your whole wardrobe can look beautifully 
new all over again. Sta-Flo Fabric Finish is why. Sta-Flo’s 


the miracle new ironing discovery that puts back 
body that detergents wash away. 


And Sta-Flo makes ironing so easy to do. Just spray 
it on...iron lightly ...then watch cottons, linens, 


silks, synthetics, even permanent press get “bodied-up” 
_ to look like new right before your eyes. 
Start putting the “new” back in everything you 

.. the best 


wash and iron with Sta-Flo Fabric Finish. 
ironing aid you can buy. 


POE 


= aS 


Here’s 7¢ 
to put the 
“new back 





Fabric Finish 


resentative wilt pay you 7¢ plus 2¢ handling charge for each of these 
f Mig. “ve . P.O. Box 1500, Decatur, 111. 62525. Invoices prov- 

and to cover coupons presented must be shown upon fe- 

c Bor void al! coupons submitted for redemption for 
aha owt. OFFER VOID IF THIS PLAN OF MERCHANDIS- 

h valle L/20th cent. LHS 69 
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PHILADELPHIA: Some women 
consent to sexual inter— 
course principally for the 
purpose of just being cud— 
dled, according toDr. Marc 
Hollender, University of 
Pennsylvania. The only real 
desire of these wives is to 
be held in their husband's 
arms. It's an unacknowl— 
edged but not uncommon form 
of "barter.'' In some women 
the desire to be held or 
cuddled is so compelling, 
says Dr. Hollender, that it 
"resembles an addiction." 


NEW YORK: An important 
classic, A Marriage Man— 
val, has been revised and 
brought up to date by Dr. 
GloriaStone Aitken, daugh— 
teroftheoriginalauthors, 


Drs. Hannah and Abraham 
Stone. (Simon & Schuster, 
$6.50.) Dr. Aitken, a col— 


lege health physician, was 
a teen-ager when the book 
was first publishedin1935. 


CHAPEL) (HILLS NeCec  anisa 
study of 50 women taking 
the birth-control pill, Dr. 
Francis Kane found that 16 
experienced a decreased 
interest in sex, but one 
became anymphomaniac. When 
she discontinued the pill, 
she returned to normal. 


WASHINGTON: The Internal 
Revenue Service has ruled 
that interracial couples 
can file joint income—tax 
returns——even if they live 
in states where their mar— 
riages are deemed illegal. 


NEW YORK: Thousands of cou— 
ples are receiving marriage 
counseling or family ther— 
apy that: 2s) paid sfor,.- at 
least, in -part, “by their 
health—insurance policies. 
As the director of a clinic 
explains: "Most policies 
that cover any psychiatric 
treatment at all will also 
cover family therapy, pro— 
vided that one member of 
the family is designated 
as the patient on health— 
insurance forms." Start— 
ing in 1970, several new 
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NEVVSLET TER 
OF MARRIAGE 


BY GIDEON SEAMAN, M.D., 








AND BARBARA SEAMAN 


policies will be avail} 
that overtly cover al 


counseling, and whe 


Specific person must bi} 


designated patient. 


information writel 


Health Insurance [I 


tute, 277 Park Avenue 


York, N.Y) LOOMS 


WASHINGTON: It isn't 
to use birth control 
in mid-month, as 

couples do. Researec] 
Georgetown Univer 
shows that the Oni 
male menstrual cyel¢ 


far less regular than 


doctors realize. 


2,316 women kept cai 
calendar records, nowt 
perfe| 


maintained a 
regular cycle for’ 
year. For 87 percent, 
difference between 
longest cycle was 
than six days. 


COLUMBIA, S.C.: Nort 


girls who attend Sout} 


colleges used _ to 
badly in the 
scramble; Southern 


and Northern boys 


ferred Dixie belles. 
research indicates thi 
changing, according td 
Journal of Marriage] 


the Family. 


CAMBRIDGE, MASS. : A widdji 
best comforted by ano} 


widow who has just 


pleted her own perio 
accordingii 
Harvard psychiatris 


mourning, 


They urge that every | 





munity adopt a counsé|} 


service maintained 
and by widows. 


TUCSON: ARLZ.: 
cannot conceive 
the wife 
her husband's sperm. 


C. Dean Dukes advise 
such couples to absif 


from relations, | 
use condoms, 
one year. When sex 
resumed, 
became 

antibodies 
had been reduced. 


Sex 


pregnant; tl 
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», two little, quick little make-ups. 
Or how to look Great in less than a minute. ) 


aes 





Polaroid portrait by Marie Cosindas commissioned by Helena Rubinstein, Inc., 1969 Pants Suit by Pauline Trigé re.© 1969 Helena Rubinstein, Inc 


Minute Make-Up Stick. Sheer Tint Blusher. 

none minute, your face looks as if In one minute flat, you flick on perfect color. 
ced on it for an hour. Translucent, transparent, transcendental color. 

ere’s the sweet, creamy spreadability of Under make-up. Over make-up. 

3ut it won't spill like a liquid.) oe . Or (for those of you blessed with perfect 
Makes your skin look pertect. et ee skin) with no make-up at all. 





Gives your skin a olow. 
A subtle natural color that works 
like it’s all yours. 


Unfake. Unbeatable. 


In five pertect-blush shades. 


Minute Make-Up Stick pe Sheer Tint Blusher Stick 


cause this greaseless make-up 
lines so you look marvelous. 
Any place. Without a big 7) 
red production. 

n eleven perfect-skin shades. 


é Bat So! Sn ea 
Lae Pps oe a? 





Helena Rubinstein 
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Do you have art talent worth developing? 


Take our free test and see 


li you have ever wondered whether you had art 
talent, here is your opportunity to find out. The 
founders of Famous Artists School have put to- 
gether what many artists and educators consider 
to be the most revealing test of art ability ever 
devised. It is offered to you free of charge. 


Designed for people uncertain of their ability 


The people who take this Art Talent Test are of 
all ages and occupations. Most of them have little 
or no previous art training. By professional stand- 
ards, their drawings may be awkward and amateur- 
ish. But the ones who possess the precious gift of art 
talent reveal this talent in many ways. Through 
simple little exercises, they show the inborn sense 
of design, the feeling for composition, the ability 
to observe, and the lively imagination which are 
such important ingredients of art talent. 

The reliability of this method of screening, as 
well as the effectiveness of the training, has been 


proven again and again by the impressive record 


of success of our students and graduates. 


They passed the test and went on 
to become successful artists 


When Anthony ] 
was a mail clerk, 


ok the Art Talent Test, he 


in a low-pay routine job. 
foday, he’s an artist for an important printing 
firm, doing exciting creative work. Kathleen Gi- 


da went from a salesgirl in a department store 


to a fashion illustrator in the same store. Virginia 
Bartter, a farmer’s wife and mother of three, now 
sells just about everything she paints. These are 
just a few of the literally hundreds of “success 
stories” that our students and graduates report 
to us. 

So if you love to sketch or dabble in paints—and 
have often wondered if you “have what it takes” 
to become a well-paid commercial artist or spare- 
time professional painter—why not seize this op- 
portunity to find out? All you need is a pencil and 
a half-hour of your time. For someone with your 
special interest, it will be one of the most intrigu- 
ing and enjoyable half-hours you ever spent. 


What the Talent Test covers 


First, you will be shown ten pairs of simple de- 
signs and asked to pick-the one in each pair that 
has ‘“‘a feeling of rightness” about it. Then you 
will see twenty pairs of pictures, and check which 
composition in each pair is more pleasing. You'll 
be asked to do original sketches to demonstrate 
your imagination and powers of observation. And 
in similar ways, your feeling for mood, form, 
movement, and so on will be tested. 

When you complete the test and mail it back, 
it will be graded free by a member of the School’s 
staff. If you receive a passing grade (and we must 
warn you that many don’t), or can offer sufficient 
evidence of art talent, you will then be eligible to 


desion designs is a word. Place 
ase which better ius- 













enroll. You may choose whichever 
is best suited to your goals. 





Courses offer personal instruction 







These courses were especially des 
ented people who can’t leave their 
for art training away from home. 
artists who started the School ove 
contributed all their lifetime secre 
nique to what they believe to be 
lessons ever created. They took t 
their own busy careers and made 
special drawings to demonstrate eae 
they devised a method of construl 
that is as personal as tutoring. Yo 
who is himself required to be a pra 
sional artist, spends up to several 
one of your assignments. He actu 
paints his suggestions for improvem 
“talks” to you by letter, dictating a) 
message of specific advice and enco 
You will receive an interesting b 
our School and its revolutionary 
with your free Art Talent Test. If 
dreamed of success in art, and wond 
possible, why not mail the attached 
for both the Talent Test and the 
now? (If card is missing, just sem 
address, and age to Famous Artists 
A-6102, Westport, Conn. 06880.) 

































nt to write, my colleagues and 
ike to test your writing apti- 
|help you find out if you can 
to become a successful writer. 
w that many men and women 
d become writers—and should 
writers—never do. Some are 
of their talent and have no 
vay of finding out if it’s worth 
g. Others, who are surer of 
ity, simply can’t get topnotch 
qal training without leaving 
\es Or giving up their jobs. 


0 help others 


ears ago, I joined forces with 
authors including Faith Bald- 
Serling and Bruce Catton to 
hing about this problem. We 
ie Famous Writers School to 
mising beginners everywhere 
he skill and craftsmanship it 
‘reak into print...to pass on to 
own techniques for achieving 
nd recognition. 
jany months, we poured every- 
«now about writing into a new 
srofessional training course — 
u take at home and in your 
. The Course begins with the 
mtals of good writing upon 
ery successful writing career 
duilt. Then you get advanced 
n the specialty of your choice 
, Non-Fiction, Advertising 
1 Business Writing. You learn 


ep. 
writing assignment you return 
nool is carefully examined by 





want to test your 
iting aptitude 


have ever wanted to write, here is 
portunity to find out if you have talent 
developing. Take this revealing 

tude Test created by 12 famous authors 


instructors who are themselves profes- 
sional writers or editors, working under 
the guidance of the 12 of us who devel- 
oped the Course. 


You are a “class of one” 


Your instructor goes over your work 
line by line, word by word, blue-pencil- 
ing his changes on your manuscript, 
much as an editor does with an estab- 
lished author. Then he returns it to you 
with a long letter of specific advice and 
guidance on how to improve your writ- 
ing. While this writer-instructor is ap- 
praising your work, nobody else com- 
petes for his attention. You are, literally, 
a “class of one?’ 


Students breaking into print 


This training works well. Our students 
have sold their writing to hundreds of 
publications, including True, Ladies’ 
Home Journal, Popular Science, Rea- 
book, the Reader’s Digest, McCall's and 
The New York Times Magazine. 

Doris Agee of San Mateo, Cal., says, 
“The view from this part of the world— 
the top—is indescribable. I’ve just re- 
ceived a big, beautiful check from the 
Reader's Digest for a ‘Most Unforget- 
table Character’ piece. There’s no ques- 
tion about it, without the Famous Writers 
School, the article would never have 
been written?’ 

Frances Kane of Chicago writes: 
“Just earned a $200 fee for an article. 
I’m so pleased I'd like to tell prospec- 
tive writers to quit wasting time and 


They started 
the Famous Writers 
* School 


Seated, I]. to r.: Bennett Cerf, 
Faith Baldwin, 

Bergen Evans, Bruce Catton, 
Mignon G. Eberhart, 

4 John Caples, J. D. Ratcliff 


® Standing: Max Wiseman, 
Max Shulman, Rudolf Flesch, 
i Red Smith, Rod Serling 


Photo: Philippe Halsman 


Bennett Cerf, distinguished publisher, is also widely known as an author, 





lecturer, columnist and television personality. He has been a member of the Guiding 
Faculty of the Famous Writers School since its founding in 1960. His most 

recent book is the best-selling Treasury of Atrocious Puns, about which he says, 
““We may bridle at the yoke, but we’ll never outgroan the pun”’ 


enroll. I wouldn’t trade your individual 
help—from professional writers—for 
any share-the-instructor classroom 
course anywhere?’ 

“In the last 18 months;’ says Andrea 
Herman of Akron, Ohio, “I’ve made 37 
sales. I can’t stop writing—my head is 
full of ideas!” 

“McCall's sent me a $1,000 check 
and began its new ‘Turning Points’ 
series with my article; reports Mary 
Ann Baumeister of Springfield, Va.“‘This 
one sale has made it all worthwhile?’ 

“T’ve made my first sale, a half-hour 
TV show to CBS Television in Chicago. 
They’ve said they'll buy every script I 
write for them and they want at least 
six more;’ announces Pamela Sutton of 
Crystal Lake, Illinois. 

“When I enrolled in your Course, I 
was an unpublished writer; reports 
Sharon Wagner of Mesa, Arizona. 
“Since then, I have made 40 sales, in- 
cluding several novels and a novelette 
and I now live on my writing income?’ 

Doris Stebbins of South Coventry, 
Conn., writes, ““Your Course made it 
possible for me to sell six articles to 
Woman’s Day for $2,500” 

Evelyn Fiske of Chicago, who writes 
short stories in addition to holding 
down a full-time job, announces: “I’ve 
sold 18 stories, ranging in price from 


$125 to $375. I’ve been greatly encour- 
aged by Famous Writers; the new writer 
can sell” 

Beyond the thrill of receiving that 
first check, our students find great in- 
tangible rewards in writing for publica- 
tion. If one sentence you write opens a 
door for another human being...makes 
him see with your eyes and understand 
with your mind and heart... you'll gain 
a sense of fulfillment that no other work 
can bring you. 


Writing Aptitude Test offered 


To find other men and women with 
ability worth developing, my colleagues 
and I have devised a revealing writing 
Aptitude Test. The postage-paid card 
will bring you a copy, along with a 48- 
page illustrated brochure describing the 
Famous Writers School. 

When you return the Test, it will be 
graded without charge by a member of 
our staff. If you do well on the Test — 
or offer other evidence of writing apti- 
tude —you may enroll for professional 
training by the School. However, you 
are under no obligation to do so. (If 
card is missing, please write to Famous 
Writers School, Westport, Connecticut 
06880. Give your name, address, age 
and ask for writing Aptitude Test.) 
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This homely little bottle 


Can help protect your 
natural beauty 


Our lronized Yeast bottle will never 
win a beauty contest. But we don't 
care. We'd rather have you win a 
beauty contest. As a woman, you 
lose iron regularly during your men- 
strual periods. You can lose enough 
to cause iron deficiency anemia. 
When that happens, you may not 
look as beautiful as—deep-down— 
you know you really are. 

Fact is, you need twice as much 
iron aS a man. You need it every 
day. So, get your iron from lronized 
Yeast. It’s the same kind of iron 
found in most doctors’ prescriptions 
for iron, so you know it’s good. Yet, 
only 98¢ for 60 tablets. 
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FAMILY LIFE WAS A 
“BATTLE ROYAL’”’ 
By DOROTHY CAMERON DISNEY 


During the past decade the practice of 


counseling an entire family together 
has developed into a fine art that, if 
properly handled, brings excellent re- 
sults. Few families have access to 
skilled professional help, but many of 
them could profit by adopting on their 
own some of the basic measures that 
were applied in the case of this young 
couple. A Family Council should be 
organized with some formality, in- 
cluding all the children who are old 
enough to understand what is going on. 
It should meet at regular intervals (at 
least once a week) and give even the 
youngest a chance to be heard. A record 
should be kept by the secretary (inct- 
dentally, all of the offices should be ro- 
tated frequently) so there will be no 
dispute of what decision was agreed 
upon. Almost any subject is suitable 
for discussion, but agreement on 
chores, allowances, recreation, and the 
like, will avoid much squabbling. Jobs 
should also be rotated so the child who 
gets one of the less-desirable assign- 
ments this week or month will swap for 
a better one next time. Father and 
mother themselves will find that they 
understand each other better when 
everyone takes part in discussing some 
of the many decisions that are continu- 
ally called for. The counselor in this 
case was Mrs. Joseph Bernhard. 
PAUL POPENOE, Sc. D., 
Founder and president, 
The American Institute 
of Family Relations. 


Aline speaks first 


“Last Tuesday Alan ruined dinner 
for the whole family and capped off 
things by getting drunk as a goat,” 
said 37-year-old Aline, a big-boned, 
handsome woman with huge green 
eyes and masses of wheat-colored 
hair. Aline was the mother of five 
daughters, beginning with 17-year- 
old Ella and ending with seven-year- 
old Babette. “‘in the first place, he 
came home early from his civilian 
job—Al recently retired as a full 
colonel from the U.S. Air Force—and 
an early homecoming invariably 
means trouble for one and all. 

“Al still conducts himself like a 
general officer on active duty; he 
barks out orders to the girls and me 
exactly as he used to bark at the 
troops under his command. When he 
strode in on me and the blast-off 
began, I was in the kitchen. Although 
I don’t pretend to be a culinary art- 
ist, I had planned a balanced, nu- 


tritious evening meal—veal chops, 
cole slaw, baked potatoes, frozen 
apple pie. 

“The simple menu would have 
suited anybody except Alan. For 
some reason he considers himself not 
only a full-blown gourmet but also 
one of the world’s great chefs. Out- 
doors at the barbecue his masculine 
vanity amuses me. Indoors I am not 
amused to be brushed aside when Al 
invades my kitchen, takes control of 
my stove. My protests don’t deter 
him in the slightest. 

“After a quick, suspicious glance 
at the ingredients spread on the 
counter, he figured out my dinner 
plan and promptly vetoed it. He de- 
cided to upgrade the plain chops and 
potatoes into something French and 
fancy and to top off the repast with 
a super-fancy dessert. I reminded 
him that our teen-age daughters dis- 
like elaborate dishes, and he smiled a 
polite, unconvinced little smile. He 
then escorted me out of the kitchen 
to the living room, settled me on the 
sofa with a magazine. His courteous 
condescension was infuriating. 

““in his master-chef role, Al is like 
most male cooks, and expects to be 
backed up by an efficient staff of 
female slaves and bottle-washers. 
He bellowed for Ella and Eloise, the 
eldest of our five, to come and lend a 
hand. Neither responded—both girls 
detest cooking—so Al went storming 
upstairs. Ella locked herself in the 
bathroom, claimed to be studying in 
the tub and escaped his clutches. But 
16-year-old Eloise was less fleet- 
footed, and Al collared her. 

“Next he trapped 14-year-old 
Nora at her homework. Accordiag 
to the school counselor, Nora is too 
passive and submissive for her own 
good; certainly she is our most 
amiable child. Nora meekly laid 
aside her books and agreed to peel 
and dice the potatoes that I’d previ- 
ously put in the oven. 

““Just then seven-year-old Babette, 
the spoiled baby of our family, burst 
upon the scene. Babette is unalter- 
ably convinced she should be al- 
lowed to keep up with her older sis- 
ters in everything; she had just 
conned 15-year-old Inez into taking 
her to a ballet class. She immediately 
pounced on her father, demanded the 
right to assist him with his cooking. 
Al told the baby no, and instantly 
Babette threw herself on the floor in 
a tantrum, which I had to quiet. 

“Dinner was a catastrophe. Al- 
though Al considers it a deep, dark 
secret, everybody in the family, in- 
cluding Babette, knows he keeps a 
supply of liquor hidden in the broom 
closet. I have begged him to share a 
sociable evening cocktail with me in 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit € 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center ia 
The tiue stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations 
minor details have been altered to conceal the identity of the couples who sought counseling. 


the living room, but he wor 
He prefers to kid himself 

fiction he is on the wagon he 
he tells me at tedious length, 
afford to buy liquor. It’s 

budget is too tight to allow 
hol—we are heavily in debt 
buys only the best whiskies 
quantity. 

“While he cooked, bas} 
seasoned, he sampled the} 
closet stores. It was obvious] 
staggered in with his piéce} 
tance—vealenblanquette—h 
When he set down the pla te 
was unsteady and he missed 
edge by inches. He saved the 
but gravy slopped on the fid 

“Babette giggled. Al haug 
tired to the kitchen and sne 
other unneeded drink—a y 
judging from its effect. On hi 
he barely made it to his chais 
time all five girls were assem 
food was stone-cold. Ella d 
rarely eat anything but ha 
and hot dogs. As I’d predict 
refused to touch a mouthfu 
fancy menu. By now roarin 
unable to eat the food hin 
bawled out our daughters li ! 
tails on parade. He then ord 
to make Ella and Inez eat 
possibility. I have yet to 1 
father or mother who can 
figure-conscious teen-age gir 
low anything she doesn’t ¢} 
swallow. | 

“Dinner was served an ht 
and Ella had a baby-sitting 
ment, a steady once-a-week 
ment. When she tried to slip 
arbitrarily canceled the eng 
to punish her for not eating 
ous fight broke out, with E 
nately shrieking defiance an¢ 
in despair and Al belloy 
pounding the table until 
ware jumped. Eloise sailed 
argument on Ella’s side. Si 
Al, called him a bully, a sq 
an alcoholic. She told him shi 
she had a_ clear-thinking) 
minded, non-establishment 
like Che Guevara. At that | 


suddenly missed Babette. 

“Somehow she had mar 
slip away from the table wit} 
noticing. I looked around } 
Simultaneously I smelled s 
ran for the kitchen. A fire wa | 
merrily in the wastebasket b 
stove when I pushed thre 
swinging door. Babette was 
burnt matches down the 
and I caught her red-ha 
quickly put out the fire. 
Babette helped me. As wu 
vehemently denied that sh 
playing with matches, des) 
evidence. I ignored her ab} 
nials and sent her straight 
During the past year, ever 
was separated from the A 
and we returned to the U 
overseas, Babette has startec 
a dozen wastebasket fires. 
the fires have been small ar 
extinguished, but every timt 
pens I’m terrified. 

“T’ve tried every type of 
ment in the book from scol 
spankings, but no punishn| 
been effective. Actually, 1D 
with his colossal (c 
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Now Scotchgard® Brand Fabric 
Protector comes in a handy new 
spray can for you to use at home. 
To stop spills from becoming 1 
stains. 4 
Just spray Scotchgard 2 
Protector on dresses, suits, coats, 
hats, ties, draperies, slip covers... 
and they'll be stain-resistant and 
water-repellent, like the things 
that come pretreated with the 
Scotchgard Fabric Protector tag. 
Watery spills even greasy 
ones — will just sit on the surface 
for you to blot off with an 
absorbent towel or tissue. 

And because Scotchgard 
Protector doesn’t change the look — 
or feel of the fabric youcanuseit 
on everything from your best party — 

_ dress to the children’s clothes. 
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CAN THIS MARRIAGE continued 


insensitivity and selfishness, for the 
trouble we’ve had with Babette and all 
the girls. Although Al is the father of 
five daughters, I doubt he really likes 
women. He has no patience with normal 
feminine vanity, tastes and reactions. 

“‘Seventeen-year-old Ella, our eldest, 
doesn’t seem to like boys. Al has teased 
her so much about her lack of dates she 
turns down the few invitations that do 
come her way. She now insists she wants 
to be a spinster schoolteacher, and she 
even refuses to party with 16-year-old 
Eloise. Eloise is pretty and she could be 
very popular; with her Al takes the 
opposite tack. He won’t allow Eloise to 
wear lipstick er stretch pants or a fall or 
whatever teen-age girls favor nowadays; 
he is consistently rude to Eloise’s ad- 
mirers. He poked sareastic fun at the 
haircuts, sideburns and long jackets of 
the nice college boys she knew until they 
stopped coming. Eloise then took up 
with the far-out, radical Che Guevara 
lot, who laugh unpleasantly at Alan— 
and at me, too. 


Wren bookish Nora displayed her 
last report card—it was decorated with 
a string of A’s—Al didn’t praise her 
brilliance. Instead he told her she was 
clumsy and would profit from ballet 
lessons. Then he taunted Inez, the 
dancer of the family, with tales of Nora’s 
brains and said nothing complimentary 
about Inez’s grace. 

“Poor little Babette is the child Al likes 
least. I’ve always thought he wanted her 
to be a boy. He picks on Babette about 
everything, and she slams back at him. 
Frequently their shouting matches make 
me physically ill. The child needs to feel 
important, I’m sure. When Al left the 
service we bought a house, the first 
house we ever owned. I promised Ba- 
bette her own room, hoping to build up 
her self-esteem, lessen her envy of her 
older sisters. There were three good- 
sized bedrooms in the house plus a tre- 
mendous master bedroom. My idea was 
that Ella and Eloise would share a bed- 
room, as would Nora and Inez, and 
Babette could have a room to herself. 

“Naturally, [supposed Al and I would 
occupy the master bedroom; we'd al- 
ways slept in the same room, although 
in twin beds. To my surprise and hurt, 
Al claimed the exclusive use of a bed- 
room for himself on the pretext of need- 
ing extra privacy to cope with the stress 
and strain of his civilian job. When he 
and I took over two bedrooms out of the 
four available, I had to break my prom- 
ise to Babette and reshuffle everybody. 

“Ella, Eloise and Nora moved into the 
master bedroom, but 15-year-old Inez 
and Babette, who aren’t at all congenial, 
now room together, and they hate it. In 
fact, I sometimes think Inez’s nagging 
and constant complaints of Babette’s 
babyishness and messiness might have 
led to some of Babette’s ‘carelessness’ 
with matches. 

“The night Al and I began to sleep in 
separate rooms—now almost 14 months 
ago—our sex life ended. I mean that lit- 
erally. On six or seven occasions I 
knocked on Al’s door, he didn’t answer 
my knock. In the morning he declared 
he’d been sound asleep and had heard 
nothing. One day about six months ago I 
felt specially loving. I put on my pretti- 
est negligee and waited in Al’s bed from 
noon until he arrived home late that 
evening. He kissed me lightly on the 
forehead, said he was tired, turned 


around and walked right out. That was 
the last time I pressed my affection on 
him. I have my pride; I would rather do 
without sex than humiliate myself, beg 
for it and be rebuffed. 

“Sexually Al and I were better ad- 
justed and closer before our marriage— 
we became lovers in our college days— 
than we were after marriage. When Al 
proposed, I doubted he really needed or 
wanted a wife, but I was crazy about 
him, and I said yes. It was about the 
time of the Korean War, and he joined 
the Air Force on a permanent career 
basis; we began our married life on an 
Army post in Colorado. We got off to a 
poor start. Perhaps I became pregnant 
too soon; at any rate, that’s what Al 
said, just as he said I became pregnant 
too often and wanted too large a family 


.for our income. 


“When our first child was born, Al 
was in Korea; he volunteered to go, risk 
his life, and leave me pregnant and with- 
out his moral support when it wasn’t 
necessary. My delivery was difficult, a 
fact I was too proud to report to Al, and 
my mother was obliged to advance a 
loan to pay special nurses. Al has never 
repaid that loan to her and he never 
will, though he frequently talks about 
repayment. In our 18 years of marriage 
we have never once been out of debt. 

“Much of the time I have no idea how 
much or whom we owe, or what amount 
of spending money I can count on. Just 
last month I abruptly learned we were 
in financial straits when I wrote the 
milkman a check that bounced. Al 
blithely promised to straighten out mat- 
ters at the bank, and when I put through 
the check again, it cleared, but Al 
wouldn’t explain the source of his sud- 
den funds. No doubt he floated a loan 
somewhere. He is as sly about his bor- 
rowing as he is about his secret drinking. 
Honesty and plain talk don’t exist be- 
tween us. 

“Al and I have no true marriage. We 
set a harmful example to our daughters; 
they copy us in their fighting and quar- 
rels. I halfway believe the whole family 
would benefit if Al and I applied for a 
legal separation.” 


Alan’s turn 


“Fifteen months ago I was a full 
colonel in command of a U.S. Air Force 
base overseas,” said 41-year-old Alan, a 
tall, broad-shouldered man with wavy 
black hair, youthfully pink cheeks and a 
remote, wistful smile. ‘Aline and I were 
assigned the finest quarters on the post. 
There were bedrooms, baths, closets in 
plenty. All five of our girls could primp, 
shower or dress simultaneously without 
bickering, jockeying for position or 





screaming to high heaven becay 
one had borrowed a scarf, a belt, 
coat, without permission. 

“A staff of local gardeners te 
lawns, shrubbery and flowers, 
days I didn’t have to defer a w 
golf game and tackle the lawn to 
Aline from jumping in and mak 
look like a fool. Last week she 
ragged patch of grass I’d overlg 
our backyard. At once, solely ing 
embarrass me before the neigh 
sailed forth on the power me 
promptly put it on the bli 
mower is now in the repair sh 
with other expensive yard tools 
that she’s manhandled attem 
perform my chores. ‘ 

‘“When I was in the service ey 
used to look up to me, respect m 
We had a governess-nurse to mé 
girls and settle their never-ene 
tles. Our girls have always mi 
and acted like long-time e 
Babette is the worst of the b 
though she is only seven years ole 
as tall and husky as her 15-year- 
ter. The other day I corrected 


something or other, and she hay 


and kicked me. I’ve still got 
bruised shin. In my opinion, 
fights everybody and plays with 
out of pure cussedness. 


Aine grew up as the your 
spoiled, petted darling of a le 
to-do family with an absentee fi 
dom around to keep things in h 
wasn’t taught to keep house 
make herself useful. As a bi 
mander overseas I was able t 
local couple to compensate for 
mestic inadequacies, handle 
mop, the vacuum sweeper, the 
“We entertained whenever ¥ 
We had big cocktail parties, sma 
dinners, buffet suppers, barb 
took charge of the barbecues bi 
have a flair for cooking. Yet Alit 
satisfied; she insisted I retire ane 
turn to the States for the sak 
girls’ education. She declared 
pining to keep house and coe! 
stupid enough to believe her. 


“When we bought our house—3 


too much because of picking a hi 


neighborhood—my idea was We! 
entertain. My civilian job is larg 


pendent on commissions—I 
and bonds for a brokerage firm 


need to make contacts on the golf} 
at the country club, invite pros} 
clients to drop in for cocktails or} 


Aline and I have owned our hoj 


many months, but we're still 
and we’ve entertained nobody. 


I’m ashamed to ask (( con 
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CAN THIS MARRIAGE 


continued 


strangers to visit my home and 
meet my family. 

“All our daughters, except Nora, 
who inherits my orderly, conser- 
vative tastes, run around in clothes 
with split seams, ripped hems, miss- 
ing buttons. I’m not surprised our 
eldest daughter has no boy friends. 
Ella is slack and grubby, like Aline, 
and as I’ve often told them both, 
normal males aren’t turned on by 
female sloppiness. 


PNatoate I was an only child, I 
wasn’t indulged and spoiled like 
our youngsters. My parents were so 
poor I often went barefoot to school 
for lack of shoes. Most of my 
clothes were bought secondhand at 
thrift shops and then were neatly 
patched and darned by my Ger- 
man-born, meticulous mother. She 
frequently cleaned our house from 
top to bottom before 8 A.M. and 
devoted the rest of the day to such 
frugal projects as canning and pre- 
serving. 

“T was expected to carry my 
share of the load. After school I was 
drafted to help with the work. It 
didn’t hurt me, nor did it hurt me 
to wash the family dishes and keep 
my room in order. But, like all 
boys, I hated the chores and at 
that time, as I recall, I was con- 
stantly angry at my mother. 

“Indeed I was first attracted to 
Aline because I instinctively re- 
alized she was the direct opposite of 
my mother. We met in the campus 
drugstore, shortly before Korea. In 
those days I was flying high. My 
poverty-stricken boyhood seemed 
far behind me. 

“My family couldn’t afford to 
send me to college, and I was too 
dumb to win a scholarship. But my 
home training stood me in good 
stead. I landed a job managing the 
kitchen, planning the menus, or- 
dering the food for a leading fra- 
ternity house, earned room and 
board and a free membership, soon 
added other fraternities and several 
off-campus boardinghouses to my 
string. By my junior year I aver- 
aged $75 a week—big wages for a 
college student—and I had plenty 
of money to cover tuition and out- 
side flying lessons as well. 





“I said ‘cracker’ not ‘quacker.”” 
q 






















































ing into the drug 
She was tall and g| 
yellow hair. When 
I turned to a clas¢ 
him: ‘There is 
I’ve ever seen. 
and introduce 
of you for a pla 

“That aftern 
to a nearby fie 
in a rented pla 
flights. Afterw: 
together every Sat 
very popular am 
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pin, and overjoys 
ried me. For a whi! 
“It quickly dey 
couldn’t afford #] 
riage both of us 
lieutenant’s incom 
cause I’d had it s 
Aline seemed to ¢ 
standard of living 
was justified. 
“Also, right fron 
she complained of 
niques, although pr 
appeared to be sé 
am a poor lover, bi 
weren’t partic 
her personal untid 
pealing to me. Now 
own bedroom I d 
chooses to hang he 
floor. Overseas th 
after hanging up | 


Miittary people 


tensive credit 
lowly lieutenant sta 
orado I probably 
advantage of that 
was ashamed to 
I couldn’t affo 
thought she n 
from the very first, 
Aline’s temper. If] 
many drinks, she 
vixen. I decided it 
frain from drink? 
and to this day 

“As a boy I 
my mother didn’ 
hurt her—or me. 
on in marriage, I g 
promoting loans at 
out mentioning the 
a bad habit maybe 
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coa Wrap’s Fashion Match Game and 
win an exclusive Oscar de La Renta 
and a fashion-world tour to wear it on. 
N each item from this famous designer's 
to the city that inspired it. 
1 the dresses with the cities. Correct 
jualify for a drawing which determines 
winners. The Grand Prize includes all 
se sensational, jet-age creations plus a 
k tour for two to London, Paris, Rome, 
tanbul and Acapulco. 
Prizes. The three second prizes include 
in Paris followed by five days in Rome 
eople, plus the two de 
Originals inspired by 
norous cities. 
more prizes. There are 


—a— 


ww 


Wma 


SUPER STRENOTH ALUMINUM ty rs 


no less than one thousand third prizes consisting 
of an original de La Renta designed belt. So even 
if you never get around to the capitals of high 
fashion, you can still wear a shimmering piece of 
high fashion around you. 

Fill out the Coupon and mail it today. It could 
mean the start of a long journey for you. 


Rules. 1. Each coupon must be accompanied by an end flap 
from any box of Alcoa Wrap, or write the words Alcoa Wrap on 
plain paper. 2. Winners will be drawn from entries with correct 
matches by the independent firm. of Marden-Kane, Inc. All de- 
cisions will be final. 3. Employees of Alcoa, its representatives 
and agencies and their families are not eligible. 4. Void where 
prohibited by law. Tax liability is winners’ responsibility. 
Grand and second prize winners may 
claim money substitutes for prizes. Grand 
prize will be redeemed for $7,500, second 
prize for $2,000. 5. Entries must be re- 
ceived by midnight, June 7, 1969. 


Entry Coupon—fill out and mail today. 
Alcoa Wrap’s Fashion Match Game 
Dept. M, P.O. Box 644, Rosemount, Minn. 55068 


Put the number of each garment in the photo in front of 
the city which inspired its design. 


___ Paris _____London 
__Istanbul Madrid 


ae _Rome 
_Acapulco 


My name_ 
My address 


City. 





Now even if you’ve got limp, wispy hair, eve 
you straightened the life out of it last year, pile up|} 
curls and let the tendrils tumble. 

ner just like regular New Kindness with Extra-Hold is for when y\} 
ping of body. hair needs not just Kindness, but a bit of firmness, | 


New Kindness with Extra-Hold from Cla! 
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gh-fashion tint-lens sun- 
uld be worn with caution 
t all—whenever you drive 
ly a plane. They can be 
dangerous in combination 
windshields, because they 
of light and color percep- 
ould make you miss im- 
mals, such as red lights. 
desirable lens color is yel- 
aviation engineer B. A. J. 
elbourne, Australia. He 
oiding tinted lenses alto- 
dark. 


that finally permitted 
ren to deliver a son was 
ed by Swiss obstetrician 
de Watteville, and con- 
y—of lots of pampering 

ed rest: Miss Loren spent 
each day in bed through 
r pregnancy. The pleased 
parents, Sophia and her 
arlo Ponti, have made 
teville a gift of a $1.5 mil- 
al-clinic that will be used 
mothers who have ex- 
ficult pregnancy problems 
ould come to Geneva in a 
effort to become parents. 


usewife can choose from 
ood items on supermarket 
ut, if necessary, she and 
could subsist for many 
just four foodstuffs, ac- 
San Francisco internist 
H. Behnke. All man really 
der to survive, he says, is 
uilk, cooking oil, fortified 
1 multivitamin capsules: 
o adds that a bottle of 
ight be needed to help 
h a stringent diet. 


eeteners, Called cyclamales, 
used in foods, candies 
jally—in non-caloric soft 
ile they have seemed safe, 
at Americans consume 
unts of cyclamates—al- 
0 tons each year—has 
cern to public health and 
t scientists. Periodically, 
ee of the National Acad- 
iences-National Research 
AS-NRC) surveys current 
formation on cyclamates 
its recommendations to 
90d and Drug Administra- 
A)—which has the au- 
set limits on the sweeten- 
NAS-NRC report is due 
)pring. 
aterim report, NAS-NRC 
is ruled that “totally un- 
Ase of the cyclamates is not 
at this time.”’ It recom- 
More than 5 grams per day 





LIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


for adults, and that safe consumption 
of cyclamates should be based on 
body weight; so children should con- 
sume less than parents. A 12-ounce 
dietetic soft drink contains between 
one quarter and one gram of cycla- 
mate; the label on the bottle or can 
lists the exact amount. 

The Food and Drug Administra- 
tion says that while the NAS-NRC 
would allow 70 milligrams cycla- 
mates per kilo body weight per day, 
FDA prefers 50 milligrams—as rec- 
ommended by the U.N. and the 
World Health Organization. Within 
this “prudent” limit, FDA chief Dr. 
Herbert Ley Jr. has estimated that a 
60-pound child could consume safely 
the equivalent of about two 12-ounce 
soft drinks daily (1.35 grams of cy- 
clamates) and a 200-pound adult six 
to eight bottles. 


The M-Pill, the widely publicized 
“morning after’ contraceptive, has 
scored F—for “flunk’’—in its first 
test in pregnant women. The syn- 
thetic estrogenic agent is designed to 
be used only after coitus or concep- 
tion. Its inventor, Dr. Lars Engstrom 
of Stockholm’s Karolinska Institute, 
recently tried it on 26 pregnant 
women who already had been sched- 
uled for therapeutic abortions for 
various reasons. The M-Pill appar- 
ently aborted only 10 of the women. 
Complete expulsion of the conceptus 
occurred in only three of the 10, Dr. 
Engstrom told a meeting on abor- 
tions in Hot Springs, Va. ““Most dis- 
appointing,’ he says, “‘was the fact 
that no significant effect could be 
detected from the use of the drug. It 
is unrealistic to believe that an effec- 
tive M-Pill will soon be available for 
use on a broad scale.” 

What is true for the M-Pill is also 
true for other “‘far out” birth-control 
schemes that recently have been 
much written about. Scientists close 
to new contraceptive research say 
that current products, and a few new 
variations that still are to be mar- 
keted, have taken them to the limit 
of their basic scientific knowledge. 
Before they can go further and devel- 
op dramatically new contraceptive 
methods they will have to return to 
the lab bench to develop new basic 
knowledge upon which to build them. 

News that no dramatic new 
“breakthroughs” are anticipated 
comes at a time when there are pre- 
liminary indications that U.S. studies 
may confirm British findings that 
there is a small—but real—risk of 
mortality associated with use of oral 
contraceptives. Whether other sig- 
nificant side effects will be shown to 
be associated with (continued) 
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brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 
you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $12 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 





TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 


“Please 
take, 
for- Ut — 
of my 


sister...” 


spondence is translated at our overseas 
offices. 

(And if you want your child to have 
a special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send your 
check to our office and the entire 
amount will be forwarded, along with 
your instructions.) 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... . 
babies abandoned in the streets . . . blind 
children locked in cellars .. . 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 


Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from 
our emergency list.) 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor 
(Country) — 


1 boy OC girl in 


(] Choose a child who needs me most. 
I will pay $12 a month. I enclose first 


payment of $ _. Send me 
child’s name, story, address and pic- 
ture. I cannot sponsor a child but want 
to give $ 

(] Please send me more information. 





Name 
Address 
City 
State Zipp ee 
Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. 

Canadians: Write 1407 Yonge, 

Toronto 7 
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Now you can save almost 50% on the hit recore 
you want...and here are your savings in advance 


ANY 12 


of these 


if you join now and agree to buy as few as ten records during the coming 
two years (you will have up to 300 records a month to choose from) 


HERE IS AN EXTRAORDINARY OFFER which enables 
you to obtain any 12 of the hit records shown on these two 
pages —all 12 for less than the price of one! Yes, if you join 
the Columbia Record Club right now, you may have any 12 
of these albums for only $3.98. In addition, we'll give you an 
attractive all-transistor radio as a free gift! And all you have 
to do is agree to buy as few as ten records during the coming 
two years. 

That’s right! — you'll have two full years in which to pur- 
chase your ten records... and after you do so, you'll have ac- 
quired a sizable library of 22 records of your choice — but 
you'll have paid for just half of them. That really amounts to 
almost a 50% saving off regular Club prices... and that rep- 
resents your best buy in records anywhere! 


FREE MUSIC MAGAZINE. You'll have no problem in se- 
lecting records you want during your membership, because 
each monthly issue of the Club magazine contains up to 300 
different records to choose from...hit albums from every 
field of music, from scores of different record labels. You may 
accept the monthly selection for the field of music in which 
you are mainly interested...or take any of the other records 
offered... or take no record in any particular month. 


RECORDS SENT ON CREDIT. Upon enrollment, the Club 
will open a charge account in your name... you pay for your 
records only after you have received them —played them — 
and are enjoying them. They will be mailed and billed to you 
at the regular Club price of $4.98 (Classical, occasional Orig- 
inal Cast recordings and special albums somewhat higher), 
plus a mailing and handling charge. 


GENEROUS BONUS PLAN. As soon as you complete your 
enrollment agreement, you will automatically become eligible 
for the Club’s bonus plan— which entitles you to one record 
free for every one you buy. There are no “savings certificates” 


to accumulate, no delays, no limitations — every time you buy ~ 


a record, you get another one free. Under this plan you pay 
as little as $2.86 a record (including all mailing and handling 
charges) for all your records. 


MAIL THE CARD TODAY. Simply write in the numbers of 
the twelve records you want, for which you will be billed only 
$3.98, plus postage and handling. Be sure to indicate the type 
of music in which you are mainly interested. Act now. 

Note: since stereo records may now be played on monaural (reg- 


ular high-fidelity) phonographs, and cost no more than monaural 
records, all of your records will be sent in stereo. 


COLUMBIA RECORD CLUB TERRE HAUTE, INDIANA 47808 
CRO) Where smart buyers shop for hits! 
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THE VENTURES 
UNDERGROUND FIRE 
pius—Light My Fire 
10 MORE 
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Charlie Brown | 













BLOOD, SWEAT & TEARS 
God Bless The Child 
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bad ack S92 COUNT AS ONE 
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19 MORE 
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7114. DEAN MARTIN — Gent 

Mind. By The Time | Get To i| 
Honey, Welcome To My Heart 


7226. JUDY COLLINS — Who 
Where The Time Goes. Someda| 
Pretty Polly, etc. 




























6479. HERB ALPERT & THE 
BRASS — Beat Of The Bra 
Guy’s In Love With You, etc. 











7249. ROGER WILLIAMS — 
Lovers. Dream A Little Dream 
Love [s Blue, Spanish Eyes, 













Savings are off regular Club 


Plus this 
TRANSISTOR 
RADIO as a 

FREE GIFT! 


JOHNNY CASH at ey lezatite 


etre 
THE HOLY LAND Hct oe 


You Love Me 
Abraham, @ 
bee 
rir. 

Br 


ra 
8 MORE | COLUMBIA 
7345. Also: MacAr- 


thur Park, My Spe- 
cial Angel, 11 in all! 









6905. Plus: God Is 
Not Dead, At Calvary, 
Land Of Israel, etc. 





RAY CONNIFF 
and the Singers 
TURN AROUND, 
LOOK AT ME 
bat 





PEO CT Hae Be 
6825. Includes:Sweet 6897. Also: People; 


The Good, The BadAnd 


Blindness, Good a 
The Ugly; 11 in al 


News, 8 more 


JEANNIE C. RILEY 
HARPER VALLEY 


P.T.A. 
plus: 


Catton Patch 
» Satan Place 
© 8 OTHERS 











9 MORE SET), Original Soundtrack 








PLANTATION 


[MONUMENT 2 Z peu aT ; ee CoLuMBia] Recording 

1898. Also: Lonely ‘ ulso: A 7227. Also: Down On 5577. Two-Record Set (Counts As One 7241. Also: Spinning 1037. \‘The most ad- = 6903. Also: Ballad Of 2639. One tt 
Street, Smoke Gets 6 ind Me; Sea Of Grass; Up, Selection) What Now My Love; | Got Wheel, Smiling venturous musical Louise, Widow Jones, most outstanding 
in Your Eyes, etc, W d Up, And Down; etc, You, Babe; Plastic Man; Just You; etc. Phases, etc. ever made.’’—Life No Brass Band, etc. musicals of all time 













tae eta iT ee 
EXPERIENCE 
iat Congo) 


7086-7087. Two-Rec- 
ord Set (Counts As 
Two Selections) 


JOHNNY 
RIVERS 
Realization 
Summer 


6733. Plus: Look To 


Your Soul, Whiter 
Shade Of Pale, etc. 





[PETULA CLARK'S 


GREATEST HITS, Vol. 1 






_ 7115. Plus: Color My 
_ World, My Love, Call 
| Me, Two Rivers, etc. 


SHADES OF 
DEEP PURPLE 


6899. Includes: Help, 
_ Mandrake Root,Hush, 
Love Help Me, 5 more 





‘fan, Marty Robbins, 
forton, Carl Smith, 
} Drusky, etc. 


THE SANDPIPERS 
SRUNTIRIMER 


* Louie, Louie 
* La Bamba 


3617. Also: Angelica, 
| Carmen, La Mer, En- 
| amorado, etc. 











6656. Plus: 


nie and Clyde, etc. 


Trans-Electronic 
Music Productions, Inc 
presents 


SWITCHED-ON BACH 
ee mE og 


7150. Tune in, and 
turn on... as mod 
as Carnaby Street. 


SERGIO MENDES 
& BRASIL 66 


LOOK AROUND 


6340. Also: Like A 
Lover, The Look Of 
Love, Roda, etc. 





GEORGE} 
JONES’ 7 


HITS 
The Race Is On te 
Love Bug es 
10 MORE 
MUSICOR 





4404. Plus: Old Brush 
Arbors, My Favorite 
Lies, Take Me, etc 


7340-7341. Two-Rec- 
ord Set (Counts As 
Two Selections) 


Happy Together 
You Know What | Mean 
You Baby 





5737. Plus: Is It Any 
Wonder; It Ain't Me, 
Babe; etc. 


Yester- 
day, Legend of Bon- 


WALTZ 2; 
OFTHE ~ 
FLOWERS sce 
Tenaikavaky aye 
Waltzes (covumpra 
EUGENE ORMANDY 


onductor 
The Philadelphia Orchestra 


6510. Also: Waltzes 
from The Nutcracker, 
Sleeping Beauty, etc. 

















7029. Plus: I'm Just 
A Man, If The Day 
Would Come, 11 inall 


IRON BUTTERFLY 
In-A-Gadda-Da-Vida 





7035. Also: Are You 
Happy, Termination, 
My Mirage, etc. 


DONOVAN 


, -The 
Hurdy Gurdy 
ee 


ets ume 
; ah MORE 





6989. Also: Tangier, 
The River Song, As 
1 Recall It, 13 in all 


The Very Best of 
ROY ORBISON 
ge ——" 


i Only The Lonely 
* Candy Man « 
, Crying * 7 MORE 
._ [MONUMENT | 
oe rr 





2696. Also: Running 
Scared, Blue Angel, 
It's Over, 12 in all 


JOHNNY HORTON’S 
eagerly LEY 


A y Z North to Alaska 
SE 





1057. Also: Johnny 
Reb, Comanche, Jim 
Bridger, etc. 





All | Really 
Want to Do 


* Alfie 
10 MORE 
IMPERIAL 


7117. Also: You Bet- 
ter Sit Down Kids, 
Sunny, Hey Joe, etc. 










PERCY 
FAITH 
Those 


Were 
the Days & ee 


PLUS: Promises, Promises 
+ From Both Sides, Now 


[COLUMBIA] —_g MORE 


7348. Also: Little 
Green Applies, Fool 
On The Hill, etc. 






ANDY WILLIAMS 
BORN FREE 
plus 
Music to 
Watch 
Girls By 


10 MORE 
5233. Also: Spanist 


Eyes, Sunny, | Want 
To Be Free, 11 in all 








THE BYRDS’ 
Greatest Hits 


Ves ¢ i 
MR. TAMBOURINE MAN 
TURN! TURN! TURN! 
ALL | REALLY WANT TO 00 


(COLUMBIA) 9 MORE 
5561. Plus: Eight 


Miles High, My Back 
Pages, 5D, 11 in all 





ARETHA FRANKLIN 


6408. Plus: People 
Get Ready, Groovin’, 
Ain't No Way, etc 


My Fire 
*Break On 
Through 
9 MORE 
(ELEKTRA) 


5944. Plus: The End, 





Soul Kitchen, Back 


Door Man, etc. 


es 
GREATEST 
USA CTA 


Everyoot) 


& (REPRISE | 


7085. aisee Nobody's 
Baby Again, Houston, 
BummingAround,etc. 





MARTY ROBBINS 


| WALK 


* ALONE 
—PLUS— 
1 Can't 
Help It 
9 MORE 


COLUMBIA 


6994. Also: Lily Of 
The Valley She Thinks 
1 Still Care, etc. 


iN 
da |, 

Jee 1313 
Baddeley 
ey adic) 


PLUS — 
New Grass 





7154. Plus: Little 
Green Apples, Set Me 
Free, 10 in all 


THE LORD'S PRAYER 


— PLUS — 
Battle Hymn 
of the 
Republic 


10 MORE 





7019 Also: Rock Of 
Ages, The Lord’s 
Prayer, 11 in all 


RAY CONNIFF 
ana the 
Singers 
. ™ SOMEWHERE, 
: MY LOVE 


Charade 
z 8 MORE 
2603. Also: King Of 
The Road, Days Of 
Wine And Roses, etc. 





ROGER WILLIAMS 
GREATEST HITS 


Autumn Leaves 
Near You 


Tammy 
9 More 


(kare) 





1302. Also: The High 
And The Mighty, | 
Got Rhythm, etc. 


TEMPTATIONS. 


eeu RL 
be 


Terre 
7209. Plus: Impossi- 
ble Dream, This Guy's 


In Love With You, etc. 


ANDY 
WILLIAMS 


HONEY 
* PLUS + 
ee By the Time 
| Get 
to Phoenix 
9 MORE 


6558. Plus: Love Is 
Blue; Windy; Up, Up 
And Away; etc. 


BERNSTEIN’S 
GREATEST HITS 


AL 
Tens 


|COLUMBIA] 


5236. Espana, On The 
Trail, Waltz Of The 
Flowers, etc. 


BOB DYLAN’S 


GREATEST HITS 


Auer eu Caer 
MR Lie] 
aw a rm er) 
AE eel ee a 


lo R [3-9 
peta 








3858. Plus: Rainy 
Day Women, Like A 
Rolling Stone, etc. 


OTIS REDDING 


The Dock of the Bay 


plus: The Glory of Love 
9 MORE 


6405. Also: Tramp, 
Don't Mess With Cu- 
pid, 11 in all 


RAMSEY LEWIS TRIO 
THE “IN” CROWD 


PLUS 3 


Tennessee 

Waltz 
Come 
Sunday , 
4 MORE 


2435. Also: Since | 
Fell For You, Sparta- 
cus, etc. 
















aa 
ea 


6550. Program taken 
from performances 
at Carnegie Hall 


“STEVIE WONDER 
ais Rt 


PLUS: | Wanna Make Her 
Love Me * 10 MORE 


7326. Also: Sunny, Do 
| Love Her, You Met 
Your Match, 11 in all 





ARETHA FRANKLIN 
Aretha Now 


é 


| Say a Little Prayer Think 
[ATLANTIC] 8 MORE 


7051. Also: You Send 


Me, A Change, | Take 
What | Want, etc. 





The Live 
Adventures of 


MIKE 


and & 
AL KOOPER 


Feelin’ Groovy f 
14 MORE \ 
(2-Record Set) 


7344. 
Song (Feelin’ 








JOHNNY’S 
GREATEST HITS 
Chances Are 
Wonderful ! 

Wonderful ! 

plus 10 more 

Ale DAML Uae 
1013. Also: Twelfth 
of Never, No Love, 


Come to Me, etc 


GROFE 
GRAND 
CANYON 
SUITE 


1645. Delightful per- 
formance of Grofe’s 
soaring tone poem 


AT 

FOLSOM gow 
PRISON Go. 
Jackson (gz 


COLUMBIA 














6415. Folsom Prison 
Blues, The Long Black 
Veil, The Wall ,etc. 


DAVID HOUSTON’S 
GREATEST 7 
HITS 


Bag 
et) 
Pa 
ORO 
Cert a) 
Cathedral 7 MORE 


6159. Plus: With One 
Exception, My Elu- 
sive Dreams, etc. 





ROGER 
WILLIAMS 
GOLDEN 
HITS 

+ Born Free 


+ Somewhere, 
My Love 
9 MORE 


5553. Plus: 
Moon River, Yester- 
day, Dominique, etc. 


f COUNT AS ONE 
SELECTION 





Includes: The 59th Street Bridge 
Groovy), 
Mary Ann, Dear Mr. 


| Wonder Who, 


Fantasy, etc 


BERT 
KAEMPFERT, j 


WONDERLAND 
BY NIGHT 





2410. Also: As I Love 


You, Dreaming The 
Blues, etc. 


Barbra Streisand 
People 


Absent 
ip Minded Me 


Fine 
And Dandy 


19 MORE & 


1646. Also: Love Is 
A Bore, My Lord And 
Master, Autumn, etc 


Maria, 


FUSS. SUTIISINT WIP EEE 


The Days. Plus: Light My Fire, 


io — FNVOOS Were 


Little 


Green Apples, many more 


7225. THE ASSOCIATION — Greatest 


Hits. 


Cherish, Windy, 


Along Comes 


Mary, Requiem For The Masses, etc. 


7272. BOBBY VINTON — | Love How 


You Love Me. Also: 


If | Didn’t Care, 


Those Were The Days, etc. 


7188. SERGIO MENDES & BRASIL ’66 
— Fool On The Hill. Scarborough Fair, 
When Summer Turns To Snow, etc 


7168. ANDY WILLIAMS — Sound Of 


Music. Try To Remember, 


Let It Be 


Me, | Wish You Love, 21 in all 


2-RECORD SET COUNTS 
AS ONE SELECTION 


WES MONTGOMERY 


A Day in 
the Life 
mM 


= 


5788. Plus: Windy, 
Eleanor Rigby, The 
Joker, 10 in all 


POOP OCGaE 


ANDRE 
KOSTELANETZ] 


Ss ee 


a ee 
“FINIAN’S RAINBOW” 


ey 


7346. People, My 
Man, Old Devil Moon, 
My Ship, etc. 


THE 
BOX TOPS 


7079. Plus: Choo 
Choo Train, I'm Mov- 
in’ On, Sandman, etc 


MOZART 


Piano Concertos No. 21 & 24 
(Elvira M in’ Theme) 


ROBERT CASADESUS 
SZELL/ CLEVELAND ORCH 


2081. Performance 
is ‘‘sparkling.’’ 
—Cue Magazine 


RICK 
NELSON 


MILLION 
| SELLERS 


TRAVELIN' MAN-IT'S LATE 
HELLO MARY LOU 


UMPERIAL] _9 Mcre 
1188. Also: | Wanna 


Be Loved, You Are 
The Only One, etc. 


TONY'S GREATEST HITS 
(COLUMBIA) OL Il 


| Left My Heart * 
In San Francisco 


1 Wanna 
Be Around 


The Good Life! } 





2150. Here's Tony 
Bennett singing Who 
Can | Turn To, etc. 
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SIMON & GARFUNKEL 
BOOKENDS 


Soa COLUMBIA 


6366. Includes: Old 
Friends, Mrs. Robin- 
son, At The Zoo, etc. 








7084. Bill tells it 
like it was. Dogs And 
Cats, The Wife, etc 


THE PHILADELPHIA 
ORCHESTRA'S 
GREATEST HITS 


Vol. 3 
EUGENE 
ORMANDY 
Conductor 
6152. Comedian’s 


Galop, Anitra’s 
Dance, etc. 








6963. Uproarious se- 
lections by members 
of Laugh-In's cast 


CARL SMITH’S 
Greatest Hits 





Hey Joe! 
| apeige There She Goes 
* Old Lonesome 
cx Times 
§ 9 MORE 
(counter) 
1212. Also: Gettin’ 
Even, | Overlooked 


An Orchid, etc. 


and other great@ 
movie theme 





COLUMBIA 


1001. Tonight, Love 
Is A Many-Splen 
dored Thing, 9 more 
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Lemons 





Hold Nature’s Secret 
For A Lovelier Skin 


Your complexion can count on 
leading a fairer, lovelier existence 
now that cosmetological research 
has revealed a remarkable lemon 
beauty discovery that sponsors to 
the full the natural cycle of tissue 
renewal and is able to bring out 
the true bloom of radiant splendour 
on your skin. 

The exquisitely fine, velvet-tex- 
tured ‘‘fabric’”’ of your skin depends 
vitally for its health and beauty on 
its own capacity to shed and replace 
the outermost layer of closely- 
packed cellular scales of which it is 
composed. The presence of worn-out 
cells on the skin inhibits healthy 
functioning and leads to the prema- 
ture development of ageing signs on 
the complexion, but today the avail- 
ability of this scientific lemon fresh- 
ener with its exceptional toning and 
invigorating qualities makes it pos- 
sible to further nature’s every effort 
to keep up a steady sequence of 
new-cell formation and preserve the 
freshest, smoothest qualities of your 
lovely complexion. 

The beautifying properties of 
lemons have been recognized for 
centuries, but researchers recently 
discovered that it is the unique 
Caribbean lemon that holds many 
of nature’s real secrets of skin beau- 
tification. Used in the carefully 
balanced form of a skin freshener, 
this lemon lotion helps the natural 
“flaking” process of skin cells which 
have outgrown their usefulness. It 
gently coaxes away the old, cling- 
ing, complexion-dulling particles of 
scarf skin so that the new cells can 
take their place and a clear, youth- 
ful-looking complexion is revealed. 

Women all over the world are 
now using this lemon Jelvyn skin 
freshener to aid in stimulating the 
circulation, relaxing the muscles of 


the face and neck and waking the 
skin into tingling life. Lemon Jelvyn 
freshener encourages the melting out 
of clogging grime and impurities 
that cause blemishes and _ sallow 
complexions, and improves the bal- 
ance of acid-and-alkali on the skin, 
which makes all the difference to 
flawless skin beauty. 

Pressed gently to the pores on a 
cotton pad, the cool lemon Jelvyn 
freshener will quickly remove 
beauty-robbing intermixtures of 
oil, perspiration, dust and cosmetic 
particles, yet its most revolutionary 
beauty benefit remains the ease with 
which it can be used to sweep away 
those billions of little scales your 
skin sheds every day. 

Lemon Jelvyn freshener is avail- 
able in major countries throughout 
the world. In America it is obtain- 
able through druggists and is ac- 
knowledged as one of the finest meth- 
ods to create a wonderfully constant 
standard of youthful skin freshness 
and radiance on the complexion. It 
is also recommended to help im- 
prove the appearance of blemished 
sallowed hands and necks, quell a 
greasy nose, or, brushed on the hair 
after a shampoo, to promote a lovely 
sheen and sparkling highlights. 





Advertisement 
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MEDICINE TODAY continued 


“the pill’ remains to be seen. Some 
manufacturers are already reported to 
be considering plans to set up informa- 
tion services to counteract negative 
findings with positive “news.”’ 


Elastic pressure bandages have over the 
years provided comfort to many suffer- 
ers from strains, sprains, varicose veins 
and other ills. But a group of Cleveland 
doctors have just issued a caution on the 
use of elastic bandages across the knee. 
Their work shows that pressure ban- 
dages around the knee joint slow blood 
circulation in the lower leg veins and 
may contribute to the formation of 
blood clots. They therefore strongly 
urge that elastic bandaging of the leg 
stop below the knee. If.the knee itself 
requires bandaging, they recommend 
use of an inflatable plastic splint. : 


What women always have known has 
now been confirmed by science: not 
only do women perform less well at their 
tasks during stressful menstrual and 
premenstrual days, but stress itself will 
bring on a period, thereby lowering a 
woman’s ability to function well. Psy- 
chologist Katharina Dalton established 
these facts in a careful study of 180 
English teen-age schoolgirls whom she 
studied during an exam period. The 
girls did the poorest if they took their 
tests in the four days before bleeding 
began. The pass rate was 74 percent for 
girls in the premenstrual four days; 84 
percent for those who had already 
started to bleed; 87 percent for girls be- 
tween periods. The average score for 
premenstrual and menstruating girls 
was 3 percent lower than the average of 
those whose periods were over. 

The longer a girl’s period, the greater 
the risk of her flunking if her exam fell 
on a pre- or period day. Girls with four 
days’ bleeding had a failure rate of 17 
percent, while the flunk rate reached 
50 percent among those who would 
bleed a week. 

During the pre-exam month of May, 
an average of 16 girls were menstruating 
on any day. But in June the figure 
rose precipitously; 36 of the 180 girls 
were menstruating on one day in exam 
week. 

“The effect of emotional stress in 
altering the normal menstrual pattern 
has long been recognized by gynecolo- 
gists and many laywomen,” says Dr. 
Dalton, “but many may be surprised 
that this appears to be the first statisti- 
cal evidence of its occurrence.’’ She 
proposes that the obvious handicap of 
the menstruating woman, vis-a-vis men 
and her non-menstruating classmates, 
could be rectified by giving exams in two 
sections, eight days apart. A young 
woman approaching an exam period and 
her period in the same week could thus 
opt for the test on the alternate date. 


Pregnancy calendars are at least a week 
too short, says a general practitioner in 
London, who has kept careful count of 
gestation time for his last 2,100 normal 
deliveries. Customarily, says Dr. G. L. 
Park, obstetricians, midwives, old wives 
and modern wives too, add seven days 
to the date of the start of the last men- 
strual period, then add nine calendar 
months. If a woman’s last period began 
July 5, last year, her estimated due date 
(E.D.D.) is April 12—which works out 
to 280 days, or 40 weeks. 

This method is wrong, says Dr. Park, 















































because starting the count a 
after the last period starts 
a woman conceived in the f 
her cycle, which rarely, if ever. | 
Ovulation, and hence concep | 
most often at or after the end oj 
ond week. To rectify this, Dr, F 
14 days, instead of seven, to thel 
of the last menstrual period, so} 
E.D.D. is 41 weeks after the 
gan, or 39 weeks after actual 
In his own practice, Dr. Pa; 
thirds of natural, sponta 

occur on or after the conve 

culated 40-week E.D.D., a 

half—57 percent—occurred 
or 42nd week. He therefo: 

unwise to interrupt a normal pi 
before the 44th week after a | 
last period began—the 42nd we 
actual conception. 


All abortion laws are unconsti 
asserts the American Civil | 
Union (A.C.L.U.) of Southel 
fornia. A.C.L.U. has filed a su 
California courts charging th 
statutes on abortion are be 
A.C.L.U. terms religious dogm 
fore, A.C.L.U. charges, these || 
late the First Amendment of the 
tution, which provides that ar 
astical proposition should not b 
tutionally supported by civil | 
A.C.L.U. brief says abortions 
neither be illegal nor lega 
laws, it reasons, violate a won 
damental right to decide - 
whether or not she will bear @ 
and, it is charged, invade the) 
right to prescribe for pati 
basis of his medical judgment 


The startling suggestion 
not all menstruating or preg 
may suffer from an iron defid 
their diets cannot recoup has k 
by Seattle blood specialist 
Finch. He told a Vitamin 
Bureau seminar that ha 
anemias are more widespread 
cause people exercise less, eat 
hence ingest less iron than he 
Simply taking an “‘iron pill 
plement”’ will not relieve the ] 
Dr. Finch says. Iron compo) nds 
‘ferric’ are not absorbed into| 
tem; those labeled ‘‘ferrous” 
best—and, we believe, the only1 
is good for you—is iron your d 
scribes, not tonics or tablets 
without his advice. 


Visual and emotional difficul 
result from strabismus—se 
thing twice, in side-by-side, 
superimposed double imag 
mus bothered Abraham Lin 
afflicts an estimated four mil 
icans today. Most are helped | 
with prism lenses, but some & 
just their sight by head-tilting, 
ing or suppression of one eyes 
These maneuvers can have a 
influence on character deve 
when strabismus occurs in chil 
as it usually does. New York 
analyst Dr. Edgar L. Lipton po 
that growing boys may interpre! 
ing and the inability to see thing 
as a threat to their masculinit 
may grow to hate themselves f 
cock-eyed and ugly. While the 
ging, negative feelings can cont 
some time, Dr. Lipton belies 
with the help of corrective glass 
youngsters will adjust fairly we 
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Unfortunately, 
the trickiest deodorant problem a girl has 
isnt under her pretty little arms. 


_ That was solved lane ago. The real peeiien. 
as you very well know, is how to keep the most girl part 
of you—the vaginal area—tfresh and free of any 
worry-making odors. 
Now, finally, there is a way. It’s called Pristeen: 
Pristeen is a brand-new vaginal spray deodorant 
that’s been especially developed to cope with the problem. 
It works externally, because that’s where the 
trouble starts. Tension or perspiration or your own natural 
body functions—any of these things can cause it. No matter. 
Whatever starts those troublesome vaginal odors, 
Pristeen stops them—effectively. And nicely. And gently. 
Pristeen has been developed out of intensive 
research and tested in leading hospitals 
under the supervision of gynecologists. 
While you work your way through busy 
days, it protects you, calmly and 
quietly, all day long. Pristeen is sure. 
Completely sure. And it is safe. 
) Why take chances? Starting today, 
: why not make Pristeen as much a part 





of your daily. life as your bath or shower. PRIS 7 


It’s just as essential to your cleanliness. 


Feminine 


Amid to a peace of mind about Hysiens 
DE ODORANE 
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KRAPT 





SALAD 
SECRETE 





(lever concoctions of 
mellow (alfornia avocados and three very special dressings 
from Kraft. Latest in a series on cArts and Kraft 

Samoan Salad. Fresh green oval of avocado. cA cluster 
of strawberry halves. Oranges. Toasted sheed almonds 
Lop with more art, Salad Secret Brand Dressing by Kraft. 
(reamy tomato flavor with a bint of blue cheese 

Gazpacho Salad. Sculptured avocado shes. In the center, 
1 marinated cluster of cherry tomato halves, cucumber, 


onion, celery. The marinade, (asino Brand Dressing by 
Cc 7 


Kr it. CAN V1] ul blend of tomato richness and herbs 
niked with 

smorgasbord Sandwich, Stacked deck of rye bread, crisp 
lettuce, tomato, bam, 1 pped with creamy Green Goddess 
Dressing by Kraft. Its the piquant one. Mld, but not 
meck. (-rowned wit of sea-green avocado. Garnish 
Wi th Vig) I 7? voll hi / 


All three originals. from the Kraft collection. 
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The Adopted Baby 
Q: I have a friend who 1s adopt- 
ing an infant. Is it proper to give 
her a baby shower? If so, should 
the shower be before or after the 
adoption? Would it be proper for 
her to send birth announcements? 


A: It is proper to give a shower 
for an adopted baby either before 
or after the adoption. It is also 
proper to send birth announce- 
ments. Here is the correct form: 


Mr. and Mrs. James Stern Harris 
have the pleasure 
of announcing the adoption of 
Donna Phillipe Harris 
on April 18, 1969 


It is best to omit the specific 
birth date of the child to avoid 
speculation about the baby’s or- 
igin, but beneath the child’s 
name you may add “age four 
months” or whatever his age is. 





Public Announcement 

Q: In making wedding arrange- 
ments, we engaged the pastor and 
reserved thechurchseveral months 
in advance. Two months before 
the wedding, the pastor announced 
the wedding to the congregation, 
assuring them they were all in- 
vited. Shouldn’t he have asked 
our permission before making 
such an announcement ? 


A: Yes. The clergyman shouldn’t 
have made the announcement 
without the permission of the 


bride’s mother. 





25th Anniversary 
Q: I am planning a surprise party 
for my parents’ 25th anniversary. 
Since my parents do not care for 
sterling silver, may I indicate on 
the invitation that they would 
prefer another gift ? 


A: Not every guest at an anni- 
versary party will bring a gift; 


therefore, I wouldn’t like to see 
gifts mentioned in the invitation. 
People who plan to give gifts usu- 
ally call the hostess and ask for 
suggestions. At that time you 
could suggest contributions to a 
money tree. Your parents could 
then buy something they would 


especially like to have, or take a 
little trip. 


Birth Announcements 


Q: I am expecting our first baby 
soon and would like to know to 
whom we should send birth an- 
nouncements. Most of our rela- 
tives live in a distant state and we 
don’t see them anymore. I don’t 
want the announcement to seem 
like a request for a baby gift. 


A: Sending a birth announcement 
is not asking for a gift; it is a 
lovely way of letting friends and 
relatives know the new baby has 
arrived. Send announcements to 
any close friends and relatives 
you feel would be interested no 
matter how far away they are. 


Club Notices 


Q: In club minutes and notices 
for newspapers how do you refer 
to an individual’s home? For ex- 
ample, if a party is held in my 
home, should the notice say ‘at 
the home of Mrs. R. J. Jones’ or 
“at the home of Mr. and Mrs. R. 
J. Jones” if the woman is married 
and living with her husband? My 
friends say that if it is a women’s 
organization, the home should be 
mentioned in the woman’s name 
only. Is that right? 


A: Yes. “At the home of Mrs. R. 
J. Jones”’ is correct. 


Wedding-Invitation Response 


Q: Why is it necessary to include 
the time in an acceptance to a 
wedding invitation? It is the cer- 
emony time that appears on the 
invitation, but the reception invi- 
tation that is being acknowledged. 


A: In accepting a formal invita- 
tion you always repeat the date 
and the time so that it will be 
clear to the hostess that you un- 
derstand when you are supposed 
to be there. It is a firm rule of 
etiquette. I remember once mis- 
reading an invitation and, in ac- 
cepting, giving the incorrect time. 
The hostess called and saved me 
any embarrassment. 





Exchanging Wedding Gifts 
Q: Is it a social error to ask a 
member of the family to exchange 
a wedding gift when the bride has 
received more than one of the 


same thing? I did this, and the 
relative was so offended she re- 
fused to exchange the gift. 


A: You should have exchanged 
the gift yourself. Many brides ex- 
change gifts, and usually do so 
without notifying the donor. 


Continental Style 
Q: If a person is right-handed, he 
cuts his food with the knife in his 
right hand, and holds the fork in 
his left. Is it proper to then put 
food into the mouth with the fork 
still in the left hand? 


A: Yes, if you are eating in the 


‘Continental stvle, as many Amer- 


icans now do. In this method, both 
knife and fork are used at the 
same time, and the knife isnot put 
back on the plate after each use. 


Caesar Saiad 


Q: Mv husband and I hesitate to 
order Caesar Salad as a main 
course because it might seem that 
we can’t afford a complete dinner. 
But when we order dinner and 
Caesar Salad, the waiter tells us 
we have ordered more than we 
can eat. Is it proper to order only 
the salad with an appetizer, des- 
sert and beverage? 


A: You may indeed order the 
salad as your entrée. Don’t con- 
cern yourself with what the waiter 
thinks. 

Some restaurants serve Caesar 
Salad in smaller portions as an 
adjunct to the main meal. If they 
have only the large portions, ask 
the waiter to split the salad be- 
tween you and vour husband. 





Miss Vanderbilt welcomes ques- 
tions from readers, to be answered 
in this column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: ‘“‘Teen Manners,” “‘ Engage- 
ment and Wedding Etiquette,” “‘ Table 
Manners,” and “Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 


Burlington 


draperies at thes 





*Also carry Made to Measure. 


bee ANB ees cal 
roadway Dept. Stor 
“The May Co. 5 

Moran Drapery Stores 
Oakland, Calif. 

H.C. Capwell Co. 
San Francisco, Calif. 

The Emporium 

Macy’s 
Denver, Colorado 

Joslins 

*May—D & F 
Bridgeport, Conn, 

D. M. Read Co. 
Hartford, Conn. 

G. Fox & Co. 
New Haven, Conn. 

*The Edward Malley Co, 
Norwich, Conn. 

Reid & Hughes Co. 
Washington, D.C. 

*The Hecht Co. 

*Lansburgh’s 
Jacksonville, Florida 

May-Cohens 
Miami, Florida 

Burdine’s 
West Palm Beach, Florida 

The Pioneer Co, 
Chicago and Peoria, Illinois 

Carson Pirie Scott & Co, 
Chicago, Illinois 

Goldblatt Bros. 
Indianapolis, Indiana 

“Wm. H. Block & Co. 

H. P. Wasson & Co. 
Davenport, lowa 

Petersen-Harned-Von Ma 
Louisville, Kentucky 

Stewart Dry Goods Co. 
Baton Rouge, Louisiana 

Goudchaux's, Inc. 
New Orleans, La. 

D. H. Holmes Co., Ltd, 

“Krauss Co., Ltd. 
Baltimore, Maryland 

The Hecht Co. 
Boston, Mass. 

Jordan Marsh Co. 
Detroit, Michigan 

The J. L. Hudson Co. 
Grand Rapids, Michigan 

Wurzburg Co. 
Lansing, Michigan 

F. N. Arbaugh 
Kansas City, Missouri 

The Jones Store Co. 

Macy's 
St. Louis, Missouri 

*Famous-Barr Co. 

Stix, Baer & Fuller Co, 
Manchester, N.H. 

*Machinist’s 
Binghamton, N.Y. 

Fowler, Dick & Walker, Ini 
Buffalo, N.Y. 

Adam, Meldrum & Ande 

*Hens & Kelly, Inc. 
New York, N.Y. 

*“Gimbel Brothers 
Rochester, N.Y. 

Sibley, Lindsay & Curr Co 
Syracuse & Rochester, N.Y. 

E. W. Edwards & Son Co, 
Charlotte, N.C. 

J. B. Ivey & Co. 
Greensboro, N.C. 

Thalhimers Greensboro, | 
Akron, Ohio 

The M. O’Neil Co. 
Cincinnati, Ohio 

*McAlpin Co. 

John Shillito Co. 
Cleveland, Ohio 

*The Higbee Co. 

The May Co. 
Columbus, Ohio 

*The F. & R. Lazarus Co. 
Dayton, Ohio 

The Elder-Beerman 

Stores Corp. 

The Rike-Kumler Co. 
Toledo, Ohio 

*The Lion Store 
Oklahoma City, Oklahoma 

*John A. Brown Co. 
Portland, Oregon 

Meier & Frank Co., Inc. 
Allentown, Pa. 

*Hess’s 
Greensburg, Pa. 

*A. E. Troutman & Co. 
Philadelphia, Pa. 

Gimbel Brothers 

Strawbridge & Clothier 
Pittsburgh, Pa. 

“Gimbel Brothers 

Kaufmann’s 
Memphis, Tenn. 

*Goldsmith’s 
Nashville, Tenn. 

*Cain-Sloan 
Dallas, Texas 

*Sanger-Harris 
Seattle, Washington 

*The Bon Marche 
Charleston, W. Va. 

The Diamond Departmen 
Charleston & Wheeling, W.V 

*Stone & Thomas, Inc. | 
Green Bay, Wisconsin 

*H. C. Prange Co. 
Milwaukee, Wisconsin 

*Gimbel Brothers 

*Milwaukee Boston Store 








It blacks- out light, blocks- out cold 
ts, and hot waves, and blanks out 
nd. 

There really is such a thing as a light- 
of, thermal, acoustical drapery? 
‘There really is. Read closely. é 
‘A thin layer of black acrylic hidden | 
ween drapery fabric and backing 
Kes it completely lightproof. Neither 
nor a searchlight can get through. 
Amarshmallow-white acrylic backing 
9s Maintain room temperature by 
ping cold or heat that seeps through 
ndow. It also softens sound. 

All the room-side of the drapery does 
0k helplessly beautiful. It’s Avisco 
yn and cotton woven into jacquard 
homespun designs—in just about 
ry current and classic color. 

Are you still with us? It also machine: 
hes, tumble dries, needs no ironing. 
A single-width, floor-to-ceiling length 
‘Is about *13 to *16, which may be 
‘than what you spend on sleeping 
sks, earplugs, extra blankets. 

Just be sureyouhave an alarm clock. 








ntroducing our black-out, block-out, 
blank-out drapery. 
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STORE COUPON 


With Ty-D-bol, 
every time you flush, 


the toilet cleans itself... 


automatically. 





Ty-D-bol® is the modern way to 
clean toilet bowls. It’s the first 
automatic liquid toilet bowl 
cleaner that cleans and de- 
odorizes continuously and 
automatically. You just clip 
Ty-D-bol upside down in the 
tank...so every time you flush, 
a carefully pre-measured 


You may never 
have to scrub 
the bowl again. 


amount goes to work to soften 
water and help prevent rust 
and rings from forming. And 
Ty-D-bol leaves the water a 
clear, fresh blue. Safe for rins- 
ing and deodorizing soiled di- 
apers. Economical, 
too. Get Ty-D-bol. 
It works. You don’t. 


att OR PERFORMANCE Dry 


GUARANTEES 
PEM Enron peryn 10 


Ty-D-bol is harmless to skin, pets and septic tanks. 


coupon cot 
ing purchase wit! 
of sufficient st 
presented fo 
available | are 
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By Sylvia Porter 


Q: Can I desposit my “E”’ bonds 
at maturity value or whatever 
value they have to the account of 
my church and deduct their cost 
on my tax return? I know that 
the ownership of “‘E”’ bonds can- 
not be transferred, but if a ma- 
tured bond of $1,000 could be 
deposited with a charity and the 
cost of $750 deducted and re- 
turned to the owner, would that 
be legal? In short, could I claim a 
contribution of $250 to my 
church? 

A: No. You can do this with 
stocks, but not with “E”’ bonds. 


Q: Last year, I sold my old home 
and moved to a cooperative 
apartment. Can my apartment 
qualify in order to eliminate the 
capital gain I made on my old 
home? 

A: Yes, assuming you use your 
apartment as your principal resi- 
dence. 


Q: My grandmother is always 
reminding me of the end of 
World War I when she says a loaf 
of bread cost 10 cents, steak cost 
less than 40 cents a pound and 
milk (delivered, of course) was 
just 15 cents a quart. It’s 50 years 
ago, but no wonder the price 
pinch hurts me so much in the 
supermarket today, where bread 
costs 30 cents a loaf, steak costs 
$1.25 a pound and milk costs 30 
cents a quart! 

A: Your grandmother has a long 
memory, but she is censoring 
what she remembers. It’s true 
that the prices of many foods 
have risen sharply in the past half 
century—approximately 70 per- 
cent for a standard “market 
basket’”” of commonly consumed 
foods. But does she also remem- 
ber that, in 1919, the average 
factory wage was only 47 cents 
an hour, and since then this 
average has risen about 550 per- 
cent—to well over $3.00 an hour? 
Believe me, you’re better off! 


Q: If we invested $10,000 in a 
no-load mutual fund today and if 
the fund grew at the rate of about 
10 percent a year, how big a nest 
egg would we build up by 1974, 
when my husband plans to retire ? 
A: $16,100—assuming the 10 per- 
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cent yearly gain is comy 
over the five years. Here 
values of the same $10,00( 
ment at various other 
rates, Over a five-year pe 


Percentage gain Value 
1 $1 

70 1 

10%, l 

Lae 2 

20% 2 

25% 2 

30% 3 


Q: I’m responsible for the 
keeping in our househo 
since my husband tra 
business a lot, and takes 
pense-account deductions 
to be sure I have all the 
he will need in case his | 
turn is challenged. We 
been married since last 
I’ve never done this befe 
you help me? | 
A: For his traveling expe 
these records: | 

Cost, including transpd@ 
meals and lodging, ine 
such as telephone and te 
Cuca: | 

Time, including depart) 
return date for each trip, 
number of days he spe 
from home on business; 

Place, or places of tré 
cluding name of city or to} 

Business reason for trip 
business benefit derived 
pected to be derived ff 
travel to each place. 
And for his entertainm 
penses, in general, keep th 

Cost ; 

Date and time; 

Place or places, 1 
name, address or locat 
description of enter 
such as theater or dinner 

Business purpose, 
business reason or nature} 
ness benefit expected ff 
entertainment and naturel 
business discussion or é 
(Nature of business discu 
activity is not required fo 
business meals’); 

Business relationship 
person entertained for W 
claims a deduction, 1 
name or title, occupation 
designation that reveals | 
relationship to him. (¢0 
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‘Madge! You use a 
washing liquid to soften 
hands‘ 











Don’t just | 










do dishes | 

“Seriously. Itwould have Soften | 

9, to be awfully mild.” your | 
hands! 


“Palmolive” Dishwashing 
Liquid is a lot more than 
just mild. At home the £s 
suds last mea lifetime. eG ; 
And it softens hands } ees 


hands 






while you 


\ while you're doing Be dodishes 


ae 





© 1968, Colgate-Palmolive Company 





dry-hards. 


Dry-Hards are tough-to-clean foods—like eggs, 
fruit pie, oatmeal, meat fats, sauces—that dry 

and cake and stick. And stick. And stick. To 
plates. On forks. Filming glasses. Electrasol, 
fortified with 20% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 











Test proves fortified Electrasol’s supe- Identical Dry-Hard egg cup—but 
riority against Dry-Hards. Egg cup cleaned in Electrasol, fortified with 
with Dry-Hard paste of egg, oatmeal 20% more active cleaning ingredients 


and blueberry pie baked on for ten than other leading brands, Try Elec- 
minutes at 330°F came out looking trasol. It removes Dry-Hard soils, pre- 
this way when washed in another vents them from drying into spots on 
leading dishwasher detergent. dishes, glasses and silverware. 
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SPENDING YOUR MONEY 


continued 


Q: Our daughter will need a loan 
of about $1,000 to continue col- 
lege next fall. We’ve inquired at 
every single bank in our area and 
not one is extending student loans 
under the long-term Federal-state 
guaranteed loan program. Where 
else can we look for the loan? 

A: First, fird out from the finan- 
cial aid officer of the college your 
daughter plans to attend which 
banks in ycur area are participat- 
ing in the loan program. Next, if 
the aid officer can’t suggest any 
untapped sources, find out from 
the U.S. Office of Education’s 
Bureau of Higher Education in 
Washington where you can get 
such information in your area. 
Third, try other financial institu- 
tions that might be participating: 
savings and loan associations, in- 
surance companies, credit unions, 
pension funds. Finally, if all these 
fail, consider a straight non-guar- 
anteed college bank loan. You 
will pay a higher rate of interest 
for it and the terms will be less 
liberal; but the main idea is for 
your daughter to go to college. 


Q: A few friends and I are think- 
ing about starting up an invest- 
ment club, and we’d like to know 
two things: (1) where do we go 
for do’s and don’ts on launching 
such a club, and (2) how rapid a 
rate of rise should we expect for 
our investments? 

A: The National Association of 
Investment Clubs in Detroit is 
probably your best source of in- 
formation on how to—and how 
not to—start an investment club. 
And the N.A.I.C. suggests that 
an investment club can reason- 
ably aim at a growth rate of 10 
percent a year in portfolio, com- 
pounded annually. 

To suggest what this means, 
$1,000 invested today with a 
yearly compounded 10 percent 
growth rate would become $2,594 
at the end of 10 years, or $6,728 
at the end of 20 years. 


Q: I’ve always wondered what 
would happen if one of our stock 
certificates somehow got lost or 
destroyed. We keep them in the 
safe-deposit box, but there are 
always the hours or days between 
the time new ones arrive in the 
mail and the time we stash them 
away at the bank. 

A: A lost or stolen or destroyed 
stock certificate can be replaced 
by the issuing company if you 
write the company secretary im- 
mediately and report it. Your 
broker has the company address. 


Q: Six months ago I engaged a 
local lawyer to assist me 1n mak- 
ing out a will. He charged me $50 
for the service. A couple of 
months later a good friend of 
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mine, an elementary 
teacher, used the same 
help her make out her 
this time he charged 
My friend and I rece 
pared notes and found 
wills were very simpl 
identical one-page d 
Why do you _suppos 
charged more than my 
A: Lawyers’ fees are 
a considerable extent 
amount of time and 
volved in accomplishi 
ticular task for you, t 
But the client’s ability {| 
lack of ability) also 
factor. Is your rien 
less well off than you 
might your will have 
some time-consuming 
legal problem of which 
unaware? 


Q: Our 12-year-old d 
school doctor has advi 
arrange for psychiatric 
fcr her for an emoti 
turbance that she ha 
veloped. Of course, we’ 
comply, but we’re quit 
to find that the going f 
area are between $30 a 
hour—or, in our daugh 
as much as $100 a week 
ply don’t have this 
money. How and whe 
start looking for good p 
care at lower cost? 
A: I suspect there a 
many other parents in 
tion. Thus, I suggest 
you find out whether 
has, or is planning, a 
backed Community 
Health Center. Thesene | 
providea full range of hi} 
psychiatric services for 
middle-income families 
that is frequently only 
of that charged elsewh 
are unable to locate su 
ask your family doa 
daughter’s school, you 
ily service agencies or 
Department of Mente 
for other sources of 
cost services. 











Miss Porter welcomes qué 
readers. Those of general | 


be answered here as sp 
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vean by Kid-Cushioned? 


ore than skin-deep. 

1 Floors aren’t just 

1. But improved 

shioned vinyl. 

yl to cushion its 

ithe beating 

n kids 

ther floors. 

cushion-in-the-middle. 

thildren jump up-and-down, 

d rough-house, 

ves.” Then bounces 

inal beauty. 

eup quickly & easily. 

| Spills can’t be absorbed on our 

textured surface. (And 
no special clean-up 


techniques are 
needed.) 
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Scuffs? Scratches? Marks? 


Forget ’em! 
Our vinyl is tougher & thicker. 


“My, what a warm, quiet room...” 


It’s true. Kid-Cushioned Floors help 
make rooms warmer and quieter. 
The cushion-in-the-middle insulates. 
Helps shut out cold and kill chill. 
Helps absorb and deaden sound. 
(How nice on your nerves!) 


Yet Kid-Cushioned Floors never 
cost more, and usually much less 
than their imitators. 


How’s 153 for choice? 


Kid-Cushioned Floors come in 

153 color-pattern combinations that 
can take a beating... without showing it. 
153 fashionable floors for families. 
Far more than any other brand. 








Mothers Beware: 


There’s only one Kid-Cushioned Floor. 
It was invented & perfected by us: 
Only one man sells it. 

Your Congoleum dealer. 


‘ (He’s in the Yellow Pages.) 


Free: ‘““Kid-Cushioned Decorating Ideas!” 
A helpful 24-page color booklet. 

Write to Congoleum, Box 901, 

Kearny, N. J. 07032 
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Casa Grande® Kingwood Colonnade® Royal Gallery | 
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Congoleum 


: Olive. Available in 6’, 9’ and 12’ widths. 











A lot. Every husband wants his wife to be feminine... g 
in every sense of the word. And Demure Liquid Douche lets J 


you discover how completely feminine you can be. 


Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you know you’re the woman your husband 
ineverysense ofthe word. ‘,iiRewnam 


wants you to be. Feminine... 


Since femininity is so important to marriage, 
. the liquid douche 
perfected by a leading gynecologist. 


shouldn’t you discover Demure. . 
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See Wrinkles* 
Actually Reduced 


With Medically Proven 
Hormone Application 


Now you can see your skin become clearer 
and younger-looking as *dry-skin wrinkles 
diminish in only 10 to 12 days. A laboratory 
test conducted by skin specialists proves con- 
clusively that estrogenic hormones, applied 
to the skin, actually reduce dry-skin lines and 
wrinkles to a marked—visible—degree. 

A preparation containing female hormones 
was applied to one side of the face and neck 
of 50 middle-aged women. A similar formula 
—but without hormones—was applied to the 
other side. 

The results of this ‘“‘half-woman”’ test 
showed that skin lines on the hormone side 
were clearly, visibly reduced. Many fine lines 
had disappeared altogether, while even deep 
wrinkles showed dramatic improvement. 

How? Why? Doctors say. the hormones 


cause skin cells to increase their natural mois- 
ture. As millions of cells become plumper, 
they smooth out lines much as you plump 
up a pillow. Results are often visible in 10 
to 12 days. 
This anti-wrinkle formula is produced by | 
the trustworthy 56-year-old Mitchum labora- | 
tories under the nnme HORMONEX Beauty 
Serum. It acts so rapi 4use pure hor- 


mones are quickly < 
penetrating liquid formul 
Note this: Only 7 drops 


o the skin in a |} 





f HORMO- | 
NEX Beauty Serum are the full ommended 
treatment for face < ven drops 
a day! 
The regular 100-da) Ss ina 
convenient dropper bot han 
4 cents a day. Look yo See 


those dry-skin wrinkles visib 

You may obtain HORM 
Serum at your favorite drug 
counter. 
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Recipes 
from a 
Cookbook 
Master- 
piece, 
“The 
Wonderful 
Food of 
Provence” 
(published 
at $10). 





See page 110. 
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YOUR MEDICAL 
HOROSCOPES 


By Sybil Leek 
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| Sa) ARIES March 21-April 19. Your ruling planet 
===" you with remarkable energy, but this driving 
makes you feel that life is a battlefield, and nervous tension 
health adversely. Your head and brain are your most vulne 
so you are likely to suffer such nervous disorders as irritabili 
headaches and migraines. You will rarely immobilize yo 
tarily because of illness, always striving to bounce along i 
stream of life until a nervous breakdown catches up with ya 
you experience discomfort with your teeth, so you should 
have regular check-ups. In 1969 you have every opport 
tain or regain good health, provided you can learn to relay 


SE ) 
(GEN TAURUS April 20-May 20. Taureans must alway 
=~" when viruses are around, particularly when they 
your throat—if you can get through the year without a se 
infections, you will be most fortunate. With Uranus mo 
sixth house for the next seven years, you will be apt to expe 
to-diagnose illnesses such as allergies. One of your worst t 
to brood over minor illnesses before consulting a doctor, b 
go (probably to a conservative one) you are a most cooperat 
Taureans, in fact, are very resilient and can resign them 
need for convalescent periods following. any illness. But re 
an ounce of prevention is worth a pound of cure. 
DS) GEMINI May 21-June 21. With lots of ne 
“=S originating from your ruling planet Mercury, y 
dent-prone, and this is always accentuated when you are s 
emotional conflict. Although you need more sleep than 
other signs, this is hard for you to attain because of your 
lie in bed worrying about fears which may be real eno 
heightened by your imagination. Erratic hours and in 
regular meals disrupt the state of harmony essential to gi 
illness is almost always brought about by your own neglect. 
tional pressures affecting family life are all the more r 
to take care of your own health in order to meet emergen 



















CANCER June 22-July 22. Many Moon chi 

~ severely from psychosomatic ailments. If you aré 
one who is ill, you tend to empathize so strongly that yo 
symptoms, so it is important to surround yourself with fri 
reasonably healthy. Unfortunately, at times you positiv: 
health, or at least talking about it. Few of you go through 
surgical operations, but you are resilient and can be splen¢ 
In 1969 you should take care not to become fatigued, for! 
pushing you into activities demanding more than your nom 
strength. This is an excellent year to take several lazy vacat 
sure that you are going to relax and not get caught up ina) 





“ee LEO July 23-August 22. One of the strongest 
- zodiac, Leos can survive the ravages of illness 4 
ripe old age, if you can reduce your emotional involvement 
of others who may be sick. You expect others to know W 
not feeling well, and enjoy the practical help of someo 
exactly what medicine you should take and when. You | 
well quickly and with as little interference in your normé 
possible. Pride is dominant in your character, and you 
health as a sign of weakness. In 1969 other people’s illn 
important in your life; the main cause for your own physi 
lie in the lives of your children or others close to you. 





New anti-perspirant Secret. 
Has more of what a woman 
needs to stay dry 

and delicately feminine 
through the whole sad 


happy solemn gay day. 


i 













PoP RENARD oY 


y 


New Secret isn’t like other anti- 
_ perspirant sprays. It’s different. 
Because you're different. 

_ Yhere’s more in it to help 
keep you dry and delicately 
feminine, no matter where 
your mood goes. Or what 
subtle physiological 
changes take place. 











PLE OF YOU Es 
S FOR THE ASKIN 


One Monday, a famous New 
York store gave out little sam- 
ples of a new skin conditioner. 

On Tuesday women came 
back for jars and bottles of 
Dorothy Gray’s Algene. 

Howcome? Well, have you 
ever used a cream just once 
and felt your skin getting 
silky-smooth right there un 
der your fingers? 

Algene has what no other 
cream has — Irish Moss, the 
rich algae from the sea. This 
natural ingredient recaptures 
the youthful appearance of 
your complexion. You'll seea 
decided improvement almost 
immediately. 

Chapping and flaking dis- 
appear. Little lines seem to 









melt into soft smooth perfe 
tion. Touch your face. You 
have a freshly-moist feelin 
you may not have knownsine 
you were — how young? 
Of course unless you t 
Algene you'll never know. $ 
go toa Dorothy Gray counte 
and sample it. 
Algene comes in Cream 0 
Emulsion form. Also Han 
and Body Lotion. From th 
Satura Collection. 


ALGENE 
WITH IRISH MOS 
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.) VIRGO August 23-September 22. You are most likely to 
1} suffer from disorders triggered by upsetting circumstances in 
», Although you are often subjected to devastating fears which 
jnysical pain, once the fears are removed, all the symptoms pass 
5 rapidly as they started. You make difficult patients. for you 
e between being resigned and uncommunicative and being out- 
y hostile to those who only wish to help. Pluto and Uranus re- 
; in your sun sign in 1969 can lead to a loss of energy. You are 
#nough to bear much wear and tear, but this is not a year when 
, afford to put off seeing a doctor, if only to establish the true 
Jor your fatigue. 


7 LIBRA September 23-October 23. It is not unusual for you 
to suffer many of the mysterious ailments which are lumped 
as “backache,” yet you rarely exaggerate your symptoms and 
put on a brave face until you finally face the fact that you are 
in when sick, you need to be surrounded by the things you love; 
reciate flowers, cards and frequent inquiries about your health. 
fd you have plenty of attention, you are an excellent patient. 
due to the influence of Saturn, you may be able to look so well, 
ffering, that little sympathy comes your way. Take an interest 
own welfare and be willing to seek sound medical advice. 





; SCORPIO October 24-November 21. Ruled by the planet 
Mars, you are subject to extremes in all areas of life, and ill- 
often the result of your compulsion to burn the candle at both 
ecause of your secretive nature, you may neglect to go to a doc- 
l your symptoms become acute. While you can bear pain, you 
ikely to be a good patient, for you can rarely stand long periods 
alescence. In 1969 you can expect several periods of pressure 
ill affect your health, but Jupiter will help you combat these, 
d you face up to the necessity of obtaining medical advice. 
ay find that moving to a different environment will improve 
alth, and there will be no better time to do this than in 1969. 


SAGITTARIUS November 22-December 21. Sagittarians are 
likely to get through life with a minimum amount of dis- 
from illness, but your concern for the health of others may lead 
eglect your own symptoms. When you are sick, you rarely de- 
anyone else, and prefer to ignore such illnesses as colds, with 
)of rest, warmth, and a few home remedies. You have a natural 
on to enjoy fresh air and thrive best in the country. Those of 
9 live in cities often manage to join health clubs or spend week- 
the country. Mars is well aspected for so many of you, in the 
f of 1969, that you may expect to successfully combat illness. 


CAPRICORN December 22-January 19. Although you are 
members of a sign associated with longevity, few of you get 
childhood without long periods of illness. Fractures are a 
ar hazard for young Capricornians, for your vulnerable area is 
mes. IlInesses may take the form of general discomfort over a 
iod of time without any apparent major ailment. You accept 
ith characteristic fortitude, but even minor disorders can cause 
iods of depression. Try to avoid a martyr-like attitude when 
ow yourself to be looked after and maintain pleasant conditions. 
ikely to bring emotional turmoil which could lead to illness, but 
solve your problems if you are willing to face them. 


AQUARIUS January 20-February 18. Ruled by restless, im- 
pulsive Uranus, you are capable of having any unusual type 
ss around, and can also worry yourself into sickness by exag- 
Z minor illnesses which occur in your family. Because you fear 
inconvenience to those around you and see illness as a form of 
Ss, impatience can make you into a patient very likely to give 
irse a nervous breakdown. One of your biggest dangers is in not 
ees time to convalesce, for once you have both feet out of 
lare apt to consider yourself perfectly fit. 1969 brings no major 
ms, but it is important to plan your life in order to obtain 
it rest and relaxation 


i PISCES February 19-March 20. Pisceans tend to be over- 
anxious about many things, particularly in illness, when you 
ggerate a simple cold into a case of pneumonia or pleurisy. How- 
nce you are faced with anything of a serious nature concerning 
alth, you accept it almost graciously and make the best of it. As 
{ you are always cooperative, if you have a sympathetic 
derstanding medical adviser who will tell you exactly what is 

ith you, but nothing irritates you more than the possibility 
u are not being told the whole truth. Make use of the kindly 
e Of Jupiter in 1969, for if you keep cheerful and mix with 
who can help you relax, you will probably stay healthy. 











Marie Graber, nationally recognized window decorating 
authority, presents the dramatic new Decorator Adjustable 
drapery fixtures. Here’s high fashion styling with exciting 
antiqued colors that brighten your whole room setting. It’s the 
perfect accent for all traditional and contemporary window 
treatments. Available at selected decorator dealers everywhere. 


@fraber DRAPERY FIXTURES, DEPT.66, MIDDLETON, WIS. 53562 


Please send me Marie Graber’s ‘‘First Official Window 
Decorating Guide.” | have enclosed $1.00. 
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aner for 


p the grease and grime of industry 
ng job for experts, people who 

yfoot around with dirt. 

€ an industrial-strength cleaner, 
cleaner than any household cleaner 
your home. 

you can buy Janitor-in-a-Drum 
Strength Cleaner, the same concentrated 
by industry to speed up those 
Cleaning jobs. 

itor-in-a-Drum cuts through dirt 

€ a lot faster than conventional 

hink what this can mean. Like most 
fS you may be using a cleaner 


Otally new development 
household cleaning! 


nitor-in-a-Drum 
first industrial-strength 
our home 


that is just adequate. Mixed with water it does 
clean your home. But, did you ever stop to think 
how much of that cleaning action is you 

and how much is in the cleaner? 

With Janitor-in-a-Drum Industrial-Strength 
Cleaner, the muscle is in the drum. For tough jobs 
it's strong enough to get oil spots off a garage 
floor, even clean a greasy car motor. And for big 
jobs, floors, walls, all washable surfaces, 
it gets you through in record time. 

Try new Janitor-in-a-Drum. The industrial- 
strength cleaner now sold in ea 
convenient, 1-quart drums. %,,, HE 
It's earned the Good Housekeeping Seal. 


RFORMANCE p 
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One of our readers’ favorite 
implers (top left) is copied from 

an old one in the Peter Cooper 

Museum collection. It dates 

back to the days when young girls 

demonstrated their skill as needle- 

women by counting threads on a 

piece of linen from a chart for 

the design. You get similar results 

with less effort, for this design 

is stamped ready to cross-stitch. 

The pine-finished wood frame is 

20 by 2534 inches. 

Sampler Kit See price $3.00. 

Frame PSK-26/F, price $7.98. 


Our home sampler is shown at 
upper right. A delightful charmer 
stamped on white 100 percent 
linen, 20 by 26 inches, this was 
adapted from one in the famous 
Whitman collection. The frame is 
also available. It is hand-finished 
dull black wood copied from a 
typical 18th-century molding. 

All kits include thread and 
complete instructions. 

Kit WSS-153, price $3.98. 

Frame WSS-153/F, price $8.98. 


Here’s a real treasure from 
Williamsburg’s distinctive needle- 
work collection (bottom left), one 
of the most beautiful samplers we 
have ever offered. Its intricacy 
requires more time for embroidery 
than the others shown. Stamped 
on white 100 percent linen, size 
1614 by 2414 inches. Frame is 
hand-finished dull black wood copied 
from an 18th-century molding. 
Sampler Kit ASM-124, price $6.98. 
Frame ASM-124/F, 
rr % price $10.00 
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\% Gj The tered trademark of 
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No collection w plete 
without a child’s o here 
bottom right) is < hanting 
version of the fan 

yrayer, with mother id 
their voung Cross-sti 


is stamped on creamy 
LOO percent linen, 14 by 
Sampler Kit Ce yEl52: pric 
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Give me a house fo call oy oven 
Family and friends to mate it 2 home 
Love and tindness that 
neer will depart 

Enough ta fill a thantfut heart 
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Ir i sunuin me 
Before 2 wake, 





Fill out coupon and enclose check or money order. New York State residents please add sales tax. Allow 3 to 


4 weeks for handling and mailing. (Sorry we are unable to handle Canadian, foreign, or C.0.D. orders.) To avoid - 
delays, please indicate zip code. Please add 25¢ for handling and mailing. 1 
Ladies’ Home Journal, Dept. JR4, P.O. Box 8, North Station, Yonkers, N.Y. 10703 
| enclose $ for item(s) checked below. 
PSK-26, price $3.00 —______WSS-153, price $3.98 —_—__—_ASM-124, price $6 
PSK-26/F, price $7.98 —_—__—_WSS-153/F, price $8.98 ——_______ASM-124/F, prices 


Catalog of other available kits, 25¢ —_—_—_—__— CPJ-152; priceunueas 


PLEASE PRINT NAME PRINT ADDRESS 


ee eee 
CITY STATE ZIP CODE 


Wood alone doesn’t make a table beautiful. It’s what 


__ you do with the wood that counts. 


_Look at our Chateau Provence cocktail table. The 
graceful curves of the legs soften the straight lines of 
the top. The carving is just strong enough to set an 
authentic French country mood. The parquet inlays add 
richness to the simple design of the surface. We 
create thousands of pieces of Thomasville furniture with 
this kind of attention to detail. 


Next time you're looking for fine furniture, look for the 
wood that isn’t there. It will tell you what we mean by 
“that Thomasville look.”’ 


For three colorful portfolios of Thomasville dining 
room, bedroom, and occasional furniture, send 
$2.00 to Thomasville, Dept. LH-49, Thomasville, 
North Carolina 27360. 


A SUBSIDIARY OF 


RNC Wrens | 
Pe Arete matrong | 
| 
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A FRIEND 
WHO... 


BY THEODORE ISAAC RUBIN, M.D. 
The editors are happy to an- 
nounce that every month, begin- 
ning with this issue, Dr. Rubin 


Swill answer questions on your 
oe personal marriage, family and 
emotional problems. The doctor 


is a well-known psychoanalyst who practices 
in New York and 1s the author of Lisa and 
David, The Winner’s Notebook and _ the 
best-selling The Thin Book by a Formerly 
Fat Psychiatrist. Jf you have questions for 
Dr. Rubin to answer in his column, please 
address them to him in care of Ladies’ Home 
Journal, 641 Lexington Avenue, New York, 
N.Y. 10022. We regret that only letters se- 
lected for use in the column can be answered. 


Is there anythiag I can do to improve feel- 

ings among members of my family? I am 
17 years old and hardly ever look forward to 
being at home because everyone there is always 
so sullen and irritated with each other. 


It may be very valuable to talk things 

out with your entire family, telling 
them honestly how you feel about them ina 
clear, concise and courteous fashion. By 
courteous, I mean everybody in the family 
should have his chance to be heard and 
everyone should be attentive when someone 
else is talking. Take nothing for granted in 
this discussion. Convey your own feelings so 
that you are understood, and, hopefully, 
others will follow your example by being 
equally honest and open when it is their 
turn to speak. Each family member should 
be non-judging and non-vindictive. As you 
talk, you may find that some family mem- 
bers share your feelings; some will be sur- 
prised to find you feel as you do; still others 
may interpret family happenings in a totally 
different way. Their revelations should give 
you new insights. This “clearing the air” 
discussion may initiate new understanding, 
reparations, growth and improved family 
atmosphere. There is no substitute for 
speech. People may be completely blind to 
your feelings unless you tell them. 

Family problems and relationships, how- 
ever, Can sometimes be so complicated as to 
require the special help of professional fam- 
ily therapists, including psychiatrists who 
specialize in the field and social workers 
attached to agencies like Catholic Charities 
or the Jewish Family Service. You might try 
seeking such help if relations do not improve. 


CM husband is terribly overweight and is 
also a heavy smoker. Our doctor warned 
him that he may have a stroke or a heart attack 
if he doesn’t diet immediately. iy doctor does 


not believe in diet pills. My husband says he will 
go on a diet, but I just can’t take him seriously 
because he has gone on and off diets a hundred 
times in the past with no success. I know you feel 
that obesity is an emotional illness—and I agree. 
But what can I do to help my husband? 


I agree with your doctor who is against 

pills and knows that dieting is the only 
answer to sustained weight loss. I feel that 
chronic obesity is a psychosomatic illness, 
and I am happy that you, too, realize that 
obesity is an emotional problem. Many suf- 
ferers require psychiatric help, but few, un- 
fortunately, will respond to urging or nag- 
ging. Few obese people are motivated to get 
thin by health needs or threats of dire illness 
and impending doom—however realistic 
these may be. Obese people—including 
men—are more likely to respond to appeals 
to vanity. Showing your husband pictures 
of himself at a thinner, younger age may 
have some effect. - 

Here is a list of what I consider practical 
ways a wife can help her husband diet: 

1. Take him seriously each times he talks 
about a diet. This is not the time to talk of 
old failures—besides, this time it may work. 

2. Be helpful and supportive. Never nag. 
If he breaks the diet, treat it asa momentary 
break, and remind him of his successes up to 
that point and encourage him to continue. 

3. Clear the house of all foods that he 
must not eat. You cannot expect a “‘food 
addict”’ not to eat food that’s around the 
house. The eating habits of the whole family 
must change to thinning ways if you want 
to save the breadwinner’s life. Do not bring 
up family deprivation and sacrifice on this 
score. Chances are the whole family will be 
healthier for having removed fattening foods 
from their diet. Young children should be 
taught to eat minimally and healthfully. 
This will serve them well in later life. 

4. Try to prepare the foods your husband 
can eat interestingly and in a variety of 
ways. There are several fine low-calorie 
cookbooks around. Keep a plentiful supply 
of food that he (and you, too) can eat in any 
quantity; these include celery, carrots, string 
beans, mushrooms (but not sautéed), etc. 

5. Don’t eat out or go to restaurants until 
your husband has lost at least 75 percent of 
his desired goal. Then go to restaurants in- 
frequently and learn how to order proper 
food: fish, lean meat, salads, fresh fruit, only 
low-calorie desserts, etc. 

6. Never, absolutely never, encourage your 
husband to break his diet. If you feel sorry 
for him and want to give him a little tidbit, 
don’t do it. Be especially careful about this 
after he has lost large amounts of weight, 
and you think he looks pinched, pale, pained, 


































etc. This may just be your unfamiliar 
of him. We all feel more comfortable wi 
the status quo, but a fat man’s status qi 
will kill him. Never succumb to a desire | 
break his diet as an unconscious wish 
keep him a fat but familiar-looking husba 
7. Be prepared to accept his irritation 2 
anger. It will come, but it will pass. 
8. Be particularly supporting and lo it 
during any period of stress that may co 
at a time of business difficulty, family sic) 
ness, etc. Your husband will be especial] 
vulnerable at these times. Affection and ej 
tertainment may mitigate a desire for food 
9. Don’t expect him to give up smoki 
or any Other habit while he’s dieting. Brea 
ing that habit will be much easier after | 
has gained considerable self-esteem fro 
having won the battle to lose weight—tl 
most important battle of his life. 


I hear girls at my college tatking about w 

they are. seeking their identities, questio 

ing about “doing their thing.” I am a junior; 
work, I go out, I enjoy myself and I hardly ey 
wonder about who or what I am. Am I stupi 
dull, bland or just out of it? | 
| 
A few of the girls you speak of may f 
really struggling, searching and groy 
ing. I suspect many are intellectualizin 
theorizing and posturing. The search f 
identity can become a wasteful affectatio 
Unfortunately, this kind of outside looki 
in theorizing sometimes goes on into lat 
life and becomes a substitute for real it 
volvement, relating and living. 
You do not seem ‘“‘out of it’’ at all. Yo 
sound as though you are quite involved wit 
your work and social life. People who a 
“involved,” who are themselves and w 
enjoy living spend little time theorizing 
they are too busy being and doing. 


| 


What can one do when one feels some 
depressed? I’m aware that constant depre 
sion can be complicated and may require ps 
chiatric help. But if someone is just feeling le 
or has the “blues,” what would help? 


Choose a friend who, at the moment, isi 

greater emotional need than you af 
Dedicate yourself to her for the day, eve 
though in your mood it may take consid 
erable effort. Try to cheer her up, take he 
out on the town for the day, spend time wit 
her and exclusively for her. Use your tot: 
energy, however depleted you may feel, f¢ 
her welfare and for making her feel bette 
This bit of mental hygiene can be quite af 
tive in treating a simple case of the “blues 








) Sears no-probdlem shag 
In 27smashing colors 





Shagmoor may be thick enough best of all, won’t hold dirt. Just Eighteen knockout solids, too. From 
to wade in, but that doesn’t mean it’s vacuum. Keeps its lush texture. cerise to lime to regal purple. Come 
hard to take care of. And the colors! 27 of them. Like see Shagmoor at Sears or call us 

Sears calls it “the no-problem persimmon—a brilliant shaggy for our shop-at-home service. 

| shag” because it’s made of 100% blending of pink and orange. Harvest P.S. Including Shagmoor, Sears, 
| polyester pile. It won’t crush or show gold—a marvelous meld of bronze Roebuck and Co. has 838 glorious 
footprints—resists rough wear—and — and yellow. Nine multicolors. carpet colors to choose from. 








Youve changed a lot lately So nas |Sears 





















on the 
PRO 


1} ouble Duty 


For a limited time the PRO Double Duty 
is being offered for just 59¢. That's 30¢ off 
the regular price. Quite a bargain when 
you also consider you're getting two 
brushes in one. The PRO Double Duty 
has firm inner bristles that scrub teeth 
clean. Soft outer bristles that massage 
gums. It’s like two brushes in one. The 
PRO Double Duty. America’s most widely 
accepted toothbrush. Now available at the 
special price of just 59¢. A 30¢ saving 
from PRO. Where new ideas take shape 
for your family. 


PRO "VWs 


PRO Brush Division, 
Florence, Massachusetts 











THE REAL 
“PUEBLO” VICTI 


THE ONE WITNESS WHO DIDN’T COME 


His parents tell his story e By Jesse and Stella 


Our son Duane was the only man 
aboard the Pueblo to give his life de- 
fending the ship and his country 
against the North Koreans. 

Was his death really necessary ? It 
is hard for us to understand. Why did 
Duane have to be the only man to 
die if the Pueblo was not going to put 
up a fight anyway? 

So many things about the Pueblo 
and its mission are hard to under- 
stand. 

We don’t understand why a naval 
research ship was sent into war-zone 
waters without a regular Navy crew; 
many of the boys aboard the Pueblo 
were just Naval Reservists who had 
been called back into service—like 
our Duane. 

We still don’t understand why the 
Pueblo was sent out with no warships 
or planes to protect it if it got into 
trouble—and without heavy enough 
guns to defend itself if something 
happened. 

Do we blame anybody for what 
happened to our son—and to the 
Pueblo? Yes, we blame former Pres- 
ident Johnson and his Secretary of 
Defense, Robert McNamara. We 
blame them for sending the Pueblo on 
its mission, whatever it was, and for 
failing to do their best to get the 
crew back after the ship was cap- 
tured. After what has happened, we 
wouidn’t like to see any of our other 
sons go back into the service unless 
our country was invaded. We believe 
our family has done its duty for the 
United States. 

We do not blame the Navy for 
what happened to Duane—and we 
certainly do not blame the captain of 
the Pueblo, Commander Lloyd M. 
Bucher. We think Commander Bucher 
ought to be made an admiral. All the 
boys on that ship loved him, and we 
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Duane’s parents: & 
































believe he made the right 
the North Koreans would 
the Pueblo and killed € 
aboard her. 

We have lost our young 
the age of 21. We live alor 
four older brothers and I 
married and have moved | 
our home in Creswell, Ore 
Jesse [Mr. Hodges] built | 
more than 22 years ago. _ 
born in this house, and he 
cial attachment to it. He 
anyplace else except wher 
the Navy. 

Even his sister and br 
us that Duane was a very 
when he was growing up. 
pitched in to help with che 
the place or to lend a1 
hand. For instance, he p 
crete floor, free of charge 
neighbors down the road 
liked them. 

There was a time a fe 
when Stella |Mrs. Hodges] 
hospital during the presé 
son. Duane stayed home 0 
canned all the corn and tof 
finished the job perfectly | 
had pitched in to help hist 
earlier years. 

The thing we cemeriiill 
Duane was his obedience | ' 
He always respected his pil 
never got into trouble. If w@ 
not to do something, it 
necessary to tell 
him again. 

Maybe itwas & 
Duane’s up- ™ 
bringing that 
(continued on 

page 68) 
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has everything! 


Everything you need to go ; 
from dark to light (qiteRuiar isos 
—from root to toot re 


| rd 
| Everything for Lightening. 

Everything for Toning. 
verything for Conditioning. 


. . 1 
All in one wonder kit! Pa 


| The Complete Blonde 
by Clairol 


e Complete Blonde 


® 


In one kit, everything you need for a month of blonde 
days. From gentle creamy lightener and developer to 
special toner and conditioner. Never before a blonde’s 
life so easy, a blonde’s hair so silky, blonde colors so soft 
and oh my! Try! It’s the way to go, way to stay blonde 
today! 


6 beautiful blondes! All new! All wonderful! An ash 
blonde, a sunny blonde, an in-the-money honey blonde. 
A pink blonde that’s pearly blonde, a saucy little girlie 
blonde. A cool and silvery white blonde that’s bright- 
as-a-moonlit-night blonde. All you do is pick the one 
that’s you and go, go blonde! Everything else will follow. 


© Clairol Inc. 1968 
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5 Tbsp. flour — 
cup grated 
4, \b. fresh 
whites 
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by Nancy Sasser 


SPAM Italiano! 


Accordion pleated with 
ozarella cheese. Magnifico! 


for a bit of foreign flair, try my recipe for SPAM 
italiano on the Fingertip Recipe Card at the left. 
(hen see the other side of the card for another 
italian treat ... SPAM Salad Romano. And for the 
itay-at-homes in your family, there’s a California 
s}PAMwich and a hearty American breakfast of 
‘PAMcakes. No matter how you are going to serve 
> (foreign or domestic) , I know you'll like the good 
formel Ham in SPAM. 
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A FEDERALLY INSPECTED PRODUCT 





fs One to nibble. 












One to spoon. 


Easy recipes with 


Nestle’s Morsels new flavors. 


MILK CHOCOLATE MARBLE SQUARES 


Combine over hot (not boiling) water 
1 pkg. (1 cup) Nestlé’s Milk Chocolate 
Morsels, 2 teaspoons cooking oil. Stir 


4 4 till chocolate melts and mixture is 


blended; set aside. Combine in bowl 
Ya cup softened butter or shortening, 
6 tablespoons granulated sugar, 6 ta- 
blespoons brown sugar, packed, ¥2 
teaspoon vanilla, % teaspoon water; 
beat till creamy. Beat in 1 egg. Sift 
together and blend in 1 cup plus 2 
tablespoons sifted flour, Y2 teaspoon 
baking soda, ¥2 teaspoon salt. Stir in 


Y2 Cup coarsely-chopped nuts. Spread 
in greased 13” x 9” x 2” pan. Spoon 
melted chocolate mixture over top; 
run knife through batter to marbleize. 
Bake at 375°F. 14 to 16 mins. Cool; 
cut into 2” squares. Makes 2 dozen. 


NESTLEs 


Lt HOUSE, MOHEULS 
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CHOCOLATE MALLOW-MINT DELIGHT 


Combine in heavy saucepan 2 cups 
miniature marshmallows, 1 cup milk, 
2 tablespoons butter, ¥% teaspoon salt. 
Cook over moderate heat, stirring con- 
stantly till marshmallows melt and 
mixture is smooth. Remove from heat. 
Add one 6-oz. pkg. (1 cup) Nestlé 
Semi-Sweet, Mint-Flavored Chocolate 
Morsels; stir till melted and smooth. 
Cool thoroughly to room temperature. 
Fold in 1 cup heavy cream*, whipped. 
Spoon into dessert dishes, using 24 
cup for each. Chill till set. Serves 5. 


NESTLES MAKES THE VERY BEST CHOCOLATE 


*Or substitute for heavy cream: one 
1-pint container non-dairy whipped 
topping or one 2% -oz. pkg. of whipped 
topping mix, prepared according to 
label directions. 


) NESTLES © 
— 
GR) Rees, 
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"STORE COUPON 


Toward the purchase of 


TO THE DEALER: When the terms 
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dolaite with, this coupon will be 


redeemed for face value plus 2¢ 


handling. Any other application 
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i i : A 
cleanips) Pac ing purchase of sufficient stock 


r 
| 

| 

| 

| 

| 

| 

| 

| 

| é 
| B 

| i 

| 

| } oe 
; 
| 

| 

| 

| 

| 

L 


to cover coupons presented for 


request. Customer must pay 
sales tax. Offer good only in 
U.S.A. Void if taxed, restricted 
or forbidden by law. Mail all 
coupons to Purex Corp., Ltd., 
Attention Dept. #13, Lakewood, 
Calif. 90712. Cash redemption 
value 1/20 of 1¢. Offer expires 
Dec. 31, 1969. 

non-assignable. 
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THE REAL ‘“‘PUEBLO” VICTIM 


continued from page 62 


caused Commander Bucher to tell us, 
when he returned to the U.S., that our 
son had been the best disciplined and 
most obedient man on the ship. 

After it was all over, Commander 
Bucher told us: “I never dreamed it 
would turn out this way. I would rather 
it were me that got shot instead of your 
son. He was the best sailor on the ship.” 

Duane was pretty much like both of 
us. Our families have lived in this coun- 
try as far back as we can trace our an- 
cestors, who were mostly English, Scot- 
tish, Irish and a little Dutch. And 
Duane, even though he loved our home, 
liked to be on the go. He wasn’t much 
for books or sitting around watching TV. 

When he was a little fellow of six or 
seven, he found jobs picking beans. 
Later, it was picking cherries and doing 
other odd jobs to earn money for clothes 
or school things or a present for his 
mother. Duane never came to us for 
money. If he wanted a car or motor- 
cycle, he earned the money. 

At Creswell High School Duane was 
an average student. He played on the 
football and basketball teams, but he 
was best at wrestling. He won a little 
trophy for being the best senior wrestler 
at Creswell High in 1965. 

Duane was tall, 6-feet-3, and thin un- 
til the Navy began putting some weight 
on him. The last time we saw him he 
weighed 185 pounds—the most ever. 

After high school Duane went to 
work for our oldest boy, Marion, who 
is a contractor. Duane became a fine 
carpenter, and was thinking about go- 
ing to college when he left the Navy to 
study blueprint work. While he was 
working for his brother, Duane had an 
old hot rod he loved to tinker with and 
drive in races. That racing worried us a 
bit, but we knew he could handle him- 
self. We were more afraid of him going 
into the service than racing the car. 


Enlisted in 1965 


We remember the exact date he en- 
listed in the Naval Reserve. It was Oc- 
tober 25, 1965. He was called to active 
duty on January 18, 1966. If Duane had 
lived, he would have been discharged 
from the Navy in November of 1968. 

Duane took his recruit training in San 
Diego and then was sent to Bremerton, 
Washington. They overhaul a lot of old 
Navy vessels up there, and the Pueblo 
was one of the worst of the lot. Frankly, 
we didn’t see how it could cross the 
ocean. Every weekend Duane would 
drive all that distance from Bremerton 
to Creswell to see us, to ride his motor- 
cycle or to take out a girlfriend. 

Duane was so good with mechanical 
things that he was put in charge of 
some of the crewmen who operated the 
ship’s engine. They made him a Fire- 
man First Class. We went to Bremerton 
when the Navy commissioned the ship. 
They spent two hours telling us how the 
Pueblo was a marine biology ship to in- 
vestigate marine life and harvest sea- 
food. It wasn’t until after the Pueblo 
sailed south to San Diego and Duane 
came home on leave that we began to 
suspect that the ship was going to be 
used for other purposes. 

“Dad, I don’t know what’s going on,” 
Duane said, ‘‘but they’ve taken off the 
gear we put on in Bremerton and put on 
a bunch of electrical equipment. And 
they won’t tell us what it’s all about.” 

Duane wrote to us every week, telling 

















































































i 
us about San Diego. Thea 
Pueblo sailed, he wrote from H 
Japan. On Mother’s Day hj 
Stella a beautiful big Bible, 
wrote us about his shipmates, 

And that’s another strange 

Duane was the only crewn 
this area (there was another | 
Portland). The rest were fron 
the country. It’s just our own 
but we believe the Navy— 
body—chose those boys beeg 
thought they could take the m 
without cracking. It wouldn’t) 
us if they thought there was| 
the Pueblo would be capt 
had seen those boys when 
back, you’d know what we 

The last time we saw Dua) 
when he flew up to Cresw 
from San Diego in October 
was just before the Pueblo 
Hawaii. His mother fixed sor 
favorite cherry pie. When he ke 
bad thinking of him going @ 
ocean in that old tub. 


Stella hears news | 


Then one day Stella was s 
at home, listening to the radio} 
heard that the Pueblo had } 
tured. Jesse was at work at I 
the lumber company. It was 
23, 1968, about 9 in the morn} 

When Jesse heard the news) 
him to death. Stella called our 
Sheila, who came right 0 
Goshen—which is just a few mi 
Jesse dropped his tools at 4 
broke every speed law in th 
Oregon just trying to get hi 
needed each other right then. | 

The next thing we heard wai 
of the Pueblo crewmen had 
cally wounded. We prayed thai 
Duane. Then they said the) 
man had died. It was one che 
men aboard the Pueblo that 
killed was our son. We telepl 
Navy, and they said they w 
if they heard anything. We 
to the Red Cross, but they we 
to help us either. 

For two weeks all we coul 
pray that Duane was safe. I 
worst time of our lives. But - 
ciled ourselves to waiting. | 
been a student of the Bible for 
We are members of the Ch 
Duane went to services wi 
Eugene every Sunday. 

Even so, we couldn't sleep ¢ 
trate on anything. We wer 
we couldn’t eat much either. } 
20 pounds during those weeks 
lost 15 pounds. During that 
were showing pictures on tel 
the men who were on the Pué 
had Duane’s picture on TV 
about him, too. But nobody : 
crewman had given his life 
friends stopped by and tried 
us that he would be all right. It 
to know he had so many frien 

After a while it got to a pa 
we couldn’t think about whos 
dead—ours or somebody els 
had kind of a premonition|# 
crewman who had been k 
Duane. Stella kept faith that it 
be our Duane. | 

Two weeks after the Puebl 
tured, at about 5 A.M. on r 
1968, Stella was lying on the#! 
the living room and Jesse i 
bedroom. Neither of us wa 
when we heard a car roll into 
way. Weare (continued on 
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Quaker Diet Frosted Rice Puffs. 
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. Quaker Diet Frosted Wheat Puffs. 


Quaker Diet Frosted Rice Puffs. 
or Quaker Diet Frosted Wheat Puffs. 


Mr. Grocer: You are authorized, as our agent, 
to redeem this coupon for 7c on any package of 
Quaker Diet Frosted Rice Puffs or Quaker Diet 
Frosted Wheat Puffs. We will pay you 7c plus 2c 
handling for each coupon redeemed in accord- 
ance with the terms of this offer. To obtain 
prompt redemption send to: The Quaker Oats 
Company, P.O. Box 1275, Clinton, Iowa. Any 
sales tax must be paid by the consumer. Jn- 
voice showing purchase of stock to cover 
coupons presented must be shown on request. 
Coupon is void if taxed, restricted or prohib- 
ited by law. Cash redemption value 1/20 of 
one cent. Offer good only in U.S. 
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How to make money in your spare 


Planning Wedding 


“What this town 
needs is a wedding plan- 
ning service,” said Mrs. 
William Proxmire of 
Washington, D.C., wife 
of the senior Democratic 
Senator from Wisconsin. 
And with those words, a 
booming business called 
Wonderful Weddings, 
Inc. was born. 

Ellen Proxmire made 
her comment after her 
struggle to plan, coordi- 
nate and direct her own 
daughter Mary Ellen’s 
wedding in June, 1967. 
Mrs. Thomas Hale 
Boggs Jr., one of the 
partners in Wonderful 
Weddings, explains: 
“When Mary Ellen was 
married there were a lot 
of out-of-town guests; it was a compli- 
cated wedding, and there was no one to 
help at the rehearsal or anywhere else. 
Ellen did everything herself.’’ Ellen con- 
fesses, “I really didn’t enjoy my daugh- 
ter’s wedding; I was too busy.” 

Mrs. Raymond Lee Poston, the third 
partner, adds, ““‘We had talked about 
going into business together before 
that.”’ After the Proxmire wedding, all 
three attractive ladies agreed they had 
found their business. 

““Not one of us had ever been in busi- 
ness,” admits Ellen. ‘‘We spent months 
just doing homework. We called on busi- 
ness people—florists, photographers, 
caterers—to see if they were interested.”’ 
Barbara Boggs and Gretchen Poston 
both have lawyer-husbands who were 
helpful, and Ellen investigated how to 
set up bookkeeping. “‘But all three hus- 
bands just laughed when we told them,”’ 
says Ellen. “‘They sort of patted us on 
the heads. And my 19-year-old daughter 
Jan giggled and said, ‘Oh, Mom!’”’ 

No one is laughing now. Wonderful 
Weddings was incorporated last spring; 
when the trio asked their accountant to 
explain the business to their husbands, 
all three men were impressed. 

Operating from their headquarters in 
the Postons’ Washington town house, 
the ladies have run everything from the 
simplest wedding to the most elaborate— 
they even planned one wedding on 10 
days’ notice. Barbara Boggs explains, ‘“‘We 
will plan an entire wedding or any part 
of it. If a bride and her mother want to 
do most of the work, we’ll just come in to 
supervise the rehearsal and be on hand for 
the ceremony so they can relax while we 
tie together everything they’ve done.”’ 

The first wedding they planned was 
for a young girl whose mother was ill. 
(That wedding took place on December 
9, 1967—the same day that Lynda Bird 
Johnson was married. Barbara Boggs 
had to dash to the White House straight 
from working on the reception.) Since 
then business has come in from friends, 
via word of mouth, and from brides- 
maids who have witnessed the service 
firsthand. 

At this early stage of the business, in- 
come is erratic. There have been months 
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when they h 
no weddi 
months the 
handled ge 
derful Wedd 
percent of t 
wedding or 
tion they ha 
is a mini 
$150. ““We 
able to see a 
tern in the 
Ellen says. 
busy mont 
best month 
ber. We ha 
weddingsthe 
$2,500.” Exr 
be as mue 
including 
hairdressers 
business lu 
After a fe 
months, the income is split 
Gretchen is using her mone 
rate her house, and Barbaraj 
new refrigerator. Ellen laughs 
rugs and bathroom fixtures; 
Barbara and Gretchen 
three young children and E 
a seven-year-old son. Whe 
get baby-sitters, they dep 
children at the Poston home 
shot of their ‘‘office” on the 
The least expensive wedd 
Wonderful Weddings was fe 
girl in Washington whose f 
out of town. “‘The whole y 
$400,” says Barbara. “It y 
Ellen, Barbara and on 
their own silverware for t 
and made drinks in the kit 
the expense of hiring a baa 
The services offered by 
Weddings are incorporat 
slogan, “‘From ae 
ment to Honeymoon Trip,”| 
such personal items as ho 
ments and baby-sitters for | ‘ 
guests, consultations on clot} 
lecting gifts for the wedding 
really become substitute mo 
Ellen. They get so involve 
find themselves gowned and 
crawling on the floor or climl | 
replacing fallen flowers at t 
ute so everything will be pepe 
That involvement adds a {fit 
value to the service. Ellen 1 
for out-of-town guests, guid) t 
the festivities. Gretchen cari}a 
bag’’ to weddings: it conta\j§ 
salts (‘‘we can’t help it if the |e 
but we can be prepared”’ ), nei 
pins, extra hose (‘‘in case thy 
the groom gets a run”), haji 
tape (“if we don’t have tin] 
hem, we tape it’’), and hair|f@ 
“Through trial and erro 7e 
veloped a system to make a} é 
smoothly,” Barbara says. 
“The potential for thet 
Gretchen points out, “is al 
Now we are seriously inves) ati 
possibilities of starting a fre hi 
“You'd be surprised,’’ EIl)§ 
the cities that have no weddijpl 
service at all.’’—Joyce KUk 


i 








n 
J 
r 














Are you a housewife who started a profitable business in your spare times) 


or know a woman who has, we would like to know about it. Write to: |\@ 
Moneymakers, Ladies’ Home Journal, 641 Lexington Ave., New York, 4 
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Give every part of your body a good night's sleep. 


If youre like most people, when you 
sO out to buy a mattress, you have your 
yack on your mind. You want a firm mat- 
ress that can support it. 

The only trouble is, when most people 
90k for a mattress, they don’t bother to 
ind out how it’s going to do the job. By 
ying down. 

Instead, they feel a mattress with their 
iands to see if it’s firm. But they don’t 
leep on their hands. 

They listen to people who tell them 
hat this or that mattress is “good” for 


o¢ 


c 


he back. But no good mattress is just 
‘00d for the back. 

Because a mattress can’t take care of 
our back unless it takes care of the rest 
f you, too. 

So if you want to sleep flat on your 


For a free booklet, “How to Buy a Mattr writ 


back, you have to remember that the 
back of you isn’t exactly flat. Your head 
is round. Your shoulder blades poke out. 
And chances are, your hips protrude a 
bit more than you'd like them to. 

So you need a mattress that can take 

care of all your other, rounder parts. 

That’s ‘something an ordinary mat- 
tress with wired- -together coils can’t do. 
Because Ban that are wired together, sag 
together. Especially the ones between 
your rounded shoulders and your 
rounded hips. And when they sag, so 
does your back. 

There’s one mattress, though, that ad- 
justs to you. Instead of you having to 
adjust to the mattress. T he Beautyrest. 
Inside, its separate coils are built into 
their own individual pockets. So each 





one is free to adjust to each part of your 
body. 

That way, the coils under your head 
and arms and shoulders and hips and 
legs give them the separate support they 
need. Letting the coils under your back 
give it all the firm support it needs. 

And if there are two of you on a 
Beautyrest, you won’t roll together. Icll 
give each of you the individual support 
it gives each part of you. 

Beautyrest gives every part of your 
body a good night’ S sleep. 

Whether you sleep on your side, your 
front side, or your back side. 


exciting full-color, 
on NBC, 9:00 p.m. E.S.T. 


Beautyrest by Simmons 


But stay awake long enough on Wednes- 
day, April 9 to watch Simmons’ second, 
“Bill Cosby Special” 
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| doctors who believe 


5 By BARBARA SEAMAN 


More and more 


in birth control 

have stopped prescribing 
‘the pill’’ —because 

they are no longer sure 
it is as safe as they 

had been led to believe. 


WHY 
DOCTORS 
ARE LOSING 


FAITH 
IN “THE 


PILL’ 


The birth-control pill is the most popular contraceptive in 
America today. Up to 8 million women show their faith in the 
pill by taking it—as compared with the 5 million who use dia- 
phragms, intra-uterine devices (IUD’s) and spermicidal foams. 
(Another 6 million couples rely on male contraceptives, while 
somewhat fewer use the rhythm method.) Yet, according to many 
medical experts—among them Herbert Ratner, M.D., associate 
clinical professor of public health and preventive medicine at 
the Stritch School of Medicine in Chicago—the evidence grows 


steadily that such faith may be misplaced. Dr. Ratner says that . 


more and more doctors who believe in birth control are actually 
losing faith in the pill—because many of them have come to 
realize that, in many cases, it is not as safe as they had been led 
to believe. As one doctor said: ““We just don’t know anymore. 
We’re just not sure.” 

Physicians do not like to talk about it—except among them- 
selves—but an increasing number are taking their own wives 
and daughters off the pill. 

A few months ago, for example, a medical student in Chicago 
became seriously ill when blood clots passed from her leg 
veins to her lungs. Her near-fatal condition was traced to the 
pill. Only prolonged hospitalization and skillful surgery saved 
her life—but now few women connected with that school’s 
medical faculty still use the pill. 

Dr. Louis Gentile, a New York gynecologist affiliated with 
the Albert Einstein College of Medicine, treats the wives of 
more than 50 physicians. He reports that not one of them is 
still on the pill. Adds Dr. David Podell, an eye specialist: “‘I told 


| my wife I won’t let her be a guinea pig. I see too many eye 


changes in my patients. A large group of women who use the 
pill can’t even wear contact lenses because their eyes dry up.” 


A leading statistician for a population research organization 
says: “I think if we could prove the extent to which pill disasters 
go unreported it would be a national scandal... .” 

In 1968, drugstore purchases of oral contraceptives increased 
only 3 percent, while other feminine methods of birth control 
rose as much as 20 percent. The organization that tracks new 
drug prescriptions most carefully is R. A. Gosselin Associates, 
a market research firm in Dedham, Mass. Reports Ray Gosselin, 
president of the firm: “If our readings are correct, doctors are 
slowing off on oral contraceptives. Total prescriptions are up, 
but these are reflected mainly in renewals of old prescriptions. 
The new prescription business is sluggish.” 

A gynecologist says, ““We see a lot of aberrations in pill 
users—cystic ovaries . . . enlarged uteri . . . changes in the 
cervix. .. . We can’t prove it’s the pill, but when we take the 
girls off the pill the changes often reverse themselves.” 

Evidence is mounting that there are even more obscure and 
puzzling changes that your doctor might not be able to detect 
in an ordinary examination. For example, a Dutch gynecologist, 
Dr. W. P. Plate, recently completed microscopic studies of the 
ovarian tissue of 11 women who had been on the pill. Six had 
taken the pill for a year or longer. Of these six, five had ovaries 
that were in an abnormal condition; portions of their ovaries 
resembled scar tissue. The remaining five women had taken the 
pill for less than a year—but two had already developed the same 
abnormalities. The effects of the pill are often compared with 
those of pregnancy. But Dr. Plate also examined the ovarian 
tissue of six pregnant women, and he found no such changes. 

“T certainly would not let my wife or daughter take the pill,”’ 
says Dr. M. James Whitelaw, a San Jose, Calif., gynecologist. 
‘I very seldom prescribe it, only for (continued on page 74) 


SECOND THOUGHTS ON “THE PILL” BY ONE OF ITS INVENTORS 


this time. How do you feel about this, as a piil scientist? 


What does a scientist who helped to invent and develop the 
birth-control] pill think about it now? To find out, Journal 
medical writer David R. Zimmerman interviewed Harry Rudel, 
M.D., who was instrumental in testing the lower-dose combina- 
tion pills and has worked for five major U.S. drug firms. He now 
is Associate Director of the Bio-medical Division of the Popula- 
tion Council in New York. 

have decided that 


Q: Some experts who worked on “the pill” 


| they would not like members of their own family. to use it at 


Dr. Rudel: Let me speak for myself. . . . I would prefer to have 
members of my family, if they're going to be using contraception, 
use a local method if they can tolerate it. There are deficiencies 
with the [UD’s [intra-uterine devices], for instance. Some women 
can’t tolerate them because of cramping and bleeding. This is 
unfortunate, because IUD’s are convenient. There are deficien- 
cies with the diaphragm and with foams and condoms. These 
problems make us feel that so far as the sex act is concerned, 
the pill is a more acceptable (continued on page 166) 

















You need a Sears, the steam- 
spray-dry iron that’s the 
answer to a maiden’s prayer. 
In fact, it’s the answer to 
hundreds of maidens’ 
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BECAUSE YOURE A WOMAN 
U NEED MORE IRON 





every woman fast relief from the 

miseries of iron deficiency. Here’s 

what we came up with. 
A Teflon*-coated soleplate 

with a non-stick finish that glides 

smoothly over every fabric. 

The iron irons, the lady guides. — cord switches sides 

Which is as it should be. for left-handers. 
Steaming power that enables this new Sears 


iron to build up a full head of steam in seconds, 


and keep it coming steadily through dozens 
of steam vents spaced to give you a really 
professional job of pressing—with never a 
dribble or splash or spot. 

A spray pushbutton that directs a fine mist 
ahead of the iron saves predampening, 
copes with the most stubborn wrinkles and 
lets you spray on both steam and 
dry settings. 

An interchangeable cord that permits 
easy switching from right hand to 
left hand use. A water window gauge, 
30-minute steaming capacity, 








an extra-strong 7/4-foot cord. 
But why go on ? 

Why go on suffering from iron deficiency 
when there’s a sure Cure ? 

Its name is Sears. 

You'll find a wide range of Irons at any 
Sears, Roebuck and Co. store. Choose the 
one that best answers your pressing needs, 
then Charge It on your Sears 
Revolving Charge. 

There are 21 counter-top 
appliances in 97 models in 
Sears Counter Revolution. You 
have just learned about one. 


*Teflon is DuPont's registered trademark 
for its TFE non-stick finish. 


Sears 


TOK IO IK Ik 


Today, irons. 
Tomorrow, the world. 





Light iron, light work. 
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Tried everything and sfill 
can't get your dishes spotless? 


Try Jet-Dry. 


“THE PILL” continued 


diseases of a serious nature or women 
with very large families. The pill will be 
‘out’ in ten years—superseded by better 
methods. But by then we may find 
we've done irreparable damage to a lot 
of women. A number will be damaged 
permanently, a few killed.”’ 

A woman doctor, the director of a 
large family planning center in the Mid- 
west, admits: “I wouldn’t dream of 
taking the pill. We now know that it 
affects every cell of the body, and some- 
times most unpredictably. The new 
findings about the higher prevalence of 
cancer among women on the pill are 
disturbing, to say the least. I try to 
steer my patients away from the pill, 
but it isn’t always possible. The young 
girls especially. . . . They think it’s so 
scientific and such a good and brave 
new world... .” 

Judy B. thought it was such a “good 
and brave new world.” 

On their fifth wedding anniversary, 
Judy and her husband Seth drank a 
toast to “the pill.’”’ They had married 
at 19 over the protests of their parents, 
who thought them too young to marry. 
For two difficult years, Judy and Seth 
supported themselves while both fin- 
ished college. “If not for the pill,” Judy 
explains, “I don’t think our marriage 
would have lasted. We were both so 
tired and short-tempered all the time, 
but the pill allowed us to make up— 
spontaneously.” After college, the cou- 
ple moved to Boston, where Judy taught 
kindergarten while Seth attended law 
school. Soon, they hoped, they could 
settle down and start a family. 

Six weeks after their anniversary 
party, however, Judy became perma- 
nently blind in her left eye, the victim 
of a condition doctors call ‘thrombosis 
of the central retinal vein’’—the vein 
had suddenly closed. ‘‘Although we 
couldn’t prove it was the pill, we couldn’t 
prove it wasn’t,”’ her doctor said. “‘She 
was in perfect health. There didn’t 
seem to be any other reason. But do 
you know that crazy kid cried when we 
told her she’d have to give up the pill!” 

Many birth-control-pill side-effect 
cases can be classified as “‘iffy’’—that is, 
they may or may not be caused by the 
pill. But, according to some experts, 
such as Dr. Ratner, who is now Public 


Health Director of Oak Par] 
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Suspicions Arous 


One American physician y 
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Spots are formed by slow, uneven drying Jet-Dry is not a detergent. It’s a rinse 
in the rinse cycle of your dishwasher. And agent that works in the rinse cycle and 
changing your detergent may not help _ helps dry dishes so fast, so evenly, spots 
you. No detergent even gets into the final can’t form. Jet-Dry: The thing to try after 
rinse cycle. That's where Jet-Dry comesin. you've tried everything. 


SOLID JET-DRY LIQUID JET-DRY 


For dishwashers 
with rinse 
injectors 


Jane Kean, featured on “The Jackie Gleason Show” 
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“Pve thought a lot about planned parenthoo 
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When 


should 
you 


douche? 


Amodern . 
medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. 

First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irri- 
tate, and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in pre-measured 
packettes, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. Available in pack- 
ages of 10 and 24 packettes. 





Frees: New booklet: “A Modern 
Opinion On Douching.” Plus 3 sample 
packettes of V.A. Douche Powder. Send 
25¢ to cover cost of mailing to: Norcliff 
Laboratories, Inc., Dept. L44, Fairfield, 
Conn. 06430. (Mailedin plain wrapper.) 
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“THE PILL’ continued 


go ahead to these women, because the 
dangers of the pill are not as great as the 
dangers of pregnancy every year. 

“But for the ordinary patient, contra- 
ceptives are available that work ex- 
tremely well, if her doctor gives her care- 
ful directions—and she follows them. I 
have great confidence in the time-proven 
mechanical methods, and I convey this 
to my patients. Yes, even brides accept 
the diaphragm. If they come in asking 
for the pill, I take down my Physicians 
Desk Reference and show them the long, 
long list of complications and dangers. 

‘When they see how it goes on, page 
after page of small type, they accept 
the diaphragm. .. . Personally, ve had 
three patients who developed strong 
suicidal urges while on the pill, several 
with severe dizziness, countless patients 
who developed fungus infections—some 
of them... very difficult to cure. One of 
my colleagues had a patient who had 
been on the pill die following an episode 
of uncontrollable vomiting. Doctors or- 
dinarily prescribe medicine for disease. 
You use penicillin because you have to, 
because the patient has pneumonia. Yet, 
I’ve seen many more serious complica- 
tions from the pill than from all the 
other medications I use combined. If 
other doctors would keep good records, 
I think they would recognize this to be 
true. But I think these new cancer find- 
ings are going to make a lot of other 
doctors stop using the pill so casually.” 

What about the new cancer findings? 
For a long time, doctors have suspected 
that there might be a relationship be- 
tween early cancer of the cervix (the 
medical term is carcinoma in situ) and 
the pill. Carcinoma in situ can almost 
always be cured, but if left untreated it 
may kill. (This is why even young 
women should have regular Pap smears 
taken every six months.) Furthermore, 
animal studies have long suggested a 
possible relationship between sex ste- 
roids such as those used in the pill and 
cancer. (One pill that almost reached the 
market was withdrawn by the manufac- 
turer because it caused cancer in dogs.) 

In recent years several major studies 
have been launched to find out whether 
there is any association between oral 
contraceptives and cervical cancer. Two 
of them have now confirmed that such 
an association exists. Even before the 
results of these studies started to be 
published, however, many doctors knew 
about them, and the FDA Advisory 
Committee on Obstetrics and Gyne- 
cology met to discuss them. The FDA 
concluded there was not enough evi- 
dence to ‘‘confirm or exclude a casual 
relationship.’”’ Note the word casual. It 
has now apparently been established 
that pill users have a higher prevalence 
rate of early cervical cancer than dia- 
phragm users. What is not fully clear is 
the extent, if any, to which the hormones 
in the pill contribute to the cancer. 

The most important of these new 
studies, the one that your doctor may 
be reading in one of the country’s lead- 
ing medical journals, even as you read 
these words, is called Prevalence Rates of 
Uterine Cervical situ for 
Women Using Diaphragm and Contra- 
ceptive Oral Steroids. Started in the fall 
of 1965, the study was sponsored by 
Planned Parenthood of New York City 
in cooperation with Memorial Hospital 
for Cancer and Allied Diseases. Drs. 
Myron R. Melamed and Hilliard Du- 
brow studied 40,000 women over a three- 


Cancer in 


year period. Women who use the dia- 
phragm and women who use oral contra- 
ception were matched according to age, 
number of children, age at first preg- 
nancy, ethnic group and family income. 
Taking all these factors into considera- 
tion, Drs. Melamed and Dubrow found 
that early cervical cancer is significantly 
more prevalent among women who take 
the pill than among diaphragm users. 

Dr. Dubrow, who is director of ob- 
stetrics and gynecology at Doctors 
Hospital in New York and ‘director: of 
cancer research for Planned Parenthood 
of New York City, told the Journal 
that he hoped his report will make 
doctors considerably more careful about 
giving out the pill—and compel women 
on the pill to recognize that regular 
checkups are mandatory. Dr. Dubrow 


said that he would let his own daughter _ 


take the pill—if she was under the care 
of an extremely conscientious and ex- 
perienced doctor. 

Drs. Melamed and Dubrow are un- 
willing to conclude that there is a direct 
cause-and-effect connection between 
carcinoma in situ and the birth-control 
pill—and they are conducting further 
studies. But steroids in the pill have 
been shown to cause cancer in some an- 
imals—and as the FDA Advisory Com- 
mittee has pointed out: ‘‘Animal studies 
cannot be directly transferred to human 
beings, but they do constitute a warning 
that an altered endocrine environment 
in human tissues might result in an ab- 
normal expression or proliferation of 
cellular growth, as in laboratory ani- 
mals.’”’ Therefore, some experts, such as 
Dr. Ratner, are puzzled why the FDA 
is unwilling to withdraw the pill, based 
on the possibility that it may cause can- 
cer. In their view, why not be safe? 


“Uncontrolled Experiment” 


“Safety,” says Dr. Ratner, “should 
be established before, not after, a drug 
is placed on the market. It is truly 
scandalous to think that 8,000,000 
women remain on this vast, uncontrolled 
experiment we call the birth control 
pill—especially when alternative safe 
methods of conception control are freely 
available.” 

Drs. Dubrow and Melamed offer 
several reasons for refusing thus far to 
conclude that the pill causes cancer. 

First, it may be that pill users start 
sex relations earlier, and have them 
more often and with a greater number 
of partners. FDA doctors argue that 
this, rather than the hormones in the 
pill, might account for higher prevalence 
of. early cancer among pill users. There 
is some evidence that the frequency of 
sex relations is a factor in cervical cancer. 
Nuns rarely develop such cancers, while 
they are very common in prostitutes. 
Second, some doctors believe that cervi- 
cal cancer may be produced by a virus 
that is carried by the male. If this is 
true, then the diaphragm (and also, 
perhaps, the condom) may provide a 
protective barrier against the virus, 
which the pill does not provide. The fact 
remains, Dr. Ratner insists, that women 
on the pill—whatever the reason—stand 
a much greater chance of developing 
early cancer than women who use the 
diaphragm. 

When a patient has a positive or even 
a ‘‘suspicious’ Pap smear, Dr. Dubrow 
performs a biopsy. If the biopsy reveals 
carcinoma in situ, he then performs a 
“cervical conization’’—a hospital pro- 
cedure in which a piece of the cervix is 
removed. “Often,” Dr. (continued) 
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many ideas. 44 


| Easily. Beautifully. With Heirloom Documents 


abrics and American Traditional furniture both from Ethan Allen. 


In it can be to put all your favorite 
} harmoniously, in one room. 

en’s home planners to the rescue 
Traditional furniture and Heirloom 
‘Tics. 

/Pine is the basic furniture style we’ve 
Jotice how ingeniously we’ve used it 
vern and Holly Green finishes? 

| one family room contains as many 
ning area, a living area, even a small 
_ business. And everything is coordi- 
jitloom Documents fabrics: Tavern 


F RP Besa : te 4 wee ss ‘¢ 
Check on the side chairs, picking up the colors in a 
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American Traditional furniture, and Heirloom 


Crewel pattern for the Country Casual sofa and Documents fabrics in the confident hands of an 


Wing chair. 

The effect is warm and comfortable; casual 
and inviting. 

And with more than enough room for each 
and every treasure to be shown on, stored in, or 
used with. 


than Allen We care about 


AMERICAN TRADITIONAL INTERIORS 


Ethan Allen Gallery room planner can develop any 
personal decorating idea you might have. 

Come in and learn about 2000 furniture de- 
signs and 145 fabric designs, and ask for your free 
336-page Ethan Allen Treasury, at your nearest 
Ethan Allen Gallery. They’re listed on the pre- 
ceding page. 


your home...almost as much as you do. 

















ENNA JETTICKS shoe of white or black shining CORFAM, about $16. (Slightly higher in the West.) 


Enna Jetti 


The shining sho 
bright CORFAM®: 
a flash of b 
clean, uncontrive 
And these shoes P& 
the wipe-an 
of shining CORF 
CORFAM resisis crac 


For the store nearest you, call any hour, any day at no telephone charge 
(800) 243-1890. In Connecticut, call collect: 853-3600 

*Reg. U.S. Pat. Off. for Du Pont’s man-made poromeric 

TReg U_S. Pat. Off., Dunn and McCarthy, Inc 
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Worry of 


FALSE TEETH 


Slipping or Irritating? 


Don’t be embarrassed by loose false teeth 
that drop, slip or wobble when you eat, talk 
or laugh. Just sprinkle a little FASTEETH 
on your plates. This pleasant powder holds 
plates more firmly—gives added sense of com- 
fort and security. It’s alkaline. No gooey, 
pasty taste or feeling. Dentures that fit are 
essential to health. See your dentist regular- 
ly. Get FASTEETH today at all drug counters. 


THOSE HORRID 


AGE SPOTS* 


ee. 
a 






FADE THEM OUT 


*Weathered brown spots on the 
surface of your hands and face ™ 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
counters, $2, 
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Better things for better living... through chemistry 


FOrrow 
and Dustin 
ofman 


Discuss the 


Future O 
Marriage 


on page 90. 








“THE PILL” continued 


Dubrow explains, “no further sur- 
gery is necessary, but in some cases 
a hysterectomy is also performed.” 

It has also been observed that 
breast cancer spreads rapidly in 
women who are on the pill. Doctors 
no longer give the pill to women 
who have been diagnosed as having 
breast cancer—but what about the 
woman who develops it between 
checkups? Nobody knows how 
many women with breast cancer 
might have been saved but died un- 
necessarily because the pill speeded 
up the course’ of the disease. 

Doctors are now trying desper- 
ately to screen out all patients for 
whom the pill might be unsafe. 
Describing procedures at the Buf- 
falo, N.Y., Planned Parenthood 
Center, Dr. Jack Lippes said: “At 
the first clinic visit the patients are 
given a physical examination and a 
Pap smear. Contraindications to 
the use of the pill are taken from 
the drug company literature; they 
consist of such conditions as a his- 
tory of thrombophlebitis, liver dys- 
function, genital or breast cancer, 
asthma, epilepsy, rheumatic heart 
disease or migraine headache. If the 
examination reveals severe varicose 
veins or uterine fibroids, such pa- 
tients are not given oral pills.” 

But even the so-called basic con- 
traindications to the pill are open 
to differing interpretations among 
good and careful doctors... a his- 
tory of liver disease—does that in- 
clude hepatitis? Some doctors say 
yes; some say no. 

Some population experts esti- 
mate that by next year a large num- 
ber of pill users will have switched 
to intrauterine devices (IUD’s). 
There are now three million IUD’s 
distributed to American doctors— 
12 times as many as in 1964. In an 
interview with Medical World 
News, Dr. Christopher Tietze of 
the FDA Advisory Committee 
said: ‘The virtue of the IUD is that 
it lies in the uterus minding its own 
business. Its untoward effects are 
localized to the female organs. The 
pill’s effects are generalized, and we 
have only begun to learn how it 
affects the hormonal system, eyes, 
circulation and personality.” 

Another gynecologist who favors 
the [UD is Dr. Hugh J. Davis of the 
Family Planning Clinic at Johns 
Hopkins University in Baltimore. 
“We have never used the pill very 
extensively at Hopkins,” he says. 
“There were too many side effects. 
When you're on the IUD, if you 
start getting handfuls of hair in 
your comb or feel pain in your leg or 
develop a headache, you don’t have 
to start wondering if you're getting 
a blood clot. When we do prescribe 
the pill we are most obsessively 
careful. It’s easy to write a pill 
prescription and push it across the 
desk, but we won't do it. We won't 
give it to anyone with migraine 
headaches, breast cysts, sugar in 
the urine, and so forth. 

“Among our patients at the 
Family Planning Clinic, 70 to 80 
percent are on IUD’s. There may 
always be some women who prefer 
oral contraceptives. There is a risk, 
but we don’t know the extent of the 
risk. It’s less than the risk of preg- 
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THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 
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New centers of softness in Kotex napkins absorb faster, protect better. 





_ Sure as new Kotex napkins — 
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TAR” AND NI TINE FILTER #1 


TAR” AND NICOTINE FILT 





Lark's patentec 
Gas-lrap filter reduc 
gas. As a matter of Fac 





Got the picture? 


About 90% of cigarette 


smoke is gas. 


Only a Fraction is actually 


r’ and nicotine. 


Pat. No.3,251365) 


three, ‘tar, nicotine and 
ctually reduces certain 








harsh gases nearly twice as effectively 
as any other filter on any other popular bran 

Now tell someone else about Lark's 
rare combination of easy taste and hard wor 
Gas-lrap filter. 

You att start with the I.V. repairman. Te 
about Lark and he may say 
all you need is a 20¢ tube. 


King Size 
or new |OOQOs. 


fessional golfers are lucky enough to b. 
b for their skill as well as their looks and 
wy. But, handsome, colorful, color-clad_ x: 
anders, one of the world’s top players, has it yo 
this and the next few issues of the Journal, 
ks about the game he’s lived and loved 

‘ce he was a caddy. Here is his inside 
golf—with special advice to women. 
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sal Literary Management. All rights reserved. 


sive for Journal readers: a 
ed tour of golf by one of the 


d's top players—Doug Sanders. 


can’t think of 


any sport in the world that, for 


women, has as much going for it as golf. It’s a 


hat’s played at an easy, relaxed pace. It gets 


u outdoors, far from telephones and tantrums. 


You're always among people, in fact 
the social side of golf is almost as 


much fun as the playing. But I think it’s actually 
the thrill of the game itself that attracts over 11 
million Americans. There’s just no experience I 
can recall equal to the feeling you get when you 
stand out there under the sky ready to hit the ball. 
For that brief time, you are the center of the 
universe. If you hit a good shot, you have no one 
to praise but yourself. If you hit a bad shot, you 
have no one to blame but yourself. (continued) 


THE FABULOUS 
FUN OF GOLF 


pBY DOUG SANDERS 








It’s a classic contest: you and 
your skill—your coordination 
your timing, your sense of dis 
tance, your understanding of 
what your clubs can and can’t 
do—pitted against the course, 
the elements and that little 
white ball. And there’s just no 
measuring the satisfaction you 
feel when you hit a crucial 
shot so perfectly that you can 
tell the instant the ball comes 
off the club that you’ve exe- 
cuted the swing exactly the 
way you'd intended. Along 
with the skills and thrills of 
the game, golf has many prac- 
tical advantages, too, and 
they shouldn’t be minimized: 
It’s great exercise, but not 
strenuous or dangerous. It’s 
convenient—you don’t have 
to travel for hours to get toa 
golf course, and waiting times, 
mid-week, are minimal—a real 
bonus for women golfers. It 
needn’t be expensive: There 
are many fine public courses 
all over the country, and 
playing fees are quite reason- 
able. (continued on page 128) 


Who said golf fashions had to 
be dowdy? No one we know. 
Certainly not Doug Sanders, 
one of the game’s best-dressed. 
In fact, golf garb has swung to 
color, sleek line, action, and 1s 
perfect as well for your sun- 
lit summer life. 

By Martha Petrash, 

Fashion Department 

Classic polo shirt, wrapped 
culotte skirt by White Stag. 
Dacron and cotton knit shirt, 
sizes S,M,L, about $6 ; sailcloth 
culotte, sizes 8-16, about $12. 
Sleeveless Chemise Lacoste 
pantdress by David Crystal 
in Dacron double-knit (self- 
belt not shown). Sizes 8-18, 
about $36. Patent hinge belt 
by Elegant. Sheffield watch. 
Plaid sleeveless, patch-pocketed 
pantdress by Catalina. Of For- 
trel and cotton flannel, sizes 
8-16, about $20. 

Action jacket with front ztp- 
per over back-divided culotte 
by Gordon of Philadelphia. 
Both of Dacron and cotton 
denim, sizes 6-18. Jacket, 
about $22; culotte, about $16. 
Striped  Culotte dress with 
elasticized waist. By White 
Stag, of cotton and Dacron rib 
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knit, sizes 16, about $20. 


Bendanna print shirt over wrap 


skirt with self-string ttre 04 
Ship ” 


1 
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Chicken-Noodle Bake is what 
kids like best about College Inn* 


Gg ES ate 


Ake Ae TO RETO Na ROR 


You ought to see the kids clean their plates when College Inn serves 
this good and simple supper dish! 
Chicken-Noodle Bake 


2 16-0z. jars College Inn Egg Noodles & Chicken % cup chopped 


(The chefs have done the hardest part.) pimento 
I envelope cream of mushroom soup mix(orlcan Cheese strips 
undiluted condensed cream of mushroom soup) for garnish 
I cup grated sharp cheddar cheese Paprika 


In a 114-qt. casserole mix Egg Noodles & Chicken, soup mix, grated 
cheese and pimento. Garnish top with strips of cheese and sprinkle 
with paprika. Bake in 375° F oven 30-35 minutes. Serves 4. 


and youll like this 25¢ refund! 


on, along with one label from a jar 
Egg Noodles & Chicken or Egg 


on on PERFORMANCE Fea, 
%, 
PO * Good House! 


S 
GUARANTEES 








New 4¢ 
10046 MENT OR neruny To 
and w 25¢. 
Name eel Sa rs eabee 
Address SiR ee 8 2h ES 
Citye eee Nae Sta tenes Sa eee Pie meee 
Offer expires 10, 99. Void in areas where taxed, restricted by law, or 


prohibited. Limit 1 coupon per family (or mailing address.) 














IDEA: Super Soup! Just add one 13% -oz. can of College Inn Chicken 
Broth to College Inn Egg Noodles & Chicken and heat to boiling. .\ 
Pour into soup bowls and serve with crackers. Good and filling! 
Be “1968 BJ. REYNOLDS FOODS, Ino, 
e®eeseepovceoeeeeoeva eevee eeaeseeee2e0e0e202020808082080 
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Quickest, Crunchiest Casserold 
Things Your Mother Never Taught Yo) 


5 





Our latest revolution in the kitchen—casseroles with crispy, 
golden-brown topping in... 15 minutes! And, what’s more, 
everyone loves. One-dish meals are always favorites with the od 
family, but generally take hours. Ours take the scrimpiest 
amount of time—and they taste, naturally, like those 
that require a definite amount of slaving in the 
kitchen. And, with summer coming up, 15 minutes 
of cooking mean that the kitchen keeps a 

its cool. So... here’s how we do it, in @ 
a few small steps that are really 
more like revelations. 





Revelation One: In an oven-proof, 
flame-proof, 3-qt. casserole, combine 
1 cup white wine, 14 cup chopped 
fresh parsley (or 2 Tb. freeze-dried), 
V4 tsp. each powdered thyme and 
salt and 14 tsp. pepper. Boil 2 
hard 3 minutes to cook down into mS 
what is called the ‘“‘ash’’—the es- 
sence of the flavor of wine cookery. To 
this wine-herb infusion (which is the 
secret behind long-mellow 
add 2 (101%-o0z.) cans ¢ 
king and stir well to blen 






Revelation Two: Add # 
stant rice and 1 (10) 
frozen peas, semi-thawe¢ 
to blend with chicken- 
ture, then cook, covered, § 
Stir once or twice dl 
period. Then add 1 ( 
whole carrots and 1 (15! 
tiny whole onions, bot 
Cook well 5 minutes, or 
are just tender and all 
through. 








Revelation Three: Now for the topping 
6 cup dry, unseasoned bread crumbs and 14 cup each eral 
ae and chopped fresh parsley (or 2 Tb. 
freeze-dried). Blend with 2 Tb. melted 
butter or margarine. That... is 
Sprinkle this topping over 
the surface of casserole and 
place under preheated 
broiler 1 to 2 minutes, so 
that cheese melts and top- 
ping becomes golden- 
brown and crunchy. 
Serves 6. 


Great alternates to the bread 
crumbs in our topping are crum- 
bled dry cereal or prepared, crum- 
bled corn bread. Or try piping = 
cooked, mashed potatoes around the 
edge of the casserole and brown quickly, as 
above. 







This topping is good 
number of other doné 
casseroles. For all, use the 
quantities of basic ingredie 
wine-herb infusion; 2 cups medi 
114 cups chopped, or dic 
meat; 34 cup instant 
flavored) rice; 2 (10+ 
frozen vegetables (or 2| 
drained); and the sam 
of topping as our abov 
























For invéterate convenience-fod 
the new packaged casseroles, con 
~ sauce mix, meat and topping. TH 

better, we find, if wine-herb poz) 
cluded as part of the liquid called for on th#@ 















Now you can freeze, cook; serve 
nnd store in fashion’s newest color. 
Famous Coming Ware Cookware 
ls available in Butterscotch, the 
nellow harvest gold that coordinates 
o beautifully with your other 

olors, with white, with just about 
hnything. 


but Corning Ware cookware is 
ore than just color. 


Corning promises to replace any Corning Ware pr 
Corning Ware Products Dealer. 


-ORNING WARE and PYROCERAM are registered trademark 


It's the easy convenience of 
one-dish versatility 

that lets you cook, serve and store 
all in the same dish. 


You can take it from freezer 
cold to range-top heat without fear 
of its breaking or warping’. It's the 
only cookware made of remarkable 
Pyroceram brand material. 


Corning Ware Butterscotch is 
available in six matched pieces: 
three saucepans, two covered 


iks from temperature extremes. Just return the pieces toa 


ewest Color in Corning Ware: 
utterscotch 


skillets and a 4 gt. Dutch Oven. You 
can have individual pieces for a 
touch of color, or match them as a 
set. Prices start at $6.95 for the 

1 qt. covered saucepan. 


Now you have three choices in 
Corning Ware cookware: 
Butterscotch, Avocado, and White 
with the famous Cornflower emblem. 


Doesn't that give you some colortul 
gift ideas? 


CORNING 











Biz soaks out stains 


and dirt which no other 
ore-soaker Can. 


Test it yourself and see.. 


“Biz is better’ 


Tiana 


LosicAL ACTION! 


REVOLUTIONARY Biol 
oaks OUT TOUGH Ol 
OAKS BRILLIANCE IN 


RT AND STAINS 
TO WHITES AND COLORS 





Procter & Gamble’s new pre-soak invention. 


Housewives who tested 
Biz against another 
laundry pre-soaker 
orefer Biz almost 2 tol. 


Housewives all over America con- 
ducted tests in their own homes. 
Given unidentified samples of Biz and the 
other pre-soaker by an independent test- 
ing organization, housewives used both on 
their own laundry problems. 

The results are conclusive: 

Biz is overwhelmingly preferred! 
Housewives volunteered these preferences. 
For tough stain removal, Biz was preferred 
by almost 2 to 1. For whiter clothes, by al- 
most 3 to 1. 

Biz is the most effective pre-soaker 
you can buy! Biz soaks out stains which 
no other pre-soaker can. Biz has Bio- 
Enzim — a combination of stain and dirt 


removal ingredients, including enzymes 
that break down stains and dirt biologi- 
cally so you can easily wash them away. 


Prove to yourself that Biz is better. 
Test Biz yourself and you’ll see that Biz 
gets out stains that the other pre-soaker 
does not. Tough stains like dried-in mush- 
room gravy, grape juice, blueberry pie 
filling, coffee and many more. Yet Biz is 
safe for all washable fabrics and colors— 
even delicate lingerie. Take the Biz chal- 
lenge and go soak your clothes in Biz. 
You'll see for yourself. Biz is better! Biz 
soaks out stains and dirt which no deter- 
gent, no bleach, or no other pre-soaker 
can remove! 
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What 
I Have 
Learned 


 iecaeetgin 


from Crisis 
and Defeat 


By President Richard M. Nixon 


In his first magazine article since becoming President, Mr. Nixon 
talks frankly about America’s pressing problems—and how lessons 
learned from the past will help him solve them today and tomorrow. 


The number of crises a man has been through is relatively unim- 
portant; what counts is what he learns from them and how he applies 
what he has learned in one to the next crisis. 

The major crises of John F. Kennedy’s administration are a case in 
point. During the Bay of Pigs disaster, the new President learned about 
the dependence of expert advice, the need to exercise enough power to 
guarantee success, and the requirement of leadership to assume re- 
sponsibility for failure. 

At the next major crisis, the Cuban missile confrontation with 
Khrushchev, the lessons of the Bay of Pigs served him in good stead. 
The President’s ability to understand the proper use of power learned 
tragically at the start of his term led to what was undoubtedly his 
finest hour in turning back an unacceptable threat to our security. 

The crises of the Eisenhower years, and of the Kennedy administra- 
tion, were on the whole short-term moments of tension; they were 
resolved one way or another with national leadership strengthened. 

But with the Johnson-Humphrey administration, the nature of 
crisis changed. The remarkable characteristic of the crises of today is 
their continuity—they have moved in, it seems, to stay. Let us examine 
some of them: 

1. The continuing crisis in Vietnam. The decision to rise to this 
crisis was, in my view, the right decision; the method of meeting it was 
wrong. We frittered away our power through piecemeal escalation that 
locked us in a long land war in Asia; we had no global strategy to induce 
the Soviet Union to stop making it possible for the war to go on. And 
so that crisis has dragged on for years. 

2. The crisis of the American city. A welfare philosophy tuned to the 
"Thirties that overlooks the need for human dignity, combined with 
the frustration of unfulfilled promises, has led to riots and sustained 
civil disorder. The two-day crisis of a riot led to the summer-long crisis 
of 1966 and 1967 and to the year-round crisis of today. 

3. The crisis of the American dollar. A policy of heavy government 
spending has led to a worldwide loss of confidence in the American 
dollar—endangering jobs and hurting most those on fixed incomes. 
And this crisis is not being resolved, as the cost of living rises at an 
ever-faster rate. 


Copyright © 1968 by Richard M. Nixon 


4. The crisis of crime. As the forces of justice were hampered by 
court decisions that put the scales of individual liberty and public 
protection out of balance, crime in America has increased by 55 per- 
cent—and this crisis is getting worse every day. 

Add to these the growing crises of housing, of pollution, of inade- 
quate education, and a picture emerges of government by crisis, of 
“crash programs” that only lead to crashing hopes. 

The new President cannot be expected to lead an administration of 
serenity and calm, of no crisis. Too many events press in upon us from 
abroad to hope for that; the momentum and ferment of change at 
home clearly means that the “‘revolution of rising expectations” will 
cause crises for us at home as well. 

But something can be done to alleviate the continuity of crisis, the 
atmosphere of crisis, that pervades American life today. 

We need not wait for explosions in our cities to begin realistic pro- 
grams that restore self-respect to the poor and open up opportunity 
for the jobless man who wants to work. We need not wait for infiltra- 
tion and invasion abroad to practice the kind of preventive diplomacy 
that averts crisis rather than responds to crisis; we need not wait until 
inflation backs us to the wall to start to get our economic house in order. 

Some crisis is unavoidable, and proves a test for leadership; some 
crisis is healthy, when it snaps us out of our lethargy; but crisis cannot 
be allowed to become the American way of life. A national crisis is a 
shock to the body politic. Too many shocks, especially long-sustained 
shocks, drain a nation of its energy; 1t can cause a national punchiness, 
and, even worse, cause a rebellion against creative change and progress. 

There are more than enough “‘natural shocks that flesh is heir to’’— 
crises that cannot be avoided—for us to add to them by lack of fore- 
sight or a willingness to act in time. This may disappoint those who are 
attracted by the excitement of high drama, but the best way to meet a 
crisis 1s to anticipate it and avoid it. Those who ignore impending crisis 
are condemned to live through it. The reader will judge for himself how 
the writer met unavoidable crises 1n the past, how they affected him and 
what he learned from them. My own attitude toward crisis is best ex- 
pressed in the way the word “‘crisis’’ is written in the Chinese language. 
Two characters are combined to form the word: one brush stroke stands 
for “‘danger’’ and the other character stands for ‘‘opportunity.”’ 

All too often we concentrate only on the danger presented by a 
crisis. The fears of mankind go with those who recognize the danger; 
but the hopes of mankind go with those who seize the opportunity. END 
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Life begins at thirty— 
unless the flower children 
decide to take over. 

By Florence Engel Randall 


. 


By the time she got to the toll gate, 
Jen was trembling. She took her wet 
Pen Aah OM tae Li wiped 
them against her bare thighs. She tried to 
PLU Cae eS A uit Lit 
PMT Mums) ys: Ae iltetits Coie 
She hadn’t realized what she was doing 
and what it meant until yesterday when 
she saw Annie Morrison’s thin, nervous 
hands moving in that same futile Lb 
tugging at a non-existent skirt. 

PM ii ab eee a dt 
it, Jen thought. I'll never get there. 
Me CT Mae Um: 
4 advised. a rc) ad Be eM site: 
ae 
“ “Why are you Per al mu eae At 
had asked. "I’m grateful, De meade Y 
oe TM Ul: ic ls Ty bald sha a 
Ce a oe ay 
Ms Mgt: 1g Cg ond ae ee ee 
said. “They won't i ae oT) co) id 
waited too long. I’m afraid for you. To- 
Pech me Als PNAS Jen.” | 
ee he hts eT nade 
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rriage be abolished? Can men 
sn be platonic friends? Here's 
spoken stars Dustin Hoffman and 


yw think. By Phyllis Battelle 
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Mia Farrow’s voice was whispery and intense. ‘Strange 
happen to people after they sign those marriage papers ¢ 
state demands. They’re not free anymore. There’s this ‘mi 
ever’ sort of clutching one another. It’s unenlightened,” 

“You want to abolish marriage?’’ Dustin Hoffman aske¢ 


some incredulity showing in his voice. 
“Either that or change the vows to read ‘till lack of love 











|} Mia answered. “‘It’s wrong to promise your life to someon 
dhould be a gift, not an obligation.’ 


Stin mulled it over. For three seconds. ‘‘We marry for all the 
rireasons. We marry because we ‘fall in love.’ What’s that 2”’ 
‘aking love—that's the best, the highest thing,” Mia said. 
‘ts not easy to make love,” Dustin said. ‘‘It’s just as hard to 
Jove as to love.” 





“True. That’s why 
the highest and best,”’ 
“Can a man have 


“Maybe. But I can 


when you do make it with someone, that’s 
Mia agreed. 
a friendship with a woman without any 


physical relationship developing ?’’ I asked Dustin. 
’t,’’ he smiled. ‘‘I’ve never been able to say 


of a girl, ‘Gee, we’re great friends,’ and let it go at that. I’ve always 
had the urge to make love. I don’t know (continued on page 156) 
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I") by Mark English 
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wesdays Child is fill of grace, 


“dreams of a dress that moves gracefully as she does dance-y little pirouettes, such as this 
ited, puff-sleeved, in a garden print, by Cinderella, Of Kodetl and cotton lightest broadcloth. Sizes 


©5ses available at Saks Fifth Avenue and branches 


one: shirred, high- 


5-60:-$02 7-14, 37. 
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ednesdays child is fill of woe, hursda 





because she’s all prettied up and ready to go a-visiting, but it’s raining takin 
outside! The any-weather dress is by Betsy Daniels for pushing If 
| Shutterbug, of Fortrel and cotton... gray with a white bib dotted by walking (f 
brown buttons. Sizes 2-4, $10; 3-6x, $11; 7-14, $12. to Grand 





ge 





. (0.90, 
ress is 

by Sunny 
‘and Fortrel 
6x, $10. 





ridays child is (qving and giving, 


and her favorite days are anyone’s birthday ... but most especially her 
own. The birthday-girl dress is of chocolate brown with white 
pin dots, a lace-edged self-belt held with giant loops. By 
Kate Greenaway in light cotton percale, sizes 3-0.x, $0; 7-14, $7. 
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° 
Caturdays child has (o work for ifs living. 


busily setting the dollhouse in order. rearranging the stuffed animal shelf or making pretend meals. The 
neat-as-a-pin bandanna dress by Joseph Love in cotton broadcloth. Sizes 2-4, $7; 4-6x, $9; 7-14, $10. 
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I achild thats bonion the sabbath day ts fair and wise and good and gay 
| Poised in Sunday-best is Sunday's lovely child; her fairy-tale dress is of delicate white voile with bands 


of mauve embroidery. By Amee, in Dacron and cotton. Sizes 2-4, $14: 3-6ax, $16: 7-12, $17. 
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Journal reader: 

Your good health, looks and vigor are not 
only your own most valuable assets; they’re 
ours, too. And since overweight is America’s 
No. 1 public health problem, we have decided 


to attack it with an entirely new, exciting pro- 
gram: the Journal Diet Club. It is potentially 
the most massive, promising step ever aimed 
at one of the key risk factors contributing to 
our No. 1 killer, heart disease, and other 
chronic diseases associated with overweight. 
If you are one of the more than 30 million 
overweight Americans, here is a safe, sensible 
approach toward the achievement of a health- 
ier, happier YOU; and to assist thousands of 
others whom you will join in this cooperative 
help-one-help-all venture. 


WHAT’S UNIQUE 

ABOUT THE CLUB 
Your health is a personal responsibility, and 
dieting is a private affair. You will not be 
asked to go to meetings. You will not be part of 
any weight-reducing “‘group.”’ You can achieve 
the slender new YOU in the privacy of your 
own home with the help of a Personal Menu 
Planner designed for your own weight goal. 
You will learn to choose wisely from nourish- 
ing, satisfying ordinary foods. But you will 
not be alone. Each week you will receive by 
mail fresh, easy-to-apply diet counseling that 
is as authoritative as the most up-to-date 
scientific knowledge can produce. The Club’s 
scientific advisory panel for nutritional prob- 
lems and their psychological aspects is directed 
jointly by Dr. Willard A. Krehl, Research 
Professor of Medicine at the University of 
Iowa, and Dr. Albert J. Stunkard, Chairman 
of the Department of Psychiatry, University 
of Pennsylvania. Both of these physicians have 
made key contributions to the scientific litera- 
ture on dieting and have had extensive exper1- 

ence helping overweight patients. 


HELP OTHERS AS YOU 
ACHIEVE YOUR OWN WEIGHT GOAL 


The Journal food editors and kitchens will 
supplement this scientific counseling with a 
constant flow of diet recipes, menus and 
kitchen tips. And because of the unique sci- 
entific design of the Club program, you will 
contribute to medica! research, without extra 
effort or disclosure of your confidential records, 
by voluntarily f hing information to our 
Diet Data Bank e and expect that this 
accumulated expe! vill help many other 
people to achieve th ight goals, as you can. 


WHAT LUB 
WILL D¢ YOU 
As soon as you fi d send us the 


ttached confidential n 
ou will receive from th 


) application, 


A suggested realisti anent weight 
al as determined by yot ge, weight 
history, your body build a1 life style. 


Pt Villiam Helburn 





“JOURNAL 
DIET CLUB 


P.O. Box 507, Garden City, N.Y. 11530 








| Magazine or Newsletter. The magazine 























2 Your Personal Menu Planner with f 
ample food lists so you can select for y 
self the foods you prefer, yet restrict 4 
caloric intake to a sensible level. The var 
from which you choose will allow yor 
satisfy your craving for food and minir 
the monotony that so often turns die 
into torture. Your food selection lis 
designed to insure an adequate leve 
nutrition, which is most important in 
weight control program. Losing weight w 
the Journal Diet Club can be educatiot 
and even fun! 


3 Your Diet Progress Chart to keep t 
of your weight losses, day by day, thr 
the very effective first three months as y 
achieve your primary objective. The ch 
continues for an entire year so you can mz 
sure that you keep your weight and fig 
where you want them, or even lose a f 
additional pounds. 


ced 








































4. Your first copy of the Journal Diet 


come to you each month. The News, 
will arrive in each of the three intervel 
weeks. These publications will be like n 
ing you have ever read before. They w 
packed with brief, practical diet, nutri 
and exercise advice—information and 
ration ready to be used right now! Ans' 
to diet questions that you send us. Tip 
how to organize your refrigerator. Wha 
do about cocktails. How to cut dowr 
fats. How to diet in restaurants or in 
of friends. How to speed weight cor 
through exercise. And, always, deti 
personal case reports of successful a 
successful dieters—their problems and 
you can overcome them. . 

Then, every two weeks, you will 
simple form so you can deposit you 
weight in the Club’s Diet Data Ban 
sults will be analyzed and reported b: 
you in the Club publications so yo 
match your own progress against the p 
formance of other club members. 

Some dieters love company. If you : 
you can hold your own coffee klatsch ai . 
your friends and neighbors for mutual $ 
port. We will supply simple instructio 8 
make these get-togethers rewarding, so 
ble and calorie-controlled. 

A delightful way to add even more en) 
ment to your Diet Club membership is 
have a friend join at the same time you 
roll. Then, whenever you feel like it, 
perhaps even daily, the two of you cane 
pare each other’s successes. When one di€ 
makes even more progress than the other 
provides inspiration and incentive for 
one whose progress isn’t so great. And t 
ing about your experiences, about your di 
about taking in waistlines, about receiv 
unexpected compliments . . . all that 1s 


























en you have someone to share your 
nd success. If you have a friend who 

s to join you, just ask her to write us 
her own membership application. 


i EN DO YOU RECEIVE YOUR 
ASTER DIETER CERTIFICATE? 


as soon as you reach your desired 
goal, you will receive your Master 

Certificate. At that time, you will 
ceive an appropriately liberalized 
Planner to maintain your new re- 
eight and more attractive figure per- 
without backsliding. 
en you maintain your weight goal for a 
1 time, you will be eligible for valuable 
, including complete new wardrobes 
e slim new YOU. Even better, you will 
tisfaction in knowing that you suc- 
where so many failed. You will think 
f yourself, and so will your family. 
body who ever took weight off and 
it off: There is no better feeling, no 








ou are a club member. 


are now pregnant, the Journal Diet Club cannot 
your membership because your nutrition should 
and directly supervised by your doctor; for the 
son, you should consult your doctor about your 
follow his instructions if you become pregnant 


se follow the directions below with utmost care. 


achievement more rewarding in admiring 
glances, in sincere compliments, and in being 
able to wear a much wider selection of those 
smart, smaller sized fashions. 


WHAT THE CLUB 
WON’T DO 

The Club won’t fool you by pretending 
that weight reduction is easy. It won’t lure 
you with promises of magic methods. It 
won't saddle you with fads, crash diets or 
rituals that become so inflexible and distaste- 
ful that you would soon give up and regain 
your hard-lost weight. If you lose an average 
of only one to two pounds weekly on your 
Club diet, we will have fulfilled realistic ob- 
jectives. We believe that this goal is feasible. 
Even more importantly, you will have es- 
tablished a new way of life so that these lost 
pounds will stay off. The Club does not en- 
courage your use of drugs; if medications 
seem necessary, they would only be used 
under recommendation and direct supervi- 


sion of your personal physician (and we do 
strongly urge you to stay in touch with him 
while you lose weight). Finally, the Club 
won’t treat you as a greedy, immature 
neurotic, but as a responsible individual who 
can master the weight problem on your own, 
once we supply the know-how, the scientific 
tools and sympathetic support. 


YOU HAVE NOTHING 
TO LOSE BUT POUNDS 


If you adhere to the regimen doctor- 
designed for you, you will achieve your re- 
duced weight goal. Your bathroom scales 
will report your success; your mirror will re- 
flect a more slender you. 

If you do not lose weight, if you con- 
scientiously remain on the diet and it does 
not work for you, your entire Journal Diet 
Club Membership costs will be refunded. So 
you have nothing to lose but pounds; every- 
thing to gain. Rush back this no-risk Mem- 
bership Application TODAY. 


Sincerely, 


LADIES’ HOME JOURNAL DIET CLUB 


JASE READ THIS CAREFULLY BEFORE FILLING OUT THE APPLICATION FORM BELOW: 


Your exact wrist measurement is required to help cal- 
culate your over-all body build. The measurement 
should be taken with a cloth tape measure, with arm 
extended and fingers spread out, just below the widest 
protrusion of your wrist-bone (see drawing at right). 
The tape measure should be pulled snug, but not tight 


enough to indent the skin. 


Achieve Your Own Weight Goal. Help Many Others. Mail This Membership Application TODAY! 


“Uerottiy Hes Mes 


(Mrs.) Dorothy Holmes 
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Box 507, Garden City, N. Y. 11530 


Mrs. Holmes: 


Sex 











a, : ; 
(see instructions above) is 


IES’ HOME JOURNAL DIET CLUB, INC. 


is______ pounds. Ideally, I think I should weigh 
My highest weight as an adult was 


inches. 


MEMBERSHIP APPLICATION 
CONFIDENTIAL 


sase consider me for membership in the Journal Diet Club. 
Height (without shoes) 








My body build is 


. [am Married (J Single (1 Divorced LJ. My present weight (without 
pounds. My lowest weight as an adult was 


pounds in the year 





Heavy-boned LL] Medium-boned LI) Light-boned U. 


We Guarantee Results 


You must achieve a new, more slender figure— 
or your entire Diet Club Membership costs you 
not one penny. Any remittance made will be im- 
mediately refunded if this physician-approved, 
weight-reduction plan doesn’t work for you. 





pounds in 


My exact wrist measurement 








During a typical day, my physical activity is slight L] moderate LJ heavy LJ.I have recently been examined by my doctor; he approved 
| my enrolling in a sensible weight reduction program, and it is my intention to keep in touch with him regarding my weight. I 
| am in good health and physically able to follow this program. I am not pregnant. I understand that if I am more than 30% 
To 


| over my ideal weight, this program may not be effective and that closer medical supervision is desirable. 


} Please enroll me for membership for: YOUR SIGNATURE 
| oO 3 months at $10 © 1 year at $30 

a Enclosed is check or money order for $ 
O Please bill me 


Journal Diet Club, Inc. is another service of the Ladies’ Home Journal. 


NAME (please print) 










ADDRESS 
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| nventional, but most beautiful, most terrifying city. Nothing noon, to the windowpane of a Bronx housew# 
1 she ended them. ever happened in August. Not on a Sunday Or the black-nosed sheep that many Brookjh 
by Rita Madocs morning so dismally empty and sunny and hot. ites saw strolling down Flatbush Avenue |B 
Not when you were waiting for something. Any- windy day from nowhere and ending up in|— 
hole world thing, thought Tracy. Lucy with the diamonds arms of a 235-pound cop. 
1 twos, to some in the sky, maybe, or a real live jewel thief Tracy sighed, removing the bare soles of|— 
t a window swinging over the rooftops, dropping emeralds. summer-and-life-hungry feet from the air cot 
luge. There always were, if one could believe the tioner, which had been trying to brainwash| 
1er away newspapers, odd things happening in New York. into purring along. 
world’s Like the 75,000 bees clinging, one busy after- She slid from her window seat and drew 


i 
j 
| 
} 








een 


lacross nothingness. Let there be night, 


yey, lanky and lazy and blue on the white 
ouch, was watching her disdainfully. 

k at you, you Russian,” said Tracy. 
> no sicker than I am. Only thoroughly 
' And so is my weekend. Shall we take 
ature?” 

ropped on the couch. The cat got up, 
full circle and lay down again, at an 


a 





obvious distance. “OK,” said Tracy. “I don’t go 
in much for the role of a nurse, anyway.” 

She turned toward the coffee table. A man’s 
face, encyclopedia-size, looked at her ironically 
from a silver frame. The face of a dedicated 
misanthrope. “To Lovely,’ was written in 
nervous script under the sensitively hand-cupped 
chin. No name, no date. Cautious, the great 
Julian Foe. “Hello, Julian,” said Tracy. “Wherein 
lies your charm?”’ Her thou-Romeo voice fal- 











tered. What if he walked in this very minute? 
Surprise, Lovely. For goodness’ sake, it could 
happen, too. He had a key to the apartment. 
But then, she was prepared. Last night she had 
read all the poems in his new book, The Glass 
Coffin, the inscribed copy (“To Lovely” again) 
on top of his three previous volumes, all kept 
on the coffee table. 
What fun it would be, if he really did come. 

But, of course, he was (continued on page 153) 
oee eek Shae ot “Then I 
Cae go and see 
her—whoever 
she is— 

to return 

his key. 

It’s less 
dramatic 

that way.” 
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Illustration by Marvin Hayes 
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jump on summer 

this year, and 
traveled to Florida 
FOVALSIE Tow 
young wives who 
had written us 
particularly 
compelling "help 
me!" letters. 
There, we devised 
for each a special 
summer beauty 
scheme for hair and 
makeup, and here 
are the results: 
happy news for all 
of us whose 
once—a—year Summer 
is just around 

the corner. 


BY SUSAN HARNEY, 
Beauty Editor 


Photographs by Otto Stupakoff 
Drawings by Richard Giglio 




























Dear Beauty Editor: 


Here I am (left). Florida means 
trouble for my hair, which is 
shoulder—length and fairly 
fine. Swimming and the natural 
humidity here make my hair 
wilt. My solution has always 
been to put it in a twist and 
use: Lots “Of spray, *buual-d 
like a change. Can you 
Suggest one that's simple 

and becoming? 


wn 


Barbara Smith 


pea ater 














Helping Barbara with 
her hair was easy, as 
several simple styles 
would work. We 
blunt-cut it and gave 
it a special heat wave 
(opposite page) with 
electric curlers. Bar- 
(A, ybara had a head- 
ful of curls in 15 
\ _—<_ minutes . . . despite 
Ne we beach-y breezes. 
X< Another idea: we 
~ combed itbacksleekly 
“~~ and caught it with a 
covered rubber band, a la George Washing- 
ton. But: instead of tying the polka-dot bow 
on top of the rubber band, we tied it under- 
neath, then brought the ribbon loops up 
and attached them to her hair with pins. 
You can see how becoming this is in the 
front- and back-view ocean-side pictures 
of her at left. It was at this point that we 
realized taking the hair away from Bar- 
bara’s face called for lighter, brighter eyes. 
So, we covered her entire eyelids with pal- 
est yellow matte powder, then 
drew iridescent brown pow- 
der in the crease. Brown 
mascara on her lashes, 
and presto! (see draw- 
ing at top). As we 
were doing this, his 
Barbara asked. us 
about switches. We 
showed her how well \ 
they work. 1: Braid ee x 
3 switches into one fat braid, \ \ 
pull the: vhair \ \ 
smoothly back, \ 
attach braid at 













Mis aes, crown and pin it prettily 
TRG * down the back of the 
gh eRe Y 
FOr fee ty hh 
Pa seriy 
+3 Pest F a 
yh i 4 ¥@ ¢ 
i ei rye a 
We thay t 
i teeye 
+ Ot ¢ 
ue be tte E 
oY ¥ 
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PR it 9: 


(iD ane ch se 


kee 


NS head. 2° 
\ Take one 
\switch (wet 
it slightly 7f 
Sisynthetic), 
Sigedibraid it in 
WF many ti 
“7 many tight 


1 om 
ve 
So ) = little braids, 
Y Ys \ attach base to the 

Cee ‘ \center-back of head. 

N Then, loop braids out 

\ and bring them back to 

\the head, attaching each 

near base. 3: Make a single braid from one 
switch, attach near base of scalp and wind 
braid around itself ina sort of snail-shell bun. 


KJL pink plastic earrings; Tuscan Eye Beauty from Elizabeth Arden; 
Clairol Kindness Electric Curlers. 103 
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apepeauty Editor: 


Meerone, thick hair that I color dark red, and I like the effect very much. But I have a 
Sees tO Change my looks a bit: how about adding more color to my face, or do you think 
@eeeeor would be too much with my red hair? What's your opinion? Peggy Armaly 


















More color? Yes! We gave Peggy a happy case of 
Sour the blues... around her eyes. First, we 
4 : used pale-turquoise powder to 
e UGre forex cover the entire eyelid. Just 
r the corner of the eyebrow went whitish-gray powder highlight- 
followed by brown powder blended into crease area, to give depth. 
:: black eyeliner and mascara, followed by a 44-inch band of deep 
marine-blue liquid, right next to black eyeliner. With this added 
pr impact around the eyes, we took some of Peggy’s hair away from her 
». We brushed it back into double-decker ponytails and side-swept her bangs. 


ie 
sque Eyes from Revion’s Demi Moon Drops collection. 


et 
aa 





imBeauty Editor: 
meeernot days, I'd like to wear my hair prettily up and off my neck. What do you suggest for 
Meer that’s not a lot of trouble (but looks like it is)? Wendy MacArthur 





_ The French twist! Comb hair smoothly back, 
then sweep all to one side. Place a single 
line of bobby pins up center-back of head. 
Place left palm against scalp on the side away 
from pins. Wrap hair tightly around hand, tuck 
ends neatly in and secure with pins. We added 
height by leaving a small hank of hair at the 
crown loose, then twirling it over the 
top of the twist. About lip- 
e sticks: we suggested two A. 
des of pink. Her top lip, the thinner of the two, is played up with a pencil outline and <——— 
J-in of the darker pink. The fuller lower lip is minimized when colored with the paler pink. 


tic k Clearspun Lip Glosses from Clairol 









mepeauty Editor: 

Sent have dry skin, I try to keep out of the sun. Naturally, though, in the course of 
meecays, my arms do become slightly tanned. What I'd like to do is even up the color be- 
meearns and face, without exposing my face to the sun. But how? Judy Armeganian 













The new, sheen-touched bases are Judy’s answer. They impart a marvelous 
healthy glow to skin that should stay out of the sun...and it’s our firm ,// 
belief that no skin should be exposed to the burning rays. Here’s how 
we gave Judy a ‘‘tan.”’ We first blended beige-y, transparent, shiny 
base all over her face. Then we put frosted peach rouge on the cheek- 
bones and blended it thoroughly with fingertips up and out toward 
hairline. Just under and above the rouge, we applied frosty brown 
shading and once again blended all thoroughly with upward, outward 
strokes. White highlighter was put on the temples and blended toward the 
hairline, for contour. The stripling streak of hair on the wire comb (right) 
was an idea we mentioned to Judy. Streaks are blond: mean quick 
evening glamour when brushed gently into one’s daytime hairstyle. 


Monti Rock hairstyles; Mykonos makeup by Helena Rubinstein; Ad-A-Streek by Marlena. 
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eft: the laundry 
alcove, just a step away 
from the kitchen. Above 
the washer and dryer, 
an open view into the 
kitchen and dining areas. 
To the left, an attractive 
brick wall stretches out 
to the terrace. 


ight: a stowaway 

area for time- and work- 
saving equipment— 
mixer, blender, toaster, 
etc. So they can be kept 
plugged in, ready to use, 
a strip of electric outlets 
extends from corner to 
refrigerator. Hinged 
doors open wide for 
working ease, close 


EO ~~ ge ee OR Ae 





ree + 


eee 


Te ee? Pe Pe 
ak thr rh err e ee ® 








yew modern 


convenience combined 
with the traditional decor 
the Raleigh housewives 
preferred for their 
kitchens. A kitchen 

that, they said, invites, 
“Come in and have a 
cup of coffee—anytime.” 


pe the terrace, 


separated by a sliding 
door from the kitchen, 
convenient for summer 
outdoor buffets. The 
grill, built neatly into 
the brick wall, is close 
enough to the kitchen 
eating area to be used 
in cool weather, too. 


The Kitchen 
Raleigh 
Designed 


By Margaret Davidson, 
Home Management Editor 


Have you ever wished you could push 
your kitchen sink around the way you can 
your living room sofa? We’ll bet you 
have. And we’ll bet you’ve often 
muttered dire imprecations against the 
person who placed the sink so badly 
that nothing ever seemed to be in the 
right place. It’s a strange state of 
affairs, we’ve always thought, that the 
one room in the house where you prob- 
ably spend the most time and that should 
be a convenient and comfortable hub 
for the whole family, is the one room 
that’s all too often laid out the most 
unknowingly. In the past several months 
we at the Journal have Taken Steps to 
change all this. In several cities across 
the country we’ve been setting up 
conferences to plan kitchens properly— 
before they’re built. Involved have 
been: interested readers like yourself 
(the real kitchen experts) to tell just 
what they want in a kitchen, local 
builders, and representatives of local 
utility companies. You can imagine 
how talkative these meetings have been; 
but they’ve been full of ideas, too. At 
meeting’s end, we sifted all the ideas, 
then sat down with the builder and the 
utility folk and planned a kitchen to be 
included in the builder’s house plans. 
Then the big day: the house is finally 
built and open for inspection; everyone 
who has been in on the planning comes, 
and—you guessed it—the room we all 
dash to first is the kitchen. A dream 
come true! We show here just such a 
kitchen—built in Raleigh, North 
Carolina, with the help of 50 Raleigh 
women, Rex Burnham of Estates 
Building Company, and the Carolina 
Power and Light Company. In general 
terms, it represents a kitchen-laundry 
plan that is spacious and hospitable, 
with conveniently arranged appliances 
and something everyone literally de- 
manded: plenty of storage space. It is, 
indeed, the Kitchen Raleigh Designed. 
Turn to page 163 for more details. 
Shopping information on page 168. Photographs by Taylor Lewis 
Major appliances by General Electric; vinyl floors by Armstrong 
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The plan: separate, but connected 
areas for cooking, eating and laundry; the 
center core reserved for storage areas. 
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NDERFUL FOOD 


is divided roughly into two parts; that of the surgundy region, in eas! 


work of Provencal cookery, The Wonderful Food of Provence (Hou 
, $10). Originally written in French by Jean-Noel Escudier (‘‘Mon: 
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Vvence’’), it has just been Ae ee by ae AF Fuller, rerraP eae food snoop” par: excellence. Pro- 

tal dishes are simple, highly be bACehelUE hearty, aromatic .. . spiced with Ropar eee olive oil or = — 

Wee Provencal garlic, filled with tender products of aves eTeN EES Soe tCs the river Rhone and C3 stam | 
We’ve found that cooking these culinary treats issurprisingly easy, so set to rest those shivers of eco i. 
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: ie Oeste and quickened their ideas, for the 

_-. —. new-world sweets you see here. x. everyday 
_ bread from the supermarket—white, either sliced 

or unsliced, whole-wheat, rye, pumpernickel— 
_ fresh (or notso fresh!), along with fruits of all kinds 
and cream . .. sweet, sour, whipped and whipped 
topping. And we’ve made discoveries: grated choc- 
olate and pumpernickel crumbs are meant for 
each other, in a Swedish parfait called Old Man’s 
Snuff; a po ae it eee iia wheat 








of the German se ie eatery rita selene 
& ae chilled peach charlotte is delightful when 
| ae of white bread are Se Seu for tradi- 
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Old Man’s Snuff 


Cold Charlotte of Peaches 















: Turkey Salad »* 
Polonaise 


Farmer’s~ 
Potatoes 





ee acon, observede Mark Twain, 
“would improve the flavor “OF 

strong statement? Ah, yes... buf trie 
sider the boost it gives to the chef-ly dishes 
(more on page 124): hors d'oeuvres, bread, 
entrees, extra-special baked potatoes. Bacon 
gives moisture, texture, deep and deliggous 
flavor to so many foods, it's too fine a treat to 
save for Sunday breakfast only; though expen- 
sive, it's very stretchy, and one little strip goes a 





long way. } a few specifics. Wrap a 
stutfed | of veal with bacon, then roast; 
serve chk y salad topped with bacon 
crumbles unded by new potatoes mar- 
inated in b ad vinegar; make irresistible 
onion anc ad from hot roll mix; offer 
sophisticat suvres of prunes, oysters 
or apricots, pped in bacon and broiled; 
mash baked with apples, return to 
jacket, place 1 strips on top and broil 


oriefly. Recipe: age 124. “Photograpi, by Arthur Back 








the universal pizza topping— 
ther you bake yours from 
'tch, or doctor up one 
) the pizzeria. 

t makes this fine 
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oth-melting. 
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Hot roll mix make 
quick crust for | 
baked ham en croj 





@ ‘Come for Sunday brunch, bring the 
.S = children, spend some time with us.”” We 
his entertaining idea... the mid- 
dav gathering that’s neither breakfast 
@ nor lunch, but the perfect way to relax 
@ with friends and laze away a spring 
@ afternoon. Since the food’s the thing, we 
# present two favorite brunch menus, here 
and on the next page. Recipes on page 122. 







Serve tomato juice, deftly seasoned. 


Scrambled eggs and 
salami rounds, to 
cook and combine at 


the last minute. 
Photograph by Lynn St. John 


A pretty pinwheel ° 
of orange slices, 
each tanged with 
cinnamon sugar. 
Blueberry 
and butterb 
an elegan 







=rench fried onions on soup 


qi0n in each handful ‘7 - : } aS wy 








ho hors d oeuvres 







Go for bold with crunchy onion chunks and rings. 
Real onion, French fried golden crisp. Ready for 
use by women with more imagination than time. 
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continued 





Champagne cocktail for 
the grown-ups, ginger ale 
for the children. 











Bosc pears, 
fresh strawberries, 
various cheeses... 
a lovely brunch finale. 


Mushrooms and eggs 
in cream sauce 
touched with tarragon. 
Make this one 

ahead. (You could 
substitute diced, c 
chicken for eggs her 
Recipes on page 


Croissants in a flash. Photograph by || 


Ow your appestat _ 
d sugar help make instant 


illpower for shaky diets. 

















“Give me willpower! 


Any kind will do!” 





etybody has an appestat, but not everybody knows it. 
appestat is a kind of appetite control center in 

r brain. When it’s on “high,” you're apt to overeat. 
ar, even a little sugar, gets to your appestat fast, 
turns it down. Suddenly you have the willpower 
need to eat sensibly. 

Next time you're hungry, take just a little sugar, 
coffee or tea, or in a soft drink. See how it calms 

t appetite—and boosts energy, too. 

! Maybe that’s better than willpower. 4 
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CE n oO WwW OOKIeC: 
Only 18 calories eo mt | “The Sweetest Diet Ever Told,” 
per teaspoon— ps . t featuring calorie-conscious 
and it’s all energy. ad Gy Ne i recipes containing sugar 
‘ 23555907 
S 
ee” Bs 
eae Su ar | nfor mation 
lregulate appetite,’’— 
ry: ; ee i 
Vhird New International Dictionary. P. O. Box 2664, Grand Central Station, New York, New York 10017 
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1. April Fool is cake looking like a 
grilled cheese sandwich. Spread 
pound cake slices with canned frost- 
ing colored orange and set under 
broiler only 15 to 30 seconds to bub- 
ble and tan. Serve warm. 
Mock Turtle Soup (can) 
Lasagne (frozen) 
Tossed Green Salad with Grapefruit 
April Fool Cake 


2. Veddy British, shapely, never 
mushy... Baked Rhubarb. Cover bot- 
tom of casserole with 4 inch water 
Add 4 cups rhubarb in 1-inch lengths. 
Sprinkle with 1 cup sugar. Bake, cov- 
ered, about 25 minutes at 350°. Serve 
with brown sugar and heavy cream. 
Richer than the Beatles—and as 
great! 

Celery, Olives, Radishes 

Beef Pot Pies (frozen) 

Tea Biscuits [_] Baked Rhubarb 


3. For Passover Seder, Charoses 

means joy; can be served as a fruit 

cup or a sauce: Combine 1 TD. corn- 

starch, 14 cup sugar, 34 cup water, 4 

cup honey, ¥2 tsp. ground cinnamon. 

Cook¢ stirring till thickened and clear. 

Cool. Stir in 1 cup chopped tart red 

apple, % cup chopped walnuts, 4 cup 

red table wine. 

Chopped Liver (frozen) in Pepper Rings 
Chicken Soup with Matzo Balls (can) 
Sliced Turkey Roll with Giblet Gravy 

Pickled Beets (_] Green Beans 
Sponge Cake with Charoses Sauce 


4. Funny thing how the same ingre- 
dients in Passover Charoses are used 
in Good Friday’s traditional apple 
soup: 4 cups chopped, peeled apples 
covered with water, 2 cup sugar and 
1 tsp. grated lemon rind. Simmer 10 
minutes, add ¥% cup red or white wine. 
At serving time, stir in 1 cup heavy 
cream. Serve warm or chilled. 
Apple Soup [_] Codfish Cakes (frozen) 
Mustard & Chow-Chow Pickles 
Stewed Tomatoes [_] Rice Pudding 


5. |n Sicily, Holy Saturday calls for Egg 

Pizza. We use a packaged mix. Press 

and enclose 4 hard-cooked eggs, 

halved (cut side down), into pizza 

dough. Cover with sauce and cheese. 

Proceed as instructed. 

Vegetable-Bean Soup (_] Egg Pizza 
Cucumber and Orange Salad 

Cupcakes 


6. Your Honey must have honey buns 
for Easter breakfast. So transform re- 
frigerator crescent rolls: combine %4 
cup each butter or margarine, coco- 
nut and honey in an 8-inch pan. Place 
8 rolled crescents upside down in mix- 
ture. Bake 13 to 15 minutes at 375° 
Grapefruit Baskets {_}] Cheese Omelet 


Canadian Bacon [_} Toast 
Honey Buns 
7. The Belgians have a salad called 
Silver and Gold...m f oins of 
endive and sliced oranges. Great with 


a bottled blue cheese d 1g 
Silver and Gold Salac 
Broiled Lamb Ste 
Mint Sauce (bottled 
Au Gratin Potatoes (; 
Parslied Wax Beans 
Black Cherry Gelatin/Black 


D0) 


8. Discovered in Amsterdam: a fine 

impromptu dessert—Ginger Bananas. 

Slice bananas lengthwise, cover flat 

sides with coarsely chopped, pre- 

served or crystalized ginger. Pass 

whipped cream. 

Curried Cream of Chicken Soup 
Sautéed Liver 
Green Noodles with Pistachio Nuts 

Ginger Bananas 


9. Have you discovered Kraft’s new 
low-calorie jams and jellies? Less than 
3 calories per teaspoon. Mix grape 
jelly, skim milk and cottage cheese 
and serve with crackers for dessert. 
Cold Green Bean Salad 
London Broil 
Jelly, Cheese and Crackers 


10. Now is the season for fresh arti- 
chokes. Anytime is time for artichoke 
hearts (frozen, jarred or pickled) and 
canned artichoke bottoms. So elegant 
topped with a purée of green beans or 
spinach. 

Artichoke Bottoms & Green Bean Purée 
Sautéed Breast of Tarragon Chicken 
Frozen Potato Puffs 
Bibb Lettuce Salad 
Nut Wafers [_] Coffee Parfait 


11. American delegates at the Crillon 
in Paris have been reveling in infant 
asparagus tips en barquette. (Them’s 
pastry boats, folks.) Shape 4-inch 
boatlets from doubie-duty foil. Up-end 
and cover with pie pastry. Prick; bake 
till golden. Cool, remove, fill. 
Asparagus en Barquette 
Trout Amandine [_} Scalloped Potatoes 
Celery and Watercress Salad 
Angel Cake with Melba Sauce 


12. For Cherry Blossom time in the Na- 
tion’s Capital, a Virginia baked ham 
with Sour Cherries. Spread a cooked 
or canned ham with sour-cherry pie 
filling. Strew with whole cloves. Heat. 
Grated Carrot Salad with Pec--s 

Cherry Blossom Ham 

Baked Sweet Potatoes 

Leaf Spinach (frozen) 

Frozen Chocolate Rolls 


13. Have your little joke on Mother-in- 
law’s Day. Serve Sweet-Sour Tongue. 
Cook 5 minutes: 2 Tb. cornstarch, 1 
can each consommeé and water, 34 cup 
each brown sugar, vinegar and rai- 
sins, 44 cup honey. Add 2 (16-02) jars 
cooked tongue, sliced. Warm. Makes 
6 servings. 
Consommé Madrilene 
Tongue in Sweet-Sour Raisin Sauce 
Golden Squash (frozen) (_] Potato Sticks 
Lemon Turnover (frozen) 


14. How can a tomato look and taste 
completely fresh, yet be peeled and 
blazing hot? Answer from L’Hotel in 
Paris. Score a large cross around firm, 
not-too-ripe tomatoes. Brush with oil, 
bake in oiled pan 8 to 10 minutes at 
425°. Skin pulls away. Salt and pepper. 
Assorted Sausages and Hors d'oeuvres 
Crusty Bread (_) Beef Stroganoff (pkg.) 
Tomatoes !|’Hotel {[_} Baby Lima Beans 
Fresh Fruit [_] Cheeses 


15. California celebrates Strawberry 
Festival with Mimosas—equal parts 
orange juice and champagne. Poured 
over strawberries, it’s a fruit cup or 


dessert. With only one or two berries, 
it’s to drink. 
Raw Cauliflower and Shrimp Salad 
Veal Chops 
Whipped Potatoes with Onions (pkg.) 
Italian Green Beans 
- Strawberry Mimosas (_] Lady Fingers 


16. Every bit of celery is usable—even 
the leaves. Use big ones for garnish- 
ment, little ones in salad. 
Anchovies and Celery Curls 
Lamb Stew [] Dilled Dumplings 
Apple Snow with Vanilla Sauce 


17. Iceland greets summer with deli- 
cate pancakes. We improvise with a 
packaged sweet-cream pancake mix. 
Follow directions, but add to 1 cup 
mix 1 Tb. each sugar and lemon juice, 
2 tsp. vanilla, 4 tsp. baking soda. Drop 
by tablespoonfuls onto hot griddle. 
Serve with syrup or jams. 

Spring Onions 

Split Pea Soup with Cocktail Franks 
Whole Grain Hardtack 
Iceland Pancakes 


18. Mock the wild quail by broiling 
chicken wings slowly, brushing often 
with bottled barbecue sauce. 
Pickles and Relishes 
Mock Quail [_] Hominy Grits 
Wilted Dandelion Green Salad 
Deep Dish Blueberry Pie (frozen) 


19. Patriot's Day is Big Thing in Maine 
and Massachusetts, whence come 
salt-baked potatoes. Wash large Maine 
“‘bakers.’’ Stab 7 times; roll in coarse 
kosher salt before baking. Won’t taste 
salty, just marvelous. 
Hot Clamato Juice [_| Broiled Steak 
Salt-Baked Potatoes 
Garden Green Salad 
Indian Pudding (can) (_] Hard Sauce (jar) 


20. Drink to Taurus the Bull, whose 
international festival starts today... 
but you didn’t have to be born under 
his sign to enjoy a rum-type Bull 
Shot—jigger of light rum, 3 rocks; fill 
the glass with condensed bouillon 
Worcestershire and hot pepper ad lib. 
Rummy Bull Shot 
Corned Beef Hash with Eggs 
Cole Slaw [_] Sesame Seed Rolls 
Prune and Apricot Compote 


21. From the Pyromaniac’s Cook: 
book by Poister, we snitched Yazoo 
Shrimp—cooked in beer with lemon 
juice and dill; flamed at the table with 
vodka. 

Golden Mushroom Soup [(_] Yazoo Shrimp 

Rice Pilaf (_] Chicken Salad 

Southern Ambrosia [_] Bowl of Cashews 





22. Onion Sandwiches, they’re heroic. 
Slice sweet white onions very thin. Su- 
gar well. Cover with milk. Let rest 1 
hour at least. Drain. Spangle with car- 
away seeds. Arrange with Bibb lettuce 
on well-buttered sour-rye bread. 
Lentil Soup (can) [_} Onion Sandwiches 
Sliced Cold Cuts and Cheese 
Cling Peaches with Pineapple Sherbet 


23. St. George’s Day. Wear a red rose 
today for England’s patron saint, and 
serve roast beef, gravy and Yorkshire 
pudding made from a popover mix. 
Directions on box. 
Cranberry Juice Cocktail 
Roast Beef [|] Yorkshire Pudding 





Brussels Sprouts with Chestnuts | 
Apricot Tarts 


24. Wondrous and different sp 
vegetables—fiddlehead ferns . 
uncurled fronds of bracken (anyil 
coarse fern). Gather them fresh 
buy them frozen or canned. Cooka 
serve like asparagus. 
Crabmeat Cocktail [_] Cornish Game Hé 
Half-Wild Rice (_] Fiddlehead Fe 
Plum Tomato Salad 
Nesselrode Pudding (pkg.) 


25. To Venetians, springisn’t... 
out pisello (baby-baby peas) a 
prosciutto. Snip '4 Ib. prosciutto) 
any good ham into bits. Heat in 2} 
olive oil. Toss with (10-0z.) pkg. coo | 
frozen petit pois. h 
Eggplant Caponata (can) 

Chicken in White Wine Sauce - 
Pisello with Prosciutto | 

Sea Shell Pasta a 
Canned Pears [_| Macaroons | 

{i 
26. Raid baby’s larder during Be 
Week to make a remarkable Pee 
Cobbler Sauce. Perfect with pork 
poultry. Heat 1 jar junior peach ¢ 

bler with 2 Tb. each molasses @ 
vinegar, 14 tsp. allspice. i 
Tomato Bisque with Lime Slice 
Peach Cobbler Sauce t 
Smoked Pork Chops 3 

Corn Soufflé (frozen) 

Waldorf Salad (_] Gingerbread (mi 


27. Ramp Festival in Cosby, Ten r 
pays tribute to the ‘‘sweetest-tastl 
strongest-smelling green that grow 
Add plenty of garlic and | chon d 
ion to mustard greens... you'll co 
close! 
Cottage Cheese 
Spiced Apple Rings, Watermelon Ri 
Sausage {_] Ramp or Mustard Gree 
Beaten Biscuits [_] Milk Gravy 
Pecan Pie (frozen) 


B Sorat Bra 
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28. World's Biggest Fish Fry, in Pe 
Tenn. Have your own—oven- 
Dip fish fillets into evaporated 
then roll in seasoned bread cru | 
Bake in shallow, well-oiled pan ab 
10 minutes at 450°. Squeeze 
lemon. Grind the pepper well. 
Baby Radishes with Sweet Butter Ci 
Oven Fish Fry ] Pommes-Chip 
Mixed Vegetable Salad 
Caramel Custard 


29. Borden’s latest swirly is Bluel 
ries 'n’ Cream ice cream. 
Cider Fruit Cup [_] Boston Baked Be 
Brown Bread 
Sliced Tomatoes over Pepper Sla' 
Blueberries 'n’ Cream Ice a 
| 
30. Happy little druids dance on¥ 
purgis Night and eat Beltane ca 
Ourversion:oatmeal-raisinrefrige 
cookie roll. Cut into 8 or 10 chu 
Pat %4 inch thick and brush 
melted butter or margarine. a 
with brown sugar. Follow bakin 
rections. 


French-Fried Onion Rings 
Sauerkraut and Fresh Cranberry S 
Beer, Cheese & Apples 
Beltane Cakes 


Steak Sandwiches 
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ht, delicate flavor is perfect for oe 
ng you spread, fry, bake or cook. — 
neven smell the goodness when 





Pre) hm Oar V Only itis. 
NORUa EMAC ead -eee 
g the freshness 
Iness that 

you ve got 
with 

Parkay! 


‘ ae Seyi in n ' : 14 the calories 


water. Serves 8. 


Lea & Perrins, Box L 
Fair Lawn, N.J. 07410 





This outstanding creation is as 
gracious as Country French can be. 
The deep pillow back, deep seat, 
antique Calais wood finish, and 
padded arms provide 1! imate in 
luxury relaxation and a] rance. 


The Continental La-7 inger® 


features La-Z-Boy’s ex It- 
Write for FR 





Action 


ut leg rest 


LA-Z-BOY® CHAIR C 


Give Festive Flavor to Company Stew. Cut 24 lbs. beef chuck into 1” cubes. 
Place in a heavy saucepan and add 4 cups beef broth, 1 Tbsp. Lea & Perrins, 
2 tsp. salt and 1 large onion, sliced. Cover. Simmer over a low flame for 
2 hours or until meat is tender. Add 1 large bag frozen stew vegetables and 
16 whole fresh mushrooms. Cook an additional 20-30 minutes, or until vege- 
tables are tender. Thicken with 1 Tbsp. cornstarch blended with 14 cup cold 


shire with the original and authentic flavor. Just write to 





Style 1310 


in ottoman that becomes a selec- 
tive foot-rest for added comfort. 
The floating back and seat recline 
to any degree of relaxation, even 
full bed position. This is accom- 
plished with the natural reclining 
action of one’s body. Available in 
hundreds of colorful fabrics. 


rental La-Z-Lounger® color folder. 





Full Bed 


reclining action 


ept. LH-C69-2, Monroe, Mich. 48161 





SUNDAY BRUNCH 


continuzd from page 118 


MENU NUMBER ONE 
(pictured on page 116) 
SPICY TOMATO JUICE COCKTAIL 
PINWHEEL OF ORANGES WITH 
CINNAMON SUGAR 
HAM EN CROUTE 
SCRAMBLED EGGS WITH 
SALAMI ROUNDS 
BLUEBERRY MUFFINS 


SPICY TOMATO JUICE COCKTAIL 


In a pitcher blend 1 quart tomato juice, 
14 cup lemon juice, 1 tablespoon Worces- 
tershire sauce and 144 to 14 teaspoon 
hot-pepper sauce. Chill very well. Pour 
into individual serving glasses. Garnish 
each with a mint sprig. Makes 6 (6-oz.) 
servings. When serving to children, 
reduce Worcestershire sauce to 11% tea- 
spoons and omit hot-pepper sauce. 


PINWHEEL OF ORANGES WITH 
CINNAMON SUGAR 


Slice 6 navel oranges very thinly, peel- 
ing if desired. Arrange 1 sliced orange 
on each serving plate and sprinkle each 
serving with 114 tablespoons of sugar 
and cinnamon mixture. Serves 6. 


HAM EN CROUTE 


1 (5-Ib.) pre- ¥% cup water 
cooked ham legg 
shank 1 tsp. poultry 


1 (13%4-0z.) pkg. 
hot roll mix 
Remove skin and trim off all fat cover- 
ing 1 (5-lb.) pre-ecooked ham shank. 

Set aside. 

Make up 1 (1834-0z.) pkg. hot roll 
mix according to pkg. directions using 
34 cup water and 1 egg, and adding 1 
teaspoon poultry seasoning. Cover and 
let rise for 45 minutes. Turn onto lightly 
floured board. Knead well. Roll out 
into 12x8-inch rectangle. Set ham in 
center of dough. Dampen all edges of 
dough and bring up to cover ham com- 
pletely and evenly. Press seams well 
to seal. Place on shallow baking pan. 
Bake 1 hour at 350°. Serve warm or 
cold. Serves 6 to 8 generously. 


seasoning 


SCRAMBLED EGGS WITH 
SALAMI ROUNDS 


12 eggs 

1% cup milk 

2 Tb. chopped 
parsley 

1 tsp. salt 


14 tsp. pepper 

\% |b. thinly sliced 
salami 

% cup butter or 
margarine 

Combine in a bow] 12 eggs, 14 cup milk, 

2 tablespoons chopped parsley, 1 tea- 

spoon salt and 1% teaspoon pepper. 

Beat until just blended. Cut 14 Ib. 

salami into bite-sized pieces. Set aside 

several pieces for garnish. 

Heat 14 cup butter or margarine in 
large skillet. Add egg mixture and salami 
and cook, stirring, over medium heat 
3 to 4 minutes or until eggs are just set 
but still shiny. Serve at once, garnishing 
with reserved salami and with ad- 
ditional parsley if desired. Serves 6. 


BLUEBERRY MUFFINS 


Make up 1 (3-oz.) pkg. blueberry 
muffin mix according to pkg. directions, 
adding 2 teaspoons grated orange rind. 
Divide mixture evenly among 9 (3- 
inch) muffin cups. Bake 20 to 25 min- 
utes at 350°. Remove from pan. Serve 
with butter or margarine. Serves 6. 


MENU NUMBER TWO 
(pictured on page 118) 
CHAMPAGNE COCKTAILS 
EGGS AND MUSHROOMS IN 
TARRAGON CREAM SAUCE 
CROISSANTS WITH APRICOT PRESERVES 
PEARS AND STRAWBERRIES 
ASSORTED CHEESES 


CHAMPAGNE COCKTAILS 


To each large glass of well-chilled ¢ 
pagne, add a tiny cube of sugars 
with a couple of drops of Ango 
bitters. Garnish with a halved sg} 
orange, if desired. 



















EGGS AND MUSHROOMS IN 
TARRAGON CREAM SAUCE 


10 hard-cooked 2 (2-0z.) pkgs 


eggs white sauce 
1 Ib. fresh mush- 1% cups milk 
rooms, sliced 14 tsp. dried 
(6 cups) tarragon lea 
1% cup butter or 1 tsp. salt 
margarine 1/4 tsp. peppe 


2 egg yolks, 


Peel 10 hard-cooked eggs and ew 
quarters lengthwise. Sauté 1 lb, 
mushrooms in 1% cup butter or 
garine 4 to 5 minutes or until te 
Prepare 2 (2-0z.) pkgs. white saue 
according to pkg. directions usin} 
cups milk. Stir in 11% teaspoons 
tarragon leaves, 1 teaspoon sali 
14 teaspoon pepper. To 2 beate| 
yolks add a little cooked white 
beating well. Return mixture to 
sauce remaining in pan. Cook 2 
minutes stirring constantly. De 
allow mixture to boil. Add qua 
eggs and sautéed mushrooms to 
Heat gently 3 to 4 minutes 
Keep warm in chafing dish and s 
with ground black pepper. Se 
If you want a sturdier dish, substi 
cups diced, cooked chicken or t 
for the hard-cooked eggs. 


















| 





CROISSANTS AND APRICOT PRESE 


Heat 2 (514-0z.) pkgs. ready-to 
croissants (crescent rolls) accordi 
label directions. During last 16 m 
of heating, brush each croissant y 
little of 44 cup orange juice. 
warm with apricot preserves alo 
Serves 6. 


FRUITS AND CHEESES 


Arrange in separate bowls 2 b 
strawberries, washed and gently 
(do not remove hulls) and 4 to 
pears. On cheese platter place 11 
cheese and 34 lb. Brie cheese. § 
berries and Brie cheese or Bose 
and blue cheese are excellent ¢ 
nations. Serves 6. 


MENU NUMBER THREE 


APRICOT NECTAR FIZZ 
CHARCUTERIE PLATTER 
ASSORTED BREADS 
RADISHES, CHERRY TOMATOE 
SCALLIONS 
ASSORTED MUSTARDS 
CREAMED CHIPPED BEEF 
POPOVERS 


APRICOT NECTAR FIZZ 


Combine in a pitcher 1 (12-02) 
apricot nectar and 1 (12-o0z.) can 
apple juice. Chill. Just before sé 
stir in 1 (7-0z.) bottle club soda.|— 
over ice. Makes 6 (5-o0z.) servings 





CHARCUTERIE PLATTER 


14 |b. sliced salami Scallions 
¥% Ib. sliced, Parsley and 
cooked ham watercress 


1% |b. sliced roast 
beef 1 loaf dark ; 
¥, |b. sliced pumpernicl 
liverwurst Butter or mat 
Cherry tomatoes Mustards 
Radish roses 
Arrange on serving board or larg\/§ 
ter 14 lb. each sliced salami, |/f 
cooked ham, sliced roast bee} 
sliced liverwurst. Garnish with | 
tomatoes, radishes, scallions, ii 
and watercress. Serve with 1 loa} 
French bread and dark pumpei|! 
bread, with butter or margariy® 
assorted mustards alongside. See 
generously. (continued on pas 





45th , 
Ca ESrbe : 


Chicken pie, one of several varieties. 


"rice isnt the best par 


It may be a great buy, but at Banquet : 
think a frozen meat pie is also an art. Ca lf} 1S 





as to be as good as you’d make yourself 

ou started from scratch. A good pie 

hore important than a good buy. 

Ours aren’t just for kids and babysitters. 

xy, golden pie crusts. Generous fillings 

lender chicken, turkey, beef or 

a. Creamy sauces with good 

len-fresh vegetables. 

No wonder kids like them. eS 
one does. Why not put in a supply 

Janquet meat pies and let 

grown-ups in on them too? 






Thank goodness for 
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Ng 5 O Horsebach 
1 (3-o0z.) can whole 
oysters, drained 
14 cup white wine 

1 Tbh. soy sauce 
14 |b. bacon slices 


Devils on Horseback 

34 cup pitted large 
prunes (about 12) 

1, cup coarsely 
chopped salted 
peanuts 

14 |b. bacon slices 


Sweet and Sour Apricots 
1 (1-Ib. 14-0z.) can 

whole apricots, 

drained 
14 cup India-style 

chutney, drained 

and coarsely 

chopped 
14 |b. bacon slices 
Ange ls 5 
Marinate 1 (8-oz.) can 
whole oysters, drained, 
in a mixture of 14 cup 
white wine and 1| table- 
spoon soy sauce. Let 
stand at least 30 min- 
utes. Drain. Cut each 
slice of 144 lb. bacon in 
half crosswise. Wrap 
each half slice around 
one oyster, securing in 
place with a toothpick. 
(If oysters are small, 
place two together be- 
fore wrapping in bacon. 
Broil 4 inches from heat 
2 to 3 minutes per side. 
Devils: 
Place %4 cup. pitted 
large prunes in cold wa- 
ter. Bring to boiling 
point. Cover. Remove 
from heat. Let stand 30 
minutes. Drain well. 
In the center of each 
prune place 11% tea- 
spoons coarsely chopped 
salted peanuts. (Use 14 
cup to stuff 12 prunes. ) 
Cut each slice of 14 |b. 
bacon in half crosswise. 
Wrap each half. slice 
around one prune, 


securing in place with 
a toothpick. Broil 4 
inches from heat, 2 to 
3 minutes pe | 
Sweeland Sour Ap 


Drain 1 (1-ll 1 


can whole apr 


well. There 
apricots. Rem¢ 
ing care not te 
teaspoons India 
and coarsely cho 
apricot, using 
gether. Cut each 

half crosswise. W 
bacon around eacl 
place with a toothp 
om heat 2 to 3 minut 


} dozen hot hor 


TURKEY SALAD POLONAIS 


alad for hungry 


1 








ot. 


4 |b. bacon slices potat 
14 Ibs. tiny new 2 Th. cit 


ON 2 Tb. chopped 1 cup sliced celery salad bowl. Place circle of chilled vinai- 


parsley 1 cup sour cream erattonnan sclantcaladiloatrade il ri 
tsp. salt 14, cup chopped grette p rtatoc son salad leaves. Fold re 
1 tsp. sugar onion served crisp bacon into turkey salad at 
UVRES 2 Tb. capers, last moment and mound in center of 
Turkey Sala drained Y : 
3 cups ( yz-inch) Boston lettuce platter. Serves 6. 
he cubes cooked leaves 
Bad turkey (1 Ib. BARDED BREAST OF VEAL (pictured) 
. whole boneless ; 
bit of turkey) To bard a piece of meat is to wrap it 
d’oeuvre Fry 1% lb. bacon slices until crisp. Drain __ with slices of bacon before roasting. Not 
hy not off fat to measure 14 cup and set aside. only do we bard this veal breast, but we 
ext party? Break crisp bacon into '%-ineh pieces. cover all lightly with foil, too, to protect 
yf time, re Set aside. and flavor the meat. 








The frosting that spreads easier, ‘tastes 
creamier than your homemade. 


It's homogenized. You can't beat it. 






Homogenizing makes Betty Crocker : 
Ready-to-Spread Frosting _..— qumeselllllllliiee 
smoother than any butter = 
cream frosting you can whip, blend or 
beat at home. That’s why it spreads 
easier, tastes creamier than home- 
made frosting. Try: Chocolate, 





The 


Make stuffing by mixing 1 cup | 
stuffing mix with 14 cup each chop 
parsley and mushrooms. Heat \y 
water with 14 cup butter, margarin 
bacon fat. Toss with stuffing mix. Spr 
stuffing evenly over one side of : 
breast. 

Roll up jelly-roll fashion, starting 
one short side. Tie in place with st 
or secure with skewers. 

Place in roasting pan. Rub sur 
with 14 teaspoon salt and 14 teas} 
pepper. Cover ey 
with 6 bacon slices, { 
cover lightly with 
Roast 1% hours at 3 
basting meat with 
drippings or oil, 
move foil for las 
minutes of cookin 
crisp bacon and br 
meat. Serve with 4 
gravy. Serves 4 to6| 
W ine Gravy : Gently 
1 (10-0z.) can m 
room-beef gravy } 
14 cup thinly sg} 
mushrooms. Simme 
til mushrooms are 
der. Makes 1144 Cupy 

































FARMER’S PoTAToE 
(pictured) 


Thefarmer tookawi 
and she served him t 
favorite potatoes. | 
found that the bi 
should be pan-tfri¢ 
minutes before pla 
over potatoes; of 
wise, too much b 
fat is absorbed intd 
tato. 
6 Idaho baking 
potatoes 
Salad oil 
3 large cooking app 
(Rome Beauty) 
14% tsp. salt 
1 tsp. powdered sag 
14 tsp. pepper 
14 |b. bacon slices 


(12 slices), semi- 
cooked 


Wash and dry w 
Idaho baking pota 
Prick well all over. 
very lightly with ¢ 
oil. Bake 45 to 60 
utes at 400° or 
cooked, and will p 
easily when pricked 
cake tester. 

During last 20 
utes of cooking 
place 3 large covjl 


















; ; vee apples led |} 
Milk Chocolate, Vanilla, Butterscotch FROSTING ee aera a ail ti 
or Lemon. They’re all unbeatable. cerSpevartpate frosting. baking dish eal 
a little water. 17 
should be tender 4 
same time as thé 
—————— — - - tatoes. 
Place cooked a 
ximately 12 Pare away the center strip of skin 1 ee ic ee ey a cup yates in large bowl and mash finely. C 
‘ach, tak- from around 11% lbs. tiny new potatoes. real fees sm argarine oF one-third of cooked potato length 
Place 2. Place in boiling salted water to cover 2 tsp. instant meat bacon fat Scoop out pulp from this and the] 

, drained and cook 15 to 20 minutes or until just 1 Sa Rerk auHinG p53 Pee oat ms two-thirds. Reserve the larger secti 
iter of each tender. Drain. While still hot, toss with mix Sbacan’ eee refill with stuffing. Beat apple an /® 
ney alto- reserved 14 cup bacon fat, 2 tablespoons “4 cup chopped tato pulp together, adding 14% 
bacon in each cider vinegar and chopped parsley Wee ehensed aan spoons salt, 1 teaspoon powdered 
lf slice and 1- teaspoon each salt and sugar. mushrooms or mushroom beef and 14 teaspoon pepper. Put back 
‘ing in Cool and chill. 1 (4-0z.) can STANY, : served shells, topping each with 219 

: é mushrooms, 14 cup red wine : : "i j 
nches Make turkey salad by tossing together drained and 14 cup thinly sliced slices, semi-cooked (14 lb. for 6% 
lakes 3 cups (/4-inch) cubes cooked turkey, 1 chopped mushrooms toes). Place in oven 15 to 20 minul/# 
cup each sliced celery and sour cream, 44 ~Moisten both sides of 1 (2- to 2%-lb. heat and crisp bacon. Serves 6. 
1) cup chopped onion and 2 tablespoons boned breast of veal. Sprinkle each side 4 
capers, drained. Chill. with 1 teaspoon instant meat tenderizer. DANISH BACON BREAD (pictured) 
To serve, arrange Boston lettuce Prick well all over according to tender- You'll have to. make another bat af 
leaves around outside edge of shallow izer directions. this soon . . . goes like light 
















) pkgs. hot-roll mix 
rm water 

onal) 

y onions, peeled 


tarch 


slices, semi-cooked 


ording to pkg. in- 
(138%-0z.) pkgs. 
, using 114 cups 
as directed. (Two 
mixed in with wa- 
d.) After first rais- 
well on floured 
to 15x1l-inch rec- 
lace in lightly oiled 
neh jelly roll pan. 
firmly in place. 
ll over. 
os. yellow onions, 
crosswise slices, to 
,5 cups. Place over 
‘even, overlapping 
‘g care not to let 
ite into rings. 
ether 3 tablespoons 
2 eggs, 2 table- 
<, 1 teaspoon salt 
poon pepper. Pour 
onion slices. Bake 
-at 375°. Remove 
Place between each 
n a little of 1 lb. 
5, semi-cooked (do 
frying 3 minutes). 
oven. Bake 20 
ger. If necessary, 
y with foil and 
utes longer to fin- 
onions. Remove 
Cut into 3-inch 
ve warm. Makes 
















SOUP 


od anytime soup, 
e particularly wel- 
e of those light- 
‘sions. This with a 
| and hot bread 


i 


um saucepan, fry 4 
until crisp. Re- 
| and crumble. Set 
Maining fat, sauté 
‘pped onion until 
/roximately 5 min- 


WL (10%4-0z.) can 
soup and 1 (101%- 
ter. Simmer until 
aa 4% cup white 
j ablespoons lemon 
| 2 minutes more. 
lve serving, add 
rumbled bacon. 
wh serving with a 
led egg white and 
tholk from 1 hard- 
| Makes 6 (4-cup) 


| 


N BISCUITS 
(ck bacon biscuits, 
ouffins and bacon 


> well. Perfect, all, 
‘<fast days. 


5 bacon slices in 
"1 and crumble. Set 
‘ap 2 cups prepared 
laccording to label 
‘virring in reserved 

icon and 1 tea- 
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spoon onion salt. Bake according to label 
directions. 

Bacon Muffins: Make up 1 (12-0z.) pkg. 
muffin mix, adding reserved crumbled 
bacon and 1 teaspoon onion salt. Bake 
according to label directions. 

Bacon Croissants: Open 1 (8-0z.) pkg. 
refrigerator croissants. Separate each tri- 


teaspoon onion salt before rolling into 
croissant shape. Bake according to label 
directions. 


APPLE MINCE CRISP 

In bottom of greased 214-quart baking dish 
spread 3 cups peeled sliced apples. Top 
evenly with 144 cups mincemeat that has 


apples. Pour 14 cup white wine over all. 

Make topping by mixing 34 cup sifted 
all-purpose flour with 1% cup firmly packed 
light brown sugar, 1 teaspoon mace (or 
nutmeg), 1% teaspoon cinnamon and 4 
teaspoon salt. Gently blend in 14 cup butter 
or margarine until mixture is crumbly. 
Spread over top. Bake 30 to 45 minutes 


angle of dough. Sprinkle each with a been mixed with 4 bacon slices, crisp-fried at 350°, or until apples are tender. Serve 
little of reserved crumbled bacon and 1 and crumbled. Cover with 3 more cups warm. Serves 6. END 





Flow do you cook 
a 6lb. sirloin? 


Peppercorns, a prayer and a pinch of Accent. 


























It is only fitting that 
peppercorns—once so 
rare that they were used 
as a substitute for 
money—should 
enhance the flavor of 
the finest steaks. Just 
rub 4 teaspoon of 
coarsley ground fresh 
black pepper into one 
side of the raw steak. 
It’s pretty hard to 
miss with this recipe if 
you take out a little 
insurance. Liberally 
cover both sides of the 
steak with AcCent. 
Accent wakes up all the 
subtle natural flavors 
you might otherwise 
never notice. 


Gi 








AcCent gives you 
all the flavor you paid for. 





Color it Cashmere Bouquet... 


The springtime look of Cashmere Bouquet comes in four flower 
fresh colors. Plan a new look for your bedroom or bath and 
mix or match them with your color scheme. 


“Defiant Kids Will 


Make the Best Adults” 


By Dr. Povl W. Toussieng with Arthur Henley 





Epitor’s NoTE: Many Journal readers 
will disagree with this distinguished psy- 
chiatrist’s view of the current student un- 
rest in our schools and colleges. We never- 
theless believe that his provocative stand 
deserves wide discussion among parents. 





It has become increasingly apparent 
that more ana more children do not want 
to be like their parents; they dress differ- 
ently, think differently and aspire to 
different goals. Youth seems to be go- 
ing its own way, not the way its elders 
want it to go. But is this necessarily 
so bad? 

My answer, as a child psychiatrist, is 
a resounding ‘‘No!”’ 

Working with 
been one of the 
and thought I 


agers has always 


joyed most 


a } i 


1 ) We always 
seemed to “dig” About a 
year ago, I becam« I wasn’t 
getting through to ger, and 
I began to worry abc ly, after 
Dr. Povl W. Toussien ite Pro- 
essor of Child Psychia hatrics 
he University of Okl ool of 
Medicine. He is also Direc “outh 
Counseling and Child Devel nter 
Oklahoma City. 


a lengthy and intense personal crisis, I 
began to understand why these young 
people and I had ceased to communicate. 
It wasn’t the kids who had become 
estranged from me; it was I who had not 
kept pace with them. This changed my 
thinking a great deal, as well as my 
views on what is happening in our in- 
creasingly youthful society. 

As things fell into place for me, I 
made a surprising discovery. The “‘ideal 
children” who are the envy of the neigh- 
borhood because they are ‘“‘such good 
kids and no trouble to anyone’ aren’t 
really growing up, or even trying to 
solve the crucial problems of adoles- 
cence. Yet many children whose be- 
havior worries their elders most are 
actively struggling with the tasks of 
growing up and are likely to do better 
as adults than their “‘ideal’’ contempo- 
raries. 

The last task of childhood, the one 
that makes it possible to reach maturity, 
is the adolescent’s achievement of a firm 
sense of knowing just who he is in rela- 
tion to others and to events around him. 
For the child to become a stable adult, 
these relationships must have stability — 
a difficuit task in our uncertain world. 


From the time of these youngsters’ 











birth, mankind has shuddered under the 
menace of nuclear conflict. 
Electronic communications have shrunk 
the world into one village where every- 
one everywhere shares the impact of any 
emotional experience anywhere. Almost 
all aspects of our lives change so 
abruptly, so frequently and so unpre- 
dictably that many adults have a ter- 
rible time adapting to such changes. 

Fear is the result of such profound and 
constant change in one’s accustomed 
way of life. Adults, by and large, have 
become so insecure, anxious and be- 
wildered that fears of all kinds tend to 
dominate their lives: fear of death, fear 
of Communism, fear of growing old, fear 
of bad breath and body odor, fear of 
atheism, fear of breast-feeding and 
mother’s milk (only in America!), fear 
of homosexuality, fear of nonconformity, 
fear of losing, fear of being alone (with- 
out a television set), fear of silence, fear 
of other social classes and other ethnic 
groups, fear of boys with long hair and 
girls with short skirts, and so on. 

The increase in attacks on our social 
order has increased adult fearfulness. 
Those who rightly seek to protect the 
young from such legitimate dangers as 
narcotics addiction and sexual promis- 
cuity sometimes extend their protection 
to include dangers, such as those im- 
posed by social change, that they them- 
selves fear. So their protectiveness is 
sometimes a disguised appeal to the 
younger generation to save them from 
perils they feel threatened by. 

However, today’s youth is not gener- 
ally persuaded by such emotional ap- 
peals, nor are young people deluded by 
the double standards practiced by too 
many adults. While still very young, 


possible 


Color it Fern Green, Snapdragon Yellow, Foxglove Blue, 


or Cyclamen Pink. Bring springtime indoors with the decoratily 


accent of Cashmere Bouquet. 


































children learn from references in 
news media and from conversatioy 
their own homes about impor 
grown-ups who are caught lying, ¢} 
ing and stealing and often get away 
breaking the rules. 

Such hypocrisy leaves young 
with fewer admirable adult mode 
pattern themselves after, and they 
work out their own answers to the 
questions of adolescence: Who a 
Who should I be? These used to be 
cult questions to answer even with 
support; they are overwhelming 
the young have to do it alone, 
being undermined for trying to bet 
selves, and pressed to identify with 
moded styles of living — especially i 
middle and upper classes. The onl 
choosing to follow in their parents’ 
steps are America’s “ideal child) 
This large group of youngsters 
neither the courage nor the stami 
fight back against adult attemp 
keep them chained to a world tha 
longer exists. Despite their high ir 
gence generally, these young p 
question nothing. They are produd 
schools that still resist relevance to 
temporary life. 


Battered moral standards 


Our affluent society emphasi 
joys of leisure, and the once-sturd 
tues of hard work and long hours ai 
esteemed as highly as they used ft 
Unfortunately, many who cling to 
virtues feel so guilty about their le 
time that they fail to learn how to 
and use it constructively. 

Yesterday’s moral standards 
taken a battering, too. It is no lo 
simple question of to steal or n 
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vagrant... Cashmere Bouquet's lovely feminine 
in Dusting Powder with puff and Body Powder 


rable shaker. 


! 

e sophisticated ethical ques- 
ow being raised. For example, 
i we resolve the problem of 
ithat preserve the crops but 
he food? Or the problem of 
astes that are by-products 
d production vital for today’s 
Ndards—but pollute the air, 
Ag the health of all? 
shildren” rarely weigh such 
Hitertain doubts. They follow 
thority figures with the blind 
hat their parents condemned 
Je of the Nuremburg Trials, 
demned Nazi officials for 
owed orders instead of lis- 
their consciences. Yet 
adults applaud obedience 
ildren, cheering these brain- 
ungsters on in hope that 
ybey will bring back the “‘good 
: 














1 


The living dead” 


ch hopes are futile, these 
ung people have sacrificed 
iy and individuality for a fic- 
*4se. They are walking back- 
tithe future, so far removed 
jis happening that they are 
re than their grandparents 
dj} teen-age bodies. I have be- 
‘athem “the living dead.” 
“i grow up going through all 
tfotions but will rarely touch 
lfrld. For a time they will 
Wl enough—completing their 
marrying and procreating, 
| is “proper” and delighting 
tts with their tractability— 
"or later they will begin to 
\ che same kinds of fears, un- 
‘ind anxieties that beset their 


parents. They will seek escape in the 
protected suburban environment, only 
to discover that this protection is a 
sham. Many will be forced to seek es- 
cape through other means, perhaps al- 
cohol, drugs or illicit sex. Like most con- 
temporary adults, they will become 
people for whom love is nothing more 
than a flight from loneliness; sex nothing 
but a more acceptable form of masturba- 
tion; social relationships nothing but 
occasions to get drunk together; for 
whom religious faith is measured only 
by tithing and weekly church atten- 
dance; for whom .“‘truth” comes neatly 
pre-packaged in hygienic ‘‘see-through”’ 
cellophane—and who are senile before 
they have been young. 

They will, in short, become a dangling 
generation, detached from their con- 
temporaries and from their time, per- 
petuating their discomfort in their own 
children who will come crippled into a 
world they cannot comprehend. 

The younger generation has never 
known a world that did not bristle with 
overwhelming stimulation, and was not 
always in ferment. So it seems to me 
tragic that so many adults choose to 
look down on young people (except the 
‘ideal kids’) with dismay, equating 
“decadence” of youth and such mani- 
festations as legitimate student protests 
with juvenile delinquency, teen-age 
vandalism, illegitimacy, venereal dis- 
ease, and youthful abuse of drugs and 


, 


. 


alcohol. 

Such behavior represents serious, even 
dangerous, national problems and many 
youngsters will be scarred permanently 
by such experiences. But adults tend to 
label all vigorously independent behav- 
ior as ‘‘delinquent,’”’ and seem convinced 








that these “misbehaving” kids either 
have deep-seated character disorders or 
are emotionally disturbed. Some of these 
young people are warped psychologi- 
cally, but we find that an increasingly 
large percentage do not show sufficient 
signs of emotional disturbance or char- 
acter defects to explain their behavior. 
So the question is whether their defiant 
behavior really reflects a wish to be bad 
or to rebel, or whether they are fighting 
in the only way they know how to avoid 
‘living death.” 

In my experience, many of these 
“bad” youngsters, unruly though some 
may be, are searching stubbornly for a 
workable and meaningful identity that 
will lead them to maturity in the style 
of the second half of the 20th century. 
They do not see their behavior as being 
bad, nor do they want to be bad. 

Adults make an even bigger mistake 
when they automatically view the be- 
havior of all young people who drink, 
sample drugs, indulge in sex, drop out of 
school or run away as passive, escapist 
behavior. I, too, deplore such excesses. 
But 100 million ‘‘grown-up”’ Americans 
regularly turn to alcoho] and tranquil- 
izers to banish anxiety and discomfort— 
impressive evidence that it is the adult 
generation that seeks oblivion by ‘‘cop- 
ping out.”’ Nearly all researchers agree 
that these “‘bad’”’ young people are not 
looking for escape, but are actively seek- 
ing—sometimes in foolish, even danger- 
ous, ways—how to tolerate and inte- 
grate the intense overstimulation that is 
built into the society they have inherited 
from us. They want to find out, not drop 
out; to learn to live with and conquer 
the pain, not bury it as so many of their 
elders do. 





Actually, adults need not be afraid of 
this search by the young. They are sim- 
ply taking the old value systems and 
trying to give them new form, new ex- 
pression and new, intensely personal 
meanings that require deep commit- 
ment—not to escape or indulge in emp- 
ty rebellion, but to seek a more meaning- 
ful life for themselves and all of society. 

In this category are those youngsters 
who disdain business careers because 
they do not think making money is that 
important; who participate in the Peace 
Corps, Vista and other people-to-peo- 
ple enterprises; who leave their church 
when they feel it does not respond to the 
social responsibilities of our time—de- 
parting not because of a loss of faith but 
to practice through unselfish service to 
others what they consider the essence of 
the Judaeo-Christian ethic. 

It behooves us to listen to these kids, 
to their music, to their protests, and not 
turn our backs on them even if they 
choose not to emulate us. Although most 
older people feel like fish out of water in 
this youthful society, the parent gener- 
ation still has a wider perspective on 
many things. And young people are 
eager to listen to their elders, so long as 
they are not given sermons. Supportive 
concern and understanding by adults 
would go a long way to keeping our 
sometimes ‘‘wayward” youth from get- 
ting sidetracked dangerously en route to 
self-discovery and self-realization. 

It’s these youngsters—not the “‘ideal”’ 
ones—who are most likely to find ways 
to build a bridge from a disordered pres- 
ent to a more substantial future for 
themselves, their children and us as well. 
The times are indeed changing, and we 
have to change with them. END 





Color it intimate...You'll love the new Cashmere Bouquet with 
Deocin™-a special body deodorant for that soft, fresh feeling. 
Look for it in the “Love That Cashmere Bouquet’ store display. 
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THE FABULOUS FUN OF GOLF 


7 om 


continued . page o 

Equipment is not a majo! investment: 
All you really need is a set of clubs (for 
children you can get a good set of clubs 
for around $40 and for adults about 
$60), golf shoes, golf balls and a glove. 
And if you take good care of your clubs, 
they’ll probably last a lifetime. 


But, games, after all, are for people. 
And what makes golf, to my mind, just 
about the greatest game 
in the world, is that it’s 
everybody’s game. You 
can take it up and 
become proficient when 
you're a kid, after you 
retire or at any point 
in between. You 
tainly don’t have to be 
an athlete to play golf 
(witness the pros you ve 
seen on TV; not a very 
athletic-looking group, 
are they?). You don’t 
have to be especially 
strong, either—which is 
why golf is as much a 
woman’s game.as a 
man’s. Nor do you have 
to be big. Chi Chi Ro- 
driguez hits one of the 
longest drives in golf. 
But he weighs only 127 
pounds. Ben Hogan 
never weighed more 
than about 135 pounds 
when he won all his ma- 
jor tournaments. 

Golf is simply not a 
game of brute strength. 
It is a game of skill, a 
skill that can be learned. 


cer- 


Pleasant pastime 


Not everybody who 
plays golf, of course, has 
to strive to become a 
top-notch player. Many 
golfers partake simply 
as a pleasant pastime. 
Just riding around in a 
cart and hitting a few 
balls out in the fresh air 
is enough for them. And 
you certainly don’t have 
to be the best player 
in the world to get the 
most out of the game. 
On the other hand, the 
better you play, the 
more enjoyable the 
game will be for you 
and for the people who 
play with you. This is 
important. I don’t think 
anyone enjoys playing 
with 
ball is in the rough more 
than it’s on the fairway. 


someone whose 





If ever the phrase “‘practice makes 
perfect’’ applied, it does in golf. There 
is just no such thing as picking up a golf 
club, going out and automatically be- 
coming a good player. You might hit a 
few lucky shots at first. But don’t let 
that go to your head. Keep playing. 
You'll soon find you’re completely in- 
consistent. You'll hit the ball fine one 
time, dub it the next. The reason is, you 
don’t know why you’re hitting the ball 
well, when you are. 


Ligztavey 


ea as - 
OPA wb ntcsteng SOR earrctery se eH fry, 
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Come in and enjoy authentic Beef Stroganoff. 
Complete with tender beef, sour cream sauce, golden egg 
noodles. One step, one pot—ready in 15 minutes. 

No wonder it’s America’s favorite Stroganoff. 


Don’t just set the table—set the mood... 
with Lipton Main Dishes: Beef Stroganoff, Ham Cheddarton, 
Chicken Baronet, Turkey Primavera—each complete with meat. 





Accuracy should be 

mastered by every golfer, regardless of 
how seriously you take the game, but 
especially by women, to compensate for 


their lack of power. 
Power, incidental 
separates the women 


is all that really 
from the men in 


golf. As a rule, wome yn’t drive as far 


as men (some famou ceptions: Babe 
Zaharias and Mickey Wright). That’s 
why the women’s tee i ed nearer 
to the green than the n s. In every 
other way, women can be as skilled as 
men, if they put their mind . Most 
yomen don’t have any idea what their 
rue potential is or how to 

My advice to women players is this: 


The sensible thing to do, of course, 
is to take some lessons from a pro, first. 
You wouldn’t take up skiing without 
lessons, would you? Why should golf be 
any different? Once you understand 
how each shot is made, you'll be able to 
visualize the proper swing as you exe- 
cute it, and thus gain consistency. That 
is, provided you practice. 

I realize that women are not 
trying to be tournament players. But it 
takes dedication even to become a good 


most 


average player. So, even though your 
day is crammed with cooking and chil- 
dren and P.T.A. meetings, try to devote 
a few hours each week to perfecting your 


game. And don’t make the mistake of 
just going to the driving range and try- 
ing to slam the ball as hard and as far as 
you can. Get over to the golf course (or 
you can even make some headway in your 
own backyard, if you have one), and 
concentrate on your short-range shots. 
These are the parts of the game in which 
women can really excel— because power 
is not a factor. It’s all skill. If you be- 
come very proficient in your short game, 
you'll be amazed at how often you'll 
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outscore players who hit a much longer 
ball than you do. 

A certain amount of zeal is all to the 
good. If you’re out to win, you’]l be 
more willing to practice. When I was a 
boy, I used to practice so hard and so 
long that when I'd take my glove off at 
the end of the day, even though I'd 
stuffed it with cotton for extra protec- 
tion, I’d discover that my fingers were 
bleeding. And in those days I had no 
idea of becoming a professional golfer. 

Playing golf well has another ad- 
vantage for women—a strictly social 
one. If your husband’s a golfer, you 
need never be a golf widow. I’m not 





ets | 
path 
to our door! 


suggesting you take up golf in 
fense. That would be pointless, 
less you have a genuine enthus 
the game, you might as well 
home or take up something else 
you do like golf and become 
good player, the extra divide 
enormous. You can play with y( 
band from time to time, ente 
tournaments together, go off 
weekends or vacations. And qd 
afraid to include your children 
golf plans. Gd 
wonderful fami 
one in which yc 
dren can be on 
petitive level y 
What’s the } 
to start a boy o 
golf is a questio 
people ask me. 
swer is always 
ever a child exp 
genuine interest 
ing golf, is full 
nated, big end 
hold a club, 
comprehend the 
calities of the 
such as the right 
the right swing 
children can be 
at seven or eigh 
younger, some ( 
If a child sho 
aptitude for t 
he or she mig 
end up in one 
Peewee or Juni 
naments. The 
portant tourna 
ever won was 
tional J. C. I 
now, in the 
hood of 40,000 } 
ticipate each yé 
I think golf is 
derful game fo | 





teaches them 
tration. It sharp} 
minds, because 
golf with your 
well as your 

It teaches the 

ness and the im 
of playing by t 
So, even if thé 
continue to p 
when they g 

they’ve learne¢ 
that will be in 
to them all 


that really gets 
Somehow it m 
feel more alival 
know the whol 
for this, but pa 
explanation is the challenge. ] 
ter how well you play, the ae 
ways a little beyond your re 
know you can never play @ 
game, but something keeps ma 
believe that if you work hard 
someday you'll have the wh@ 
completely in your command. 

Last Christmas, I spent the 
in Acapulco. We went to partie 
every night. But no matter fe 
got home, I was up early eve 
morning and out practicing fo 
three hours in that hot sun. 1 
vacation, yet there I was. Why 
really love the game to do that 
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d from page 122 


D CHIPPED BEEF 


1, cup flour 

2'2 cups milk 

14 cup sour cream 

14 cup dry sherry 

2 Tb. chopped 
parsley 


1-oz.) jars dried chipped beef 
quart boiling water. Set aside 
linutes. Meanwhile, in 2 table- 
utter or margarine, sauté 14 
ped onion until tender, about 
s. Stir in 14 cup flour. Slowly 
14 cups milk. Bring to a boil, 
onstantly. Drain beef. Pat dry. 
0 bite-sized shreds if necessary. 
hite sauce. Cook 3 minutes to 
t. Beat in 14 cup each sour 
d dry sherry. Heat 2 minutes 
aking care not to boil. Sprinkle 
‘tablespoons chopped parsley 
*rving. Serve over toast points 
ers. Serves 6. 

s a good make-ahead dish. To 
place over chafing dish flame 
ible boiler. 


’s 

and bake 1 (6-0z.) pkg. popover 
rding to pkg. directions. Split 
e piping hot with creamed beef 
into them. Or sprinkle with 
d serve hot with butter and 
;. Makes 6 popovers. 


ENU NUMBER FOUR 


)ITS IN PORT OR MADEIRA 


CHICKEN LIVERS AND BACON 
?OTATOES DAUPHINOIS 
BA TOAST FRENCH STYLE 
ORANGE MARMALADE 


FRUITS IN PORT OR MADEIRA 


1 (1-Ilb.) can 2 cups port or 
pear halves Madeira wine 

1 (1-lb.) can ¥ cup light 
peach halves corn syrup 

1 (1-Ib.) can 2 tsp. grated 


pineapple rings lemon rind 


2 tsp. cinnamon 


Drain 1 (1-lb.) can each pear halves, 
peach halves and pineapple rings, 
reserving 3 cups liquid. In medium 
Saucepan mix liquid, 2 cups port or 
Madeira wine, 14 cup light corn syrup 
and 2 teaspoons each grated lemon rind 


**Good morning, Alice, 


Varge, Monte, 





Albert, Carol, Tony, 


and cinnamon. Simmer, covered, 10 
minutes. Add pear and peach halves and 
pineapple rings. Cool. Relisenste until 
well chilled, at least 2 hours. Serves 6 
to 8. 


SAUTEED CHICKEN LIVERS AND BACON 


14% Ibs. bacon 14 cup flour 


strips 144 tsp. salt 
1% Ibs. chicken 14 tsp. pepper 
livers Chopped parsley 


Ina large skillet crisp-fry 114 lbs. bacon 
strips. Drain on paper towels and keep 
warm. Reserve 14 cup bacon fat. Wipe 


lfommy, Jerome, Louise, Helen, Freddy, 


George, Cindy, Peter ...’’ 


V6 lbs. chicken livers and pat dry with 
paper towels. Toss livers in a mixture of 
14 cup flour, 114 teaspoons salt and 144 
teaspoon’ pepper to coat well. Heat re- 
served 14 cup bacon fat in skillet. Sauté 
chicken liv ers over high heat, 2 minutes 
for rare, 4 minutes for well done. Stir 
frequently. Mound on serving platter. 
Garnish with chopped parsley. Surround 
with bacon. Serves 6. 


POTATOES DAUPHINOIS 


4 cups peeled, 
diced potatoes 
(174 Ibs.) 

2 cups milk 

2 Tb. butter or 
margarine 


1 tsp. grated onion 

1 tsp. salt 

14 tsp. pepper 

14 cup grated 
Parmesan cheese 


In top of double boiler combine 4 cups 
peeled, diced potatoes, 2 cups milk, 2 
tablespoons butter or margarine, 1 tea- 
spoon each grated onion and salt and 
lg teaspoon pepper. Cook over boiling 
water 30 minutes. Pour into shallow 
(6-cup) baking dish. Sprinkle with 14 
cup grated Parmesan cheese. Bake 30 
minutes at 350°, or until potatoes are 
just tender. Serves 6. 

This method gets the milk flavor 
throughout potatoes, without over- 
cooking them. The recipe may be pre- 
pared ahead up to the 30 minutes of 
baking. 


MELBA TOAST FRENCH STYLE 


Cut thin slices of bread, and butter as 
for tea sandwiches. Sandwich bread 


slices together, with buttered side in 
center. Toast until golden brown and 
butter is melted into bread. Serve bread 
warm with orange marmalade. Allow 
per person. 


Cut in half 
“END 


1 “sandwich”’ 
to serve. 


turn-over''t tar-no- ee Adeeen delicacy tude 
by turning one half of a pastry over the other to enclose 
filling. Example: Pepperidge Farm tumovers. 81 layers 





of light, flaky, puff Pi pee tor be ae / 


* 
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4 apple turnovers 
Glazed Puff Pastry NET WT. 125, 2 
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a An r in ear : 1 : : ano 4 A 
CAL COOKBOOK Clearly, Provencgal cuisine was richly fete oe 2 et cloves is somewhat reduced. Seaso 
dowered by several Mediterranean civ- 4 tomatoes, peeled Salt and pepper and pepper to taste, 


ilizations, and, in turn, has of course and seeded Fried eggplant Arrange the chicken in the 
slices (follows) hot platter. Spoon the tomat 
nce, writes Mrs. its... (now) corresponds, in its special Cut up the chickens and brown the it and pour the remaining sa’ 
) in antiquity. On her way, to the intelligence, the lucidity, pieces on all sides in hot oil. Remove Garnish the platter with fri 
fa tuft of thyme, the wisdom and verve with which, blessedly, chicken, and deglaze the pan by pouring slices. Serves 4 to 6. 
sea. the chant of the cicadas, the Provenecaux continue to beendowed.”’ the wine into it and, with a wooden 


strongly influenced French ‘eating hab- 








vecome part of a fragrant bouilla- spoon over medium heat, rubbing down EGGPLANT PROVENCALE (pi 
an aioli (that incomparable’ FRIED CHICKEN OF ARLES all the good brown substances into the 3 mediamsize Sprig of 
iden pomade!), or of a platter of fish (pictured on page 110) liquid in the skillet. Then add the toma- eae peal 
srilled and flamed with fennel... . 2 young 2-Ib. chickens toes and garlic. Simmer until this sauce _ Olive oil 3 Th. ch 
3 tomatoes, peeled, parsie 
a — nes seeded 

80 & 100 PROOF. DIST. FROM GRAIN. STE PIERRE SMIRNOFF FLS. (DIV. OF HEUBLEIN) HARTFORD, CONN Trim eggplants and slice eros 

at 2 7, ¥ ee a ¥ ‘aa - ne, e's ‘ 7 
, eed 2) he , ; ts and allow to drain for 30 min 


fry the slices in very hot olive 
fer to a serving dish and keey| 
reserving the oil in which 
cooked. 

Chop together 3 peeled, se 
toes, a sprig of fresh basil, at 
clove of garlic. Blend in 8 ¢ 
chopped parsley. Simmer this 
the reserved oil until it is x 
smooth purée. Pour over tl 
slices and serve very hot. Se 
Ed. Note: The fried oti 
served with the chicken, 7 
sauce is optional, as there j 
sauce over the chicken. 


TOURNEDOS OF BEEF WITH 


ANCHOVIES (pictured) 


It is best to use real beef tet 
this dish. Cut it in 12 un 





314 ounces each). The roun 
of equal diameter. Thread t 
on tiny skewers alternately 
squares of bacon and tuck at 
garlic inside each pair. Sea 
with salt mixed with powdere 
and a little white pepper. Tié 
reconstructed ‘‘roasts” to th 
firmly and broil them, basting 


ANYTHING BUT THE 
By Jane Goodsell 


Listen, darling, when I ask 
Please to tell me candidly 

If you think my paisley jump 
Looks ridiculous on me; 

If you think I acted silly 

At the party Friday night; 
If you think my new short ha 
Really truly looks all right; 
If I plead with you to tell mé 
If the roast’s a wee bit tough; 
If the sauce is to your liking;| 
If the pie is sweet enough; 

If you think that pink becomé 
If you've ever in your life 
Wished you hadn't been so fo 
As to take me for your wife; | 
If I ask if I'd look better 
If I lost five pounds or So, 








heS ; ° 1 ¢ ZL re 4) inform Di 

1e Smirnoff Brunch: Worth dropping by for. f Ind implore pee to infor 
: J ry If my wisps of gray hair shor 
Nothing makes brunch take off like Smirnoff. Real Smirnoff. It’s what revs up the - Please don’t look at me, my 
Screwdrivers and gets your soufflé off the ground. And only a Smirnoff Bloody w 4 In that nervous, anxious Wa) 
Mary can make Eggs Benedict sprout wings. Brunch without Smirnoff? A crashing bore. A= Plainly showing you're emba) 

And uncertain what to Say. 

Look, the answer's very simp 

| Anyhow, it’s clear to me. 

Vodka When I beg for Criticism, 


Darling, I need flattery. 


$2)52) 52) 52) 5¢)5S} <I bs) os) 2I 2) ETE 


































» oil in which an- 


ll bottle that has a 
so that it may be 
shaken up before 
ng.) 

e meat is ‘ad point” 
has been cooked 
ght amount (about 
4 on each side)—it 


e, and marvelously 
ay equally well be 
in a very hot, 
skillet. Serves 6 


n tomato sauce with 
braised chestnuts 
slazed onions, these 
‘ala Caraque.”’ 
Tiny wieners can be 
shipolatas are not 
or a less expensive 
could substitute 
eye of round steak 
los. 


v 


AMB STEAKS 


der, cooked 


ound (or larger) 
pique them with 
is, make tiny in- 
e surface and bury 
in the cuts. Sauté 
con®, in olive oil 
vblespoon each per 
/casserole. Remove 
on with a slotted 
then brown the 
e fat, turning them 
oth sides. Season 
ind pepper and a 
meg. Add the bay 
, turnip (scraped 
y cut up), celery 
h lengths, scallions 
and the tomato or 
ée. Simmer all this 
noments, then add 
ne. Turn the chops 
‘s mixture several 





yer very tightly and 

21% hours, making 
tid never comes to 
oil. (Listen to it. 
ve cover. ) 








jently that the 

nt is planning 
1970 for every 
lin the fiscal year 
onder if there’s 

' could get them to 
‘ine in cash and 
nd it myself ? 


oman’s Almanac 








‘lets have been 
(This oil and an- 
<ture should be put 


After 214 hours of simmering, lift the 
lid from the pot and put in the cooked 
drained beans and artichokes, Cover again, 
and simmer for an additional 30 minutes. 
Serves 4. 

Ed. Note: This dish requires a large cas- 
serole—up to 8 quarts. If small arti- 
chokes are unavailable, substitute 4 large 
ones, cooked, quartered and choke re- 
moved. 





LOIN PORK CHOPS BROILED WITH 

SAGE (pictured) 

Score 6 pork chops very lightly with a 
sharp knife. Rub a little coarse salt, 
freshly ground pepper and _ crumbled 
sage (or powdered sage) into the sur- 
faces. Oil very lightly and broil or pan- 
broil. Serve the chops ringed with Tomatoes 
Provengale (recipe follows). Allow 1 pork 


TOMATOES PROVENCALE (pictured) 


4 large tomatoes 2 Tb. parsley 
Salt 2 cloves garlic 
3 Tb. hot olive oil 1 Tb. olive oil 
Bread crumbs 


(continued ) 







April showers bring May flowers and also 
give the crabgrass a good start for June. 


trawberry 


chop per person. 









preserves 


PSS SEE Dd: 
= Save 7 


Good on any size, any flavor 
Kraft Jellies or Preserves 


he grocer: You are authorized to act as our agent in redeeming thi 


Nothing but good fresh fruit goes into JJ Yeiscccaess, : if alte o 2 ren 


Kraft Pure Strawberry Preserves. The 
same kind of sweet, ripe, plump berries 
you’d pick out yourself if you made 
your own preserves. Want a taste? 
Just pluck the coupon. 

See Kraft Music Hall, Wednesday Nights, NBC-TV, 





Rédeari This Coupon Promptly 4-69-LHJ 


VA? STORE COUPON WX 





if use prot 
1/20¢. Redempti her than produ 


Kraft Foods, P. O. Box 1600, Clinton, low a 527 32, 
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PROVENCAL COOKBOOK 


u 


minced cloves of garlic 
ooked in ] 
yon olive oil for 2 
to 3 minutes. Spoon this 


fragrant sauce over the 


tomatoes and set the 
dish under the broiler 
for 4 to 5 minutes to 


brown, being careful not 
to let the tomatoes get 
scorched. Serves 4. 
Optional: A few bread 
crumbs may be mixed 
with the cooked parsley 
and garlic. What must 
not be done and what is 
not Provengal, is to 
sprinkle the 
with wncooked parsley 


tomatoes 
and garlic. 


FRIED CHICKEN WITH 
HERB SAUCE 


3-Ib. chicken 

14 cup olive oil 

Salt and pepper 

14 cup white wine 

3 peeled, seeded, 
chopped 
tomatoes 

1 chopped clove garlic 

1 anchovy fillet 

Pinch each of 
savory and 
marjoram 

Bay leaf, crushed 

3 sprigs of fresh 
basil 

14 cup stoned black 
olives 


Cut up a 3-lb. chicken 
and fry the pieces in 
olive oil. with 
alt and Take 
out the chicken and de- 
glaze the skillet with 14 
cup white wine—that is 
and, 


Season 
pepper. 


pour in the wine 


with wooden spoon, 
stir up a1 the delicious 
brown bits left from the 
frying. Then add to the 
skillet the 
garlic, anchovy, savory, 
marjoram, bay leaf and 
(if possible) fresh basil. 
Let this scented mixture 
simmer for about 10 
minutes. Add the stoned 
black olives. Heat these 


tomatoes, 


in the sauce for a min- 
ute. Pour the sauce over 
the chicken and serve at 
once. Serves 4. 


sr them to a 


vhich the 


( refu re- 
atoes and 

table- 

if nec 


o more 


nave evapo- 


nd cook for a few 


non- 
pee ed, 


and the parsley 


mixed meats in 1%- to 2-inch 


ibes 1 brown them in the olive oil in 
vy pot, along with the diced bacon. 

is richly colored, remove the 
meat from the pot and, in the same oil, 
Dilute the 
o purée with water and add it to 


rown the onion and flour. 
toma 
the onion-flour roux. Turn up the heat 
under the pot, stirring to mix well. When 
the sauce comes to a boil, put back the 
pieces of meat. Add the garlic and the 


bouquet garni. Season to taste with salt 


and pepper. Reduce the heat and cook, 
at barely a simmer, for 1/4 hours. Add 
the olives and simmer for another 30 
minutes. Serve very hot. Serves 4. 

Ed. note: Don’t be alarmed at the small 
quantity of liquid in this dish, for the 
meats braise in their own juices. Good 
French cooks have a very heavy lid on 
their casserole to prevent evaporation, 
or they seal lid to dish with flour-and- 
water paste. We recommend sealing well 
with heavy foil, then putting lid in place. 








. If you think any other wrap seals as well, 
maybe you've got a cold. 
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STEW OF MIXED MEATS BAS-ALPINE 


Bouquet garni may be al 


green or dried 
dried herbs in a 
In Provence it co 
sprig of thyme, 2 « 
and a small strip 
bouquet is removed 
2 Ibs. boneless 3 
beef, veal, and 
lamb (or mutton), 
mixed B 


MOSt any 
9 ther, or 
| 


eeseciotn 


leaf, 1 


f ] 
S OI parsiey 


The 


b. tomato purée 
LTE 


ibout) tepid 


1 peels 1 clove 


2 Tb. (about) olive 
oil garl 

3 slices lean bacon, Salt an per 
diced i, cup d 

1 peeled, chopped blanched green 
onion olives 

1 Tb. flour 


mixed 


bag. 


Whee whee 
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WHY WOMEN WEEP AT WEDDINGS 


By Jessie Farnham 





my yoy , , 
There is a hallowed hush within the 
heart 
On hearing the first organ tone’s faint 
7 
ped, 
Ar d one Must Set the lips as firm a 
: 1 
teel 
When Lol mobellishes the part 
I, f I ¢ Ta y 
Reserved es lly for happy brides, 
wer ; : ; 
The 10 TS but Silent 15 the note 
aoe ear “a ‘ 
That slowly swells to potgnance in the 


A generation fades as memory strides 
A candlelighted aisle of long ago, 
White satin prayer book and white 
roses too, 
The solemn question and the words‘I do!’ 
Said with such loving warmth it made 
them so... 
And women weep because time builds 
iS Cages 


W he Ve yellou ed VOSS Lie betwee i 
pressed pages. 
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A lot of marriages fail because 
are idealists and men aren’t i 
—Poor Woman’s Al 





STUFFED MUSHROOMS 


12 to 18 mush- 2 cloves gar 





rooms peeled 
Olive oil 2 Tb. mince 

4 cup of bread parsley 
crumbs Salt and pe 
2 Tb. water 1 hard-coo 
Fine dry cr 


Clean 12 to 1 
rooms of equal 
move the ste 
chop them. Br 
caps in oil. The 
the chopped gs 
bread crumbs, 
in the water an 
out, the mince 
of garlic, the 
salt and peppe 
hard-cooke 
mashed. Mix 
the caps and plg 
(filled side up, of 
in a flat ovenwe 
Sprinkle with ¢ 
with fine dry 
bake at 375° un 
rooms are coo 
lightly golden ( 
minutes). Se 
Allow 2 or 3 1 
per person. 


POTATOES WIT 
CUCUMBERS 


1 Ib. potatoes 
3 tablespoons 
olive oil 


1 bay leaf 
2 medium-size 
tomatoes 
Water 
2 chilled 
cucumbers 
Peel and slice 
Combine these 
let with olive 
and pepper, a 
fresh basil, a i 
and peeled, se¢ 
matoes. Add ¥ 
just cover. Put 
the pot and * 
minutes over b 
To serve;| 
chilled, young 
bers, a 
one, lengthwis 
and pepper th 
combine them } 
potatoes. The | 
the hot potatoes 
fresh, raw ecu 
together is a hal 
prise. Serves 6. 


MUSSELS A LA) 
MARTEGALE 


2 qts. mussels 
14 cup toms 





2 cloves garlic, purée 

chopped Chopped fr 
1 Tb. olive oil parsley a 
14 cup soft bread basil 


crumbs 


Open the mussels as usual, D 
them over heat long enough t 
cooked. Remove one shell from 
Lightly brown the choppé 
cloves in the olive oil. Don’t let| 
dark. Add the bread crumbs ang 
purée, and toss in the mussel) 
covered, over medium heat fo 
minutes. Serve hot, sprinkled | 
parsley and basil. Serves 4. 
Ed. Note: 2 qts. cherrystone ¢ 
good alternates for mussels. 


Stouffer’s could make 
una Noodle Casserole a bits and 
ieces thing. 

With bits instead of bite’ of tuna. 

With little pieces of dried 
ushrooms, instead of tender slices. 

Stouffer’s doesn’t do any of that. __ 
écause then it wouldn't be Stouffer's 
rozen Tuna Neodle.Casserole. 

For the people you love, 
outer S: plays it siemlie, 








; Frozen Prepared Foods 


(fy ts” 7 SS" ©1969 Stouffer Foods Division of istton Industries. 
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WHEN BREAD’S THE SWEET 





OLDCHA 


cup reserved 






textured white peach syrup 
d cup boiling water 

» cup butter or 2 egg yolks 
margarine, 2 tsp. orange 
melted extract 

L (1-ib. 1 -oz.) can 14 tsp. ground 
cling peach ginger 
halves, drained 1 (24%-0z.) pkg 


(reserve liquid) 

2 envelopes 
unflavored 
gelatin 


whipped topping 
14 cup light cream 


Remove crusts from 10 


slices firm-textured 
white bread. Cut 2 (3- 
rounds from 2 
Cut a 
square from 

slice. With the remain- 


ing seven slices, cut 21 


inch) 
slices. 2-inch 


another 


(3xl-inch) strips. Slice 


the 3-inch rounds in 

half. 
Dip 

square in 14 cup melted 


half-circles and 


butter or margarine. 
Fit them into the bot- 
tom of a 6-cup charlotte 
mold. Dip 21 
into remaining 
butter or margarine. 
Fit them overlapping 
around 
mold. Trim off protrud- 


fingers 
melted 


inside of 


ing ends. 

Place half 1 (1-lb. 1- 
cling peach 
drained, in 


02. ) 
halves, 
blender, reserving other 
half for garnish. Whir. 

Soften 2 
unflavored 
14 cup reserved peach 


can 


envelopes 
gelatin in 


syrup. Dissolve with 14 
cup boiling water. Beat 


in 2 egg yolks, 1% tea- 
spoon orange extract 


and 14 teaspoon ground 
ginger. Fold in crushed 
peaches. 
Prepare 
pkg. whipped topping, 
according to 


1 (2%-0oz.) 


package 
directions, using 4% cup 


light cream. Fold top- 
ping into gelatin mix- 
ture. Pour into mold. 


Chill 214% hours. 

To serve, unmold by 
loosening sides with 
spatula and invert onto 
plate. Slice 
peaches thinly and ar- 
range around top of 
charlotte. Serves 6 to 8. 


reserved 


STRAWBERRY CROUTE 
(pictured) 


Just bread and straw- 
berries, but how grand! 





1 (1-Ib.) loaf 


unsliced white 3 (10-0z.) pkgs. 


RLOTTE OF PEACHES (pictured) 


’ 


bread quick-thaw 
1% cup butter or strawberries, 

margarine, defrosted 

melted Y/z cup sour cream 
Remove crust from 1 (1-lb.) loaf unsliced 
white bread. Slice in half e enly, length- 
wise. Cut ach } into 4 ‘boxes’ 
| 

An apple he doctor 

away, but u Ce the way 

they are, in a ( UL cost about 

the same as ah l used t 

Poor \ \lmanac 


3x134x1%4 inches). Hollow out to depth 
f J inches, leaving 14 inch thickness 
Oll side » 

Brush boxes on all sides with 14 cup 
butter or margarine, melted. Set on un- 
greasod baking sheet. Place in oven and 
bake 15 minutes at 350°, turning every 4 
minutes until bottom and all sides are 
browned. Cool on wire rack. At serving 
time, fill boxes with 8 (10-o0z.) pkgs. 
quick-thaw strawberries, defrosted but 


not drained. Top each box with_1 table- 


Don't bore me 
with a lot of claims-— 
does it really work? 


© Shelco, Inc., 1969 


spoon sour cream. Makes 6 to 8 servings. 


PEAR FLAN BOURDALOUE (pictured) 


Most glamorous fate for whole wheat 
bread that is not too fresh. 


12 slices whole 
wheat bread 

>, cup sugar 

1% cup flour 

¥ cup melted butter 


1 cup ground 
blanched 
almonds 

1 (1-Ib. 14 -oz.) can 
pear halves, 


or margarine drained 
1 (3-0z.) pkg. 14 cup grenadine 
custard mix syrup 


2 cups light cream 
14 tsp. almond 
extract 


Y% (3 -0z.) pkg. 
lemon gelatin 

14 cup boiling water 

4 cup cold water 


from 12 slices whole 


Crumble with fingers or 


Remove crust 


wheat bread 


whir in a blender. Toss in bowl with % 


cup each sugar and flour and 4% 
cup melted butter or margarine. 
Press crumb mixture firmly against 


sides and bottom of 9-inch pie plate. 
Bake 10 minutes at 375°. Cool. 
Meanwhile, prepare 1 (3-0z.) pkg. 
custard according to pkg. directions, but 
using 2 cups light cream instead of milk. 
Add % teaspoon almond extract. Sprin- 
kle bottom of pie crust with 1 cup 
ground blanched almonds. Pour custard 


0 GLOVES NEEDED 


MEM USED AS DIRECTEO 





over almonds. Chill until set, about 2 
hours in refrigerator. 

Cut contents of 1 (1-lb. 14 oz.) can 
pear halves, drained, in half.Cover pear 
quarters with 14 cup grenadine syrup 
and cook 2 or 3 minutes, over low heat, 
turning several times, so that pears be- 
gin to look slightly pink. Drain thor- 
oughly on absorbent paper. Place 
poached pears on set custard, with wider 
end closer to edge of pie. 

Prepare 14 (3-0z.) pkg. lemon gelatin 
by dissolving in 4% cup boiling water. 
Add % cup cold water. When gelatine is 
cool and begins to thicken, spoon over 


pears. Chill until set. Serves.6 to 8. 


OLD MAN’S SNUFF (pictured) 


Swedish whimsy. The combinat 
dark bread crumbs with chocolat, 
look a little like snuff—or so the 
The taste is anything but snuffy, 


6 slices dark 1 (1-Ib.) jar ct 


pumpernickel applesauce 

bread 1 (10 -0z.) pk 
2 (1-0z.) squares quick-thaw 

dark sweet raspberries 

chocolate thawed and 
1 cup heavy cream drained 


1% cup currant jelly 


Grate 6 slices 
pumpernickelbrez 
fine crumbs, or w 
in blender. Grate 
oz.) squares dark 
chocolate. Con 
bread crumbs wit 
olate. Set aside, 
cup heavy crea) 
stiff. Beat 4% cu 
rant jelly until so 
and fold into w 
cream. 

Line up 6 tall 
glasses or 1 (1- 
serving bowl. 
bottom of gl 
bowl with 4 of 
chocolate crum’ 
jelly-cream mij 
Top with % eup 
sauce. Repeat thi 
ess twice until 
gredients are 
with 1 (10-0z.) 
quick-thaw rasp 
thawed and dr 
Chill thoroug 
at least 1 hour in 
erator. Serves 6. 





































aristocratic we 
poverty-stricken 
of Bavaria after 
this dish is named’ 
bread may be wl 
stead of rye. 


6 slices rye brea 
(without seeds 

legg 

2 Tb. milk 

2 Tb. butter or 
margarine 

13 cup orange 
marmalade 

3 oranges 

14 tsp. kimmel 
(caraway-flavo 
liqueur) (optio 

14 cup coarsely 
chopped walnu 


Cut 6 slices ut 
rye bread into 2} 
rounds. Soak slif 
mixture of 1 egg 
with 2 tablespooi 
Sauté each sli¢ 
tablespoons bu} 
margarine until 
sides are golden| 
Spread 14 cup; 
marmalade over|s 
rye rounds. 
Remove peel from 3 oranges. | 
half crosswise. Place half an oral 
side down on each round. Sprin 
teaspoons kiimmel over all if de 
Place in baking dish and bake 
utes at 450°. Remove from ovj# 
garnish with 14 cup chopped vj 
Serve hot. (co) 





oe EEE Eee 


I know it’s not immoral, ile : 
fattening, but I always feel all 
guilty about staying in the shou fo 
a long time. 






Presto’s 
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happily-ever-afters. 
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(2 Presto appliances are more than good- mend these: the Presto Pressure Cooker, the There's more cooking at Presto 
ing. They’re hard-working. (Their main Automatic Toaster, the Dunkable Coffee- than pressure cookers. Nore fae 


3 to make you look good!) And they’re maker, Spray-Steam Iron, Can Opener/Knife 
brides, and the not-so-newlyweds. Every- 
lle. Years after your first linens have Sharpener and Jumbo Fry Pan. Then live : Be 
thing from hair dryers to humidifiers for the 


: on ae, | 
ne dusting cloths, your Presto appli happily ever after! Pini who are proud to cake seed care of | 


: eee shiny and eee 8° on themselves and their homes. National Presto 
resto. And for a Starter Kit, we recom- Taduistries: Ine. Baw Glare Wise 54701 | 





WHEN BREAD’S THE SWEET 
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2 rounds rye 
read in mixture of 1 egg and 4 cup 
butter or 


milk. Sauté 1 cup marga- 


Spread round with 24 cup orange 
iwich every 2 rounds 
togethe aving one marmaladed side 
ndwich with 14 orange, 
ut crosswise. Bake 5 minutes at 450° 


with 4 cup coarsely chopped 


walnuts. Serves 6. 


BAKED APPLES NORMANDY 
Sweet delight from the apple orchards 
of France. 
4 cup sugar 
14 tsp. allspice 
3 Tb. butter or 


margarine 
Heavy cream 


12 slices whole 
wheat bread 

Y% cup plum jam 

3 large McIntosh 
apples ; 

34 cup apple cider 

Cut 12 slices, whole wheat bread into 3- 

inch Spread one side of each 

with some of 144 cup plum jam. Sand- 

wich together, leaving one jam-spread 

side up. Core and halve 3 large McIntosh 


rounds. 





tea is Floor Wax is 
made TT Ceca 


eS 


Era eatoh Te 


aleola 
i. 


SCcu 


SELF-POLISHING 


FLOOR WAX 


WITH CRYSTAL-CLEAR ACRYLICS 


Ma ee 





apples. Peel apples, leaving 2 red strips 
across top. Place an apple half on top of 
each bread round. Set in a greased 13x9- 
inch baking dish. 

Mix 34 cup apple cider, 144 cup sugar 
and 14 teaspoon allspice. Spoon over 
apples. Dot apples with 3 tablespoons 
butter or margarine. Bake 35 to 40 
minutes at 350°, basting frequently. 
Serve hot with a tablespoon heavy cream 
poured over each apple. Serves 6. 
APRICOT PUDDING A LA REINE 

Bread pudding—yes, but gone-to-the- 


heavens. Even wears gq 

meringue. 

1 cup quartered, 1 Tb. co 
canned apricot Y% tsp. ¢ 
halves, well- 14 tsp. s 
drained (1[1-Ib.] %4cupa 
can) prese 

2 cups 14-inch strain 
bread cubes as you 
(2 slices) 2 eggw 

2 egg yolks 4 cup s 

2 cups milk Ye tsp. s 


Y% cup sugar 


In a 1-quart casserole, cor 
quartered, canned apricot |} 





RECIPE INI 


Here isa listing of recipes ¢ 
in this issue, including those 
Journal kitchens and advert 


APPETIZERS 
Sweet and Savory Hors 
page 124. 


BEVERAGES 

Apricot Nectar Fizz, page 

Champagne Coc ktails, pag 

Rummy Bull Shot, page 1 

Spicy Tomato Juice Coc 
122. 


BREADS 
Blueberry Muffins, page 4 
Croissants and Apricot 
page 122. 
Danish Bacon Bread, pag 
Honey Buns, page 120. 
Melba Toast French Style, 
Popovers, page 129. 
Quick Bacon Biscuits, pag 


DESSERTS 
Apple Mince Crisp, page d 
Apricot Pudding a la Reine 
Arme Ritter, page 134. 
Baked Apples Normandy, 
Baked Rhubarb, page 120 
Chocolate Mallow-Mint 
page 67. 
Cold Charlotte of Peaches, 
Found Bread, page 137. 
Milk Chocolate Marble 
page 67. 
Old Man’s Snuff, page 134 
Pear Flan Bourdaloue, pa’ 
Sheboygan Cherry Puddin 
page 137. 
Strawberry Crofite, page 


EGGS 
Eggs and Mushrooms in 
Cream Sauce, page 122. 
Scrambled Eges with Salan 
page 122. 


FRUITS 

Fruits and Cheeses, page 

_Fruits in Port or Madeira 

Pinwheel of Oranges with 
Sugar, page 122. 


MAIN ENTREES 

Barded Breast of Veal, pi 
Braised Lamb Steaks, odd 
Charcuterie Platter, page 
Chicken-Noodle Bake, pa 
Company Stew, page 122 
Creamed Chipped Beef, ! 

























Fried Chicken of Arles, p 

Fried Chicken with Herb § 
132. 

Ham en Croitite, page 122 

Loin Pork Chops Broiled 
page 131. 

Mushroom Soufflé, page 6 

Mussels a la Martégale, p 

Noodle-Roni Stroganoff, 

Quick Casseroles, page 8 

Sautéed Chicken Livers 4 
page 129. 

Spam Italiano, page 67. | 

Stew of Mixed Meats ] 
page 132. 

Sweet-Sour Tongue, page 

Tournedos of Beef with ® 
page 130. 


SALADS 
Spam Salad Romano, pag# 
Turkey Salad Polonaise, 


SAUCES 
Charoses Sauce, page 12( 
Peach Cobbler Sauce, paj# 


SOUPS 
Apple Soup, page 120. ; 
Crunchy Black Bean Souj# 


VEGETABLES 
Eggplant Provencale, paj 
Farmer's Potatoes, page |— 
Pisello with Prosciutto, JF 
Potatoes Dauphinois, pai i 
Eotavos S with Cuc umber|f 





vith 2 cups %-inch 
es. Beat 2 egg yolks 
ps milk. Add 14 cup 
has been mixed with 
oon cornstarch, 4 
‘imnamon and 14 tea- 
. Beat until sugar is 
Pour over apricot 
_mixture. Set casse- 
n containing 1 inch 
. Bake 11% hours at 
10ve from oven and 
‘ead 14 cup apricot 
on top of pudding. 
rg whites until soft 
m, then gradually 

cup sugar and 14 
Spoon over top of 
wirling it to touch 
asserole. Return to 
n in oven and bake 
inutes longer, or un- 
ue is golden. Serve 
old. Serves 6. 













eard of Pain Perdu, 
of France and New 
Belgium, they call 
read and make it 
, which are a round- 
ach, usually known 
rusks, whatever the 
origin. 


her 2 eggs, 44 cup 
m and 14 teaspoon 
urn each rusk from 
<g. Holland rusks in 
2 several times with- 
‘ng to soak thor- 


jablespoon butter or 
in a skillet, reserv- 
ing 3 tablespoons. 
ask separately until 
)wn on both sides. 
ling butter or mar- 
-eded until all rusks 
/1. Lay rusks in over- 
| down center of shal- 
casserole. Sprinkle 
'\< brown sugar over 
(10-0z.) pkg. frozen 
i/along either side of 
2 10 minutes at 350°. 
) vith sour cream or 
“ves 6. 


(N CHERRY PUDDING 


me fine cook, away 
homesick for her 
Hnee, invented this 
ljuffed batter-topped 
‘seminiscent of the 
Inch clafouti, our 
238 canned cherry 
+ 


: 
’ 
’ 





: 


1 Tb. vanilla 
1 (1-Ilb. 5-0z.) can 


6 slices white bread 
with crusts 


removed red cherry pie 
1 cup milk filling 
3 eggs 1 Tb. confectioners’ 
4 cup sugar sugar 


Whir 6 slices white bread, with crusts 

removed, in blender, or grate to make 

crumbs (about 2 cups). Set aside. 
Combine 1 cup milk, 3 eggs, % cup 


sugar and 1 tablespoon vanilla, beating 
till smooth. Fold in crumbs. Place 1 
(1-lb., 5-oz.) can red cherry pie filling in 
a 5-cup baking dish. Pour batter over 
cherries. Set dish in metal pan of water. 

Bake 1% hours at 850°, or until in- 
serted cake pin comes out clean. Sprin- 
kle with 1 tablespoon confectioners’ sugar. 
Serve warmoor very chilled to 6. END 


Carter's all cotton knit collection of 
culottes, shifts and gowns. A won- 
derfully wild collection that comes 
ina blast of spring colors. (Colors 

that'll last on sleepwear that'll last.) 

If you have a favorite someone 
between 4 and 14 years, give hera 
little something from our “‘Kool’n 
Kooky”’ collection. All $5.00. 
Matching ‘Kool ’n Kooky”’ Safety- 
m Steps Slippers, too. Sizes 

fe S,MS,M,ML,L. $2.75. 


i 
| 
| 
j 





_ . me 
& The William Carter Co., 
Dept. L4, Needham 
Heights, Mass. 02194. 








Wouldn't you know, now that I finally 
have stationery with my name and 
address engraved on it, I’m planning 
to move ? 


—Poor Woman’s Almanac 
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re oa cavities. 
fuller because it has those t 
that have kept Crest America’s n 
one, toothpaste for such a lon 
_ Like the unique know-how of 
fluoride experts. Like more re 
backing than any other tooth 
Or maybe like the good feelin; 
get from knowing that since so 
people use Crest, it must be wo 


But you get what we're talking 
_O.K. Have checkups, watch 
brush after eating with Crest; it’s: 

he American Dental Assoc} 


" od brush will do. A} 
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<e A SPECIAL JOURNAL SECTION 2 





“Love,’’ a poet once said, “is a fiend, a fire, a 
heaven.” These true stories—spanning the last three decades— 
. show the variety and intensity of the ways women love. 





Heaven: A woman & a hero Fiend: A woman & a villain Fire: A woman & a playboy 


\Dancer Margot Fonteyn’s struggle to save her | What was it like to love the world’s most hated | Warren Beatty (with Natalie Wood): a long 
husband Tito, shot down by an assassin. man—Hitler? Only Eva Braun knew. line of “‘pussycats’’ for today’s Instant Lover. 





Stories begin on the following page 
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On June 8, 1964, I was in Bath, England, 
at the Bath Festival of Music. Yehudi Menu- 
hin had commissioned a special new work for 
Rudolf Nureyev and me to dance to the 
Bartok Divertimento. The three of us had 
been rehearsing all day and then stopped for 
dinner before returning, near ce to 
the hotel. 

As we arrived back at the hotel, Menuhin’s 
wife Diana rushed up and said, “Margot. I 
am afraid there is bad news from Panama. 
Roberto has been shot! Don’t worry, he is 
alive. He is in the hospital! They say he is all 
right.” 

Roberto is Roberto Arias of Panama, my 
husband Tito, the man I love. Without him I 
would not want to live. He is a lawyer, diplo- 
mat, newspaper publisher and sometime 
revolutionary—not in the anarchistic, bomb- 
throwing sense, but in his own unusual way. 
Born into one of the big ruling families of 
Panama, he has never quite conformed to 
some of their rather feudalistic ideas. In their 
eyes he is an enfant terrible. Yet, to many of 
the poorer people of Panama, he is a sort of 
“Robin Hood’’ character. He is a man un- 
afraid of anyone or anything. 

Some people believe him to be wicked and 
ruthless, a view sponsored by his enemies— 
particularly the Chief of the Guardia Naci- 
onal (Panama’s armed police), whom Roberto 
had tried to overthrow several times because, 
unlike the President, who must be elected 
every four years, the Chief has been the only 
man in Panama with absolute power. That 
power is sometimes used to sustain weak, un- 
popular governments. 

I had always been aware that someone 
might one day try to shoot Tito. Now it had 
happened, and its consequences were com- 
pletely different from anything I could have 
foreseen. 

The man who fired the shots turned out to 
be an individual with whom Roberto had 
been campaigning during all the previous 
weeks. Roberto had always treated this man 


Luallerinas Stiqueant We Suiy 


By Margot Fonteyn 


as a friend, and had lent him money only two 
days before the shooting. Now this. . . 
Anxious and in suspense, I went straight to 
my hotel room. The newspapers were tele- 
phoning to know my reactions and plans, but 
they were also my only source of information 
for several hours. At one point, a friend who 
had been coping with the calls in another part 
of the hotel came to me and tried to tell me 
Roberto’s condition was very, very grave. 
The moment I sensed there was a possibility 
he might die, I rushed down the hotel corridor 
to escape the unendurable words. I fled into 
a dark, deserted lounge and was starting to 


break down completely when they told me . 


Roberto’s brother was on the phone from 
Panama. 

The connection was very bad. I heard him 
say: “He is out of the operating theater... 
fine . . . wiggling his toes.” 

“What should I do?” I asked. “I am sup- 
posed to have a premiere here tomorrow. 
Should I leave now or after the premiere? 
Are you sure he is out of danger?” 

“OK ... out of danger now,” Roberto’s 
brother answered. 

“Then I will leave tomorrow immediately 
after the show.” The connection broke. 

It was almost dawn, so I slept for three 
hours before going to the rehearsal, the final 
costume fitting, lunch, a short sleep and the 
performance. 

At last I was free to rush to London’s air- 
port with Roberto’s 16-year-old son, Rober- 
tito, who had come over from the school he 
was attending not far from Bath. 

Before boarding the plane we got the 
morning papers headlining the story of the 
shooting. Knowing from experience that 
newspaper stories are often inaccurate, I did 
not bother to look at them until we were al- 
ready seated for the take-off. I noticed im- 
mediately that they mentioned paralysis. I 
remembered my conversation with Roberto’s 
brother and, secure in the knowledge that my 
husband was “‘out of danger and wiggling his 


room we clutched each other’s arm 





































went from city 

dancing, Rober 
arrive and lea 
warning, showe 
with gifts.” 


toes,’”’ I hastily put the papers out ¢ 
tito’s reach. Some weeks later he told 
he had read the papers before we bos 
aircraft and was trying to keep he 
from me because he did not want } 
upset. 
Seventeen hours later we arrived 
ama and drove straight to the hosp 
walked down the long corridor to f 


prehension. We entered an enormous 
half-darkened room. It was abot 
o’clock at night, and Roberto was 1 ni 
of the big post-operative ward. I ¥ 
pletely unprepared for what we saw. | 
was lying flat on his back, not on a be 
some kind of narrow board witho 
bedclothes or pajamas; just a sma 
sheet over half his body. His right a1 
plaster cast with the elbow bent, ' 
pended from some sort of a stand t 
bed, which was barely wider than. 
ders. Toward his feet there were more § 
suspending bottles and tubes which fe 
intravenously through his ankles. H) 
breathing through another tub 
emerged from a hole at the base of 
I realized he was desperately ill. 
I whispered very gently in his eat 
ling, I am here.’’ He opened his 
turned them toward me without 
head. His eyes indicated that he r 
me and understood. He tried the ve 
of smiles. I repeated in his ear, “I 
now, darling. I won’t tire you anym: e 
come back in the morning.” Roberti ’ 
to him very quietly, too, and he § 
pleased that we were both there. 
The surgeon said that the paralysis 
be only the temporary result of swellin 
the operation to remove a_ bullet i 
against the spine just below the bas 7 
neck. In three days the swelling wot 
side and he would know more. i 
The next morning I was back at tl 
tal, and relieved to find that T. Oo hi 
































) say a few words, provided one 
eathing hole in his throat as he 
t, no sound emerged from his 
ta rush of escaping air. Still fear- 
ng him and knowing the doctors 
st visitors, I stayed only a short 
‘Teturned in the afternoon. An 
'd was constantly outside his door. 
1 that he was lying on a special 
Paralyzed people- have to be 
ry few hours to prevent pressure 
forming. The Stryker bed seemed 
4 cross between an ironing board 
e iron. Every two hours a board 


him and firmly strapped around. 
ng device at the head and foot 
d was released and the whole 
1dwich revolved over until he was 
own on the second board. The 
the top board were removed and 
ain face down for half an hour; 
d be swung onto his back again. 
m came in every morning with a 
jittle hammer and a special pin to test 
’s body and limbs for sensitivity. His 
pper arms felt the pin-pricks, but 
Sof his body did not. My heart fell— 
‘for a moment. I could not believe 
‘erto would not recover—and be once 
ye man I first fell in love with more 
years ago. 

| was 14 I have danced with what is 
d the Royal Ballet. In May, 1937, 
Was 18, we gave the inaugural per- 
2 at the tiny Arts Theatre in Cam- 
’ngland. It was then I met Roberto, 
) Studying at Cambridge University. 
3) Tival of the ballet company each year 
Mcoincided with the undergraduates’ 
"aminations, which they somehow 
Bil to take in a haze of hangovers from 
Miy parties at which we were enter- 
| Ine evening I silently watched two 
bited boys dancing to records of the 
uban Boys. It was the first time 


e one he lay on would be placed 





I had heard such music, and I was fascinated. 
Did Roberto see me or speak to me that 


night? I do not know. I only know that when © 
‘I awoke and stepped out of bed the next 


morning I remembered the boy from Panama 
dancing a rumba with a red handkerchief in 
his hand. “‘Tito”’ they called him. I was in 


love with Tito! 


The remaining days in Cambridge I lived 
in a new, strange world; happy when Tito 
was near, in suspense and love-sick when he 
was not. I never knew where he was or when 
I would see him next. 

Faced with the choice of two parties, I was 
terrified I might miss him altogether. Some- 
times standing in a room full of people, I 
would suddenly find him standing close be- 
side me. He would hold my hand for a while 
and mumble a few vague words. Sometimes 
he would sit silently on the floor of my dress- 
ing room while I put on my theater makeup. 
Sometimes at parties, when it was late and 
the lights were low, he would hold me very 
close and still. I was absolutely happy. 

He came to see me when I was back in 
London. Although I liked to drink wine or 
champagne, I would have nothing but fruit 
juice, not wanting to blur the moments I 
spent listening to him talk about Panama, 
where he had to return the next day for his 
vacation. 

No letters came from Panama, and I felt 
mortally ashamed to be in love with one who 
did not return my feelings. In the spring of 
1938 the ballet was again at Cambridge. I 
had hardly expected Roberto would even re- 
member me. But once again I was happy 
every minute I was with him. 

During the holidays I was in Paris, and so 
was he. He took me out once to dinner and 
once to lunch. 

I do not remember seeing him at all in 1939. 
Cambridge friends said he was in Paris at the 
Sorbonne. I carried his photograph with me 
everywhere and dreamed of him secretly but 
without hope. Years went by—years with no 


Margot Fonteyn fell in love with Tito Arias when she was 18. Then he vanished from 
her life for 15 years—only to reappear as a handsome revolutionary with 
100 red roses and a proposal of marriage. In 1964 an assassin’s bullet crippled him. Here, 
in her own words, the great dancer tells of her devotion to the man she loves. 


““When I was alone, I 
thought that 1f Tito had 
died when he was shot, I 
would be absolutely unable 
to go on dancing or living.” 





word from this man whom I loved so much. 

When I was 30, I was suddenly and unex- 
pectedly a “‘star,” and at the same time I was 
entering the loneliest years of my emotional 
life. All my contemporaries had married long 
ago; only I seemed unable to find the man I 
could love. One day I reasoned that, having 
so many of the things other people coveted 
in life, I.should not expect love as well, and I 
decided I would marry anyway by the time I 
was 35 and make the best of it. Roberto found 
me in the nick of time. 

During the years that passed between our 
last meeting in 1938 and our refinding each 
other in 1953, I heard from him only once. 
and it happened in a typically Roberto way. 
It was in Atlanta, Georgia, in 1951, on our 
second U.S. tour. To my surprise, I was called 
to the telephone in the manager’s office dur- 
ing the intermission. I picked up the tele- 
phone. The voice said casually, ‘“This is Tito. 
I am in New York and I have to return to 
Panama tomorrow. There is a flight which 
stops at Atlanta at 12:10. If you will come to 
see me at the airport I will take that plane.” 

I thought of the charming but vague Tito 
of long, long ago and said, “How can I be 
sure you will really be on the plane? If you 
phone before you leave New York, I will go 
out to the airport.” 

“T will call you at nine in the morning,”’ he 
said. That was the last I heard of him until 
two years later. 

On September 16, 1953, I was in my cos- 
tume just before the curtain rose on a per- 
formance of The Sleeping Beauty at New 
York’s Metropolitan Opera House. The stage- 
door keeper came up to me saying, “‘A gen- 
tleman left this card for you and went away. 
He wishes to see you after the performance.” 
I read: DR. ROBERTO E. ArtAS, AMBASSADOR 
OF PANAMA TO THE UNITED NATIONS. 

Having said he would come back at the 
end, Roberto arrived instead in the inter- 
mission. He came with a friend and said only 
a few words. He wanted me to join them for 
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supper, but I had already accepted another 
invitation. After the performance he returned 
and sat silently in my dressing room while 
everyone else talked. 


he next morning at nine 
my phone rang. “I am coming to breakfast,” 
he announced. So he arrived and sat on the 
floor of my hotel room with his back against 
the wall, which was quite typical of the 
slender, carefree boy I remembered—except 
that this was a rather fat, formally dressed 
man in his mid-thirties. 

Out of the blue he said, ‘“You are going to 
marry me and be very happy.” 

Laughingly I replied, ‘“That will be rather 
difficult; you told me a minute ago that you 
are married and have three children.” 

But he remained serious and said, 
wife will divorce me.” 

“What if I, too, had married?” I asked, 
thinking the conversation was a joke. 

“You would still marry me in the end,” he 
replied, and left for the airport. 

The next morning 100 red roses arrived in 
my room with no card. 

He returned from Panama almost imme- 
diately after that day of the breakfast conver- 
sation to tell me that his wife had agreed to a 
divorce. There followed a courtship that was 
more like a Mack Sennett chase. As I went 
from city to city trying to find strength to 
dance endless performances, Roberto would 
arrive and leave abruptly with or without 
warning, showering me with presents. He 
grew visibly thinner by the week—and hap- 
pier, too. By January I realized that Roberto 
was right. I did want to marry him, and I 
knew I would be very happy. 

Our wedding in Paris on February 6, 1955, 
was chaotic. The office of the Panamanian 
Consul General was so small that only my 
family and half a dozen closest friends were 
invited to the ceremony. As I arrived in the 
doorway I could not believe my eyes: the 
room was packed tight with people, most of 
whom I had never seen before. The wedding 
proceeded in Spanish, of which I did not un- 
derstand one word. 

Roberto put the ring on my finger; the Con- 
sul asked me to sign my name and I was 
married. I count that day the beginning of 
my real life. 

From the start, our life together was full of 
unusual circumstances. An apparently simple 
matter—like returning from our honey- 
moon—became unbelievably complicated be- 
cause Roberto had just been appointed Pan- 
ama’s Ambassador to the Court of St. James’s. 
We were to return in time for my next sched- 
uled performance with the ballet, but Roberto 
could not arrive in England until the Queen 
had formally accepted him as Ambassador. 
The document sat on her desk for several days 
awaiting her signature. Time got shorter and 
shorter, until at the very last moment word 
was received that the document had been 
signed and we were able to reach England on 
the scheduled date. 

Being an Ambassador did not make Ro- 
berto any more prone to staying in one place 


“My 


than before. He was always on the long-dis- 
tance telephone and frequently on his way to 
and from the airport. 

During the first years of our marriage he 
became more and more engrossed in his plan 
for a revolution. He talked about it rather 
freely, and always made it sound so funny. He 
explained to me that it would take place early 
in the new year—‘“‘before the rainy season.” 

I went.to dance in Australia in March, 1958. 
Communication with Panama by telephone 
was extremely difficult, and Roberto did not 
write. When the tour ended, I flew to San 
Francisco and telephoned Roberto to make 
sure where I should join him for my two 
weeks’ holiday. He said, “Things are a bit 
strained here. I don’t know whether you still 
want to come down or not.”’ “Don’t be silly,” 
I said, “‘of course I want to be with you.” 
“Good,” he replied, and said no more. 

Roberto was not at the airport, but friends 
took me to where he was waiting in a car. 

We had recently taken an apartment, but it 
had only three pieces of furniture, so I was not 
surprised that we went instead straight to the 
El Panama Hotel. However, someone else 
slept that night in the hotel room, while we 
went to an apartment I had never seen before. 

Roberto was in conference, in Spanish, with 
some clandestine visitor in the early hours so I 
looked anxiously out through the slatted win- 
dow and saw a Guardia Nacional walking in 
the street below. A few minutes later two 
more arrived in a car. I panicked and inter- 
rupted the conference to warn Roberto of the 
police. He did not seem worried and explained 
he had chosen the building to hide in because 
it was so near the home of an important police 
official that they would never think of looking 
for him there. Before dawn we slipped out the 
back door and went to our own apartment. I 
spent most of the daytime hours there, but 
each night we slept in a different retreat. 

One morning Roberto telephoned from his 
newspaper Office. “I think we might go on a 
fishing trip. Put some things in a bag and 
come down to the office.” 

At the newspaper building I took the ele- 
vator to a little apartment on the top floor 
where we had slept two nights before. No one 
was there, so I left the overnight bag and went 
down two floors to the office. ‘““Tito is not in 
the apartment. Where is he?’’ I asked his 
younger brother. He was very excited and 
started saying that Roberto must not leave 
the building; there was an order out for his 
arrest, but they would not dare to come in and 
take him. His elder brother, Harmodio, rushed 
in and said that he had passed Roberto run- 
ning down the stairs. Roberto had shouted a 
message for me to meet him at the Yacht Club. 

The Yacht Club is in the Canal Zone. To 
make an arrest there the Guardia Nacional 
would first have to get permission from the 
United States Governor of the Zone. There 
was no sign of Roberto when I arrived. We 
waited in the hot sun at the end of the pier for 
about half an hour. At last Roberto got out of 
a car and walked nonchalantly toward us. He 
explained that he had gone to the basement of 
the newspaper building and jumped into a van 
along with the noontime edition just as it was 
being rushed out to the city. Amid the noise 
and confusion of newsboys he jumped off by 
the Zone, where he telephoned a friend to pick 
him up and bring him to the pier. So we 
boarded the little launch Vola and sailed out 
into the Bay of Panama. We sought out the 
shrimp boat Elaine, and when we were certain 
we had found the right boat, we went along- 


‘There was nothing to do until darkne 


_ tiny tropical island. es 


side and climbed on board. 7 

eight unarmed revolutionaries, one 
the man who later shot Roberto. A sf 
which was to deliver the guns had g 
shark-infested waters. A fearless cha 
dived in to tie a rope to the sunken bos 
it was hauled aboard, at night. The men| 
excitedly upon the guns and ammu 












































again, so Roberto and I retired to our 
and spent the day alone in a hiddesa ba 


All the delays had upset the timing 
revolution, and things were going wror 
Guardia Nacional had arrested the « 
another of our boats and, frightened, th 
gave too much information. That ni ht 
hid in a tiny cove. . 

At dawn a plane was circling 
Roberto had a quick discussion wit 
He returned to tell me it was a Gua 
cional plane and he must decide < 
whether to go with the men in the shri n 
and try to quell their wild schemes to tz 
island and fight off all comers, or stay 
Nola with me. The Nola was too small t 
a long journey; it could only return to 
ama. I asked what would happen 10. 
Panama. a 

“They would arrest me,” he rep 
came very British and said: “But 
you must try to escape in the other 

There was no time for further dise 
Roberto sailed off into the early-mornin 

Alone on the Nola with the captain, 
myself how I could ever have let Rob 
off like that with no idea if I would e 
him again. Suddenly I realized he m 
killed, and I cried. ‘a 

It was 5 A.M. when we reached Pani 
Feeling miserable and guilty, I wem 
Roberto’s mother that I had let Tim 
away. She patted my hand and said 
smile: ‘“Never mind, Tito always comes be 

After a lot of indecision, it was dee 
arrest me. It fell to the Minister of ( 
ment, Max Heurtematte, who as Amba 
to France had been a witness at ie 
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rest. He did so with great ‘courte 
much more upset than I, and asked 





or the next 24 hours | 
treated with much old-world courtesy. 

I was in a sort of V.I.P. cell with P 
bathroom on the second floor. It was 
quately furnished with a bed, a table 
chair. There were roses on the table E 
bed. Being unprepared to stay the n ut 
could only take off my dress and lie ¢ 
bed, hoping to sleep at last. = | 

In due course Roberto’s family, well L 
revolutions, sent me food and clothin 
questioning finally took place and, 
against my will, I was deported to Lond 
away from Panama and news of Robei 

Five anxious days after Roberto had) 
into the misty horizon, a journalist 
me in London with a report that 








































1 in the Brazilian Embassy in 
ast I knew he was safe, but any 
tion was strictly forbidden. 

hat summer he was suddenly given a 
uct out of the country, and I flew off 
him in Rio de Janeiro. At last I heard 
y had wanted to sail to Costa Rica, 


oberto was able to hide with some 
d was then smuggled into the Bra- 


erted to a more or less quiet life of 
until 1964, when Roberto decided 
r a seat in the National Assembly. 
, but almost at the cost of his life. He 
ei before he could be sworn in. 

he hospital in Panama Roberto gained 
each day; the lung drained and 
e trachea hole in his throat closed. 
talk perfectly. After a good deal of 
about his safety, he was moved toa 
at the end of the hospital. It had 
so one was locked, and the armed 
his position outside the other. The 
urses were still in attendance day 
but I was now able to sleep in the 
s on his Stryker bed, which left a 
Or me. 
bs were massaged each day, but he 
Ove even a finger, nor could he 
Roberto’s surgeon, Dr. Gonzalez 
vyho undoubtedly saved his life, 
t he should be transferred as soon 
ong enough to Stoke Mandeville 
England for rehabilitation. 
ime I stayed in Panama I was 
contract to dance with the ballet 
, so I asked if he thought I could go 
nce Roberto would probably follow in 


one danger in cases such as his. At any 
e could suffer a thrombosis.”’ 


, I flew back to the ballet. 

in Panama two weeks. Although 
ged to practice a little, I still 
he 1 calf muscle during one of the Lon- 
ances. Such strains can easily oc- 
incer is not performing at least once 
‘Thus it was a godsend to me that 
Mandeville i is only one hour from Lon- 
tere I normally dance most of each year. 

to made the journey from Panama to 
‘accompanied by his secretary Mar- 
‘s brother Harmodio, a doctor, a nurse 
2 Teddy bears. The bears had been on 
2 longue in our bedroom since the first 
LO 

‘a for London, Roberto asked to have 
ltken to his hospital room, and they re- 
constantly with him. 

)ixto arrived at Stoke Mandeville on 
‘|The next day I had to leave for Italy 
t) rehearsals of a new production to take 
ef the Spoleto Festival. On the morning 
1}9—one month and one day after the 
Bl went very early to the theater to 
) makeup for the final dress rehearsal. I 
n unhappy from the moment I awoke. 

% alone to the theater through the 
y Mountain town, I was thinking 
had died when he was shot I 










ed Australia. The day after I left 


would be absolutely unable to go on dancing 
or living. Half an hour later, my makeup 
nearly completed, the same friend who in Bath 
had tried to tell me the grave news of Ro- 
berto’s condition, came into my dressing room: 

“They telephoned from the hospital to say 
you must return at once. A plane leaves Rome 
at 2:30 this afternoon.” 

Rudolf Nureyev came into the room. The 
ballet we were to dance was Raymonda, his 
first production of a three-act ballet. No one 
was ready to take my place, but Rudi hugged 
me and said, ““You must leave immediately; 
don’t think about the ballet.” 

Our chauffeur was waiting at London Air- 
port. In an hour, we were at Roberto’s bed- 
side. He was in a coma. 

Dr. Ludwig Guttmann came into the room. 
He said, “Your husband is still alive, just. He 
suffered a convulsion, and his heart and 
breathing stopped; he was dead. But we 
pulled him back from heaven by one foot.’’ He 
made it clear, however, that I could expect 
nothing. The thrombosis, about which the sur- 
geon in Panama had warned me, had been gath- 
ering slowly since his arrival at Stoke. 





aylight came at last, and 
Roberto was still living. The charts were 
kept every 15 minutes. Dr. Guttmann said, 
“If he lives, it is a miracle! In all my 40 years 
as a doctor I have never seen a man survive a 
fever of 108 degrees.” 

The second day went by. Roberto still lived. 
His breathing was stronger and the coma 
lighter. On the third day this treatment had 
the desired effect. Roberto stirred. Quickly I 
spoke to him. Some while later he managed 
to mumble a little. I was sure the words he 
tried to say were the nickname he uses for 
me. The nightmare of the coma was over. I 
was happy, not realizing the more subtle ter- 
rors yet to come. 

On the fifth day I went out of the hospital 
for the first time to have dinner. But I became 
nervous, and we all hurried back to find the 
room full of doctors and nurses. The familiar 
tubes to his ankles were running through ice, 
his bare torso was being washed in cold water 
and a fan was blowing on him. Roberto’s tem- 
perature had started to rise again. This time, 
however, it was soon controlled. 

Inch by inch, Roberto struggled to live and 
recover. Several months later a formal letter 
from the hospital read: ““Dear Madame Arias, 
we are happy to tell you your husband, Ro- 
berto E. Arias, has been removed from the 
hospital list of critically ill patients. He is now 
placed on the seriously ill list.” 

In December, 1966, after 214 years of being 
a patient, Roberto decided it was time to get 
back to life. 

Roberto had always held a special position 
in the political life of Panama, yet he had 
never sought an elective office. Not until 1964 
did he run for a seat in the National Assembly 
of Panama, a seat he won with an overwhelm- 
ing number of votes. Undoubtedly, the at- 
tempt to kill him almost immediately after 
his election was a political act. Roberto has 
never borne any malice against the man who 


actually shot him. I have never heard Ro- 
berto express any desire for vengeance except 
against the people who inspired the attack. 

Naturally, the decision to return to Panama 
was difficult for him. He was reluctant to re- 
turn before he recovered his speech. In the 
end, he decided to go without that politician’s 
weapon. 

On December 29th, Roberto, his secretary, 
his son, his brother Harmodio, Miss Bromley, 
a physiotherapist from Stoke Mandeville, 
and I arrived in Panama. 

There was an enormous crowd at the air- 
port. With difficulty we got him to the open 
car a few yards away, and he was driven into 
Panama ina two-mile motorcade. People along 
the route shouted greetings of welcome. He re- 
plied with the wave of his left arm, which is 
the most spectacular result of his long strug- 
gle with paralysis, and with his smile—the 
smile that is unchanged and unembittered. 

A few days later he was sworn in as a 
Deputy in the National Assembly, to the seat 
he had won, which he had been: unable to 
claim for more than half of the four-year term. 
At the ceremony he was able to lift his left 
arm to take the oath. 

- The climate in Panama started to do him 
good at once. I remember how, in the early 
days, it was dangerous for him to sit un- 
shaded in the grounds of Stoke Mandeville on 
what in England is considered a hot day. Now 
I-see him bronzed and thriving in his blazing 
native sunlight—the sun that used to entice 
him suddenly back to Panama from a fog- 
bound morning in London long ago. 


In the old days I was quite accustomed to ~ 


not knowing where Roberto was. After he was 
paralyzed it took me a little while to realize 
that a man supposedly helpless in a wheel- 
chair could manage to be just as elusive as my 
two other Robertos—the one at Cambridge 
and the one I married. When he was in Barce- 
lona for daily hospital treatment but living in 
a hotel, I was astonished one day to be told by 
the long-distance operator that Dr. Arias was 
not available—he had gone away and left no 
address. At first I felt very aggrieved, and 
then I started to think how marvelous it was 
that he was once again able to take off impul- 
sively on a journey without even knowing his 
destination. In this case he had gone on a tour 
of Spain in the car with his secretary and the 
chauffeur, who was helping to look after him. 

Roberto usually receives one or two visitors 
in the early morning, then he is dressed and 
has a session with the speech therapist. He is 
lifted into the car, out of the car, into the 
wheelchair, attends a meeting, back into the 
car, back to the house, lifted into the swim- 
ming pool for therapy, out of the pool, lunch 
and a rest, then into the car, out of the car to 
the National Assembly, back to the house for 
more physiotherapy, back into the car and off 
to one or two political meetings in the eve- 
ning. That is the schedule for an average day, 
and it leaves me absolutely exhausted, but in- 
stead of resting on weekends we all set off for 
the country or the sea. Roberto is wheeled 
down the beach in his chair, lifted onto an in- 
flatable mattress and floated into the sea. Oc- 
casionally there is a tricky moment with some 
small breakers, but we all grab him and he 
comes up spluttering and smiling. 

Not too long ago there was a military take- 
over in Panama. I thought Roberto ought to 
leave before the coup, but he only said: ‘““They 
won’t arrest me very quickly—for one thing 
I am too difficult to move.” 


Such is the man I love. END 














In 1929, Eva Braun took a job as a book- 
keeper with Heinrich Hoffmann, a Munich 
photographer and close friend of the Nazi 
Party’s Fuhrer (leader), Adolf Hitler. Eva 
was 17 and had recently graduated from a 
convent school. 

Shortly after Eva started working in Hoff- 
mann’s studio, she met Hitler for the first 
time. Later she described that meeting to 
her sister Ilse: 

“T had stayed on after closing time to 
classify some papers and had climbed up a 
ladder to reach the files that were kept on the 
top shelves of the cupboard. At that moment 
the boss came in accompanied by a man.. 
with a funny mustache, a light-colored En- 
glish-style overcoat and a big felt hat in his 
hand. They both sat down on the other side of 
the room, opposite me. I tried to squint in 
their direction without appearing to turn 
round and sensed that this character was 
looking at my legs. That very day I had 
shortened my skirt, and I felt slightly em- 
barrassed because I wasn’t sure I’d got the 
hem even. 

“Hoffmann introduced us when I had 
climbed down. ‘Herr Wolf (Hitler’s pseudo- 
nym at that time), our good little Fraulein 
Eva.’ Then: ‘Be a good girl, Fraulein Braun, 
go and fetch us some beer and sausages . . .’ 

“T was starving,’ Eva went on. “I gobbled 
my sausage and had a sip of beer for polite- 
ness’ sake. The elderly gentleman was paying 
me compliments. I remember him devouring 
me with his eyes all the time. I refused his 
offer of a lift in his Mercedes. But before I left, 
Hoffmann pulled me aside and asked me: 
“Haven’t you guessed who that gentleman is?’ 
I answered, ‘No.’ ‘It’s Hitler! Adolf Hitler!’ 
he said.” 

Eva hurried home and asked her school- 
teacher father, Fritz Braun: “Who is Adolf 
Hitler?” Her father replied with a scornful 
grimace: “Hitler? He’san imbecile who thinks 
himself omniscient and wants to reform the 
world...” 


Copyright © 1968 by Nerin E. Gun. From the book, 
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Whenever Hitler returned to Hoffmann’s 
studio, he asked after Fraulezn Braun. He 
would bow and kiss her hand, and brought 
her flowers and sometimes sweets. 

It was not until the end of 1930 that Hit- 
ler’s interest in Eva deepened. Occasionally 
they would go to dinner or the opera, accom- 
panied by one or two of Hitler’s aides. Hitler 
meticulously brought her home before mid- 
night and banned all off-color talk in her 
presence. 

Eagerly, Eva strove to please Hitler. 
‘‘When she was expecting a visit from Hit- 
ler,’’ recalls Henny Hoffmann, her employer’s 
daughter, ‘““Eva would stuff her brassiere with 
handkerchiefs in order to give her breasts the 
fullness which they lacked and which seemed 
to appeal to Hitler...” 

In 1933 Hitler became Chancellor of Ger- 
many. Less than a week later, Eva celebrated 
her 21st birthday. On this occasion she re- 
ceived her first jewels from Hitler—a match- 
ing ring, earrings and bracelet of semi- 
precious stones called tourmalines. 

Eva wanted Hitler to marry her, but he ex- 
plained that it was impossible. He insisted 
that he was like the Pope. Nothing must dis- 
tract him from his task. 

Eva’s father objected to her affair with 
Hitier. On September 7, 1935, he wrote a 
letter of protest to the Fuhrer: 


Your Excellency, 

I find myself in the extremely unpleasant position of 
having to importune you with a problem of a private 
nature... 

My family is at present divided, for my two daughters 
Eva and Gret] have moved into an apartment that you 
have put at their disposal, and I, as the head of the 
family, was presented with an accomplished fact. Natu- 
rally, I have always greatly reproached Eva when she 
came home long after normal office closing hours. For I 
believe that a young girl who is working intensely for 
eight hours a day needs to relax in the family circle in 
the evening in order to remain in good health. I know 
that I am thereby defending a point of view that, alas, 
seems old-fashioned. The parents’ supervision of the 
children and the children’s obligation to live at home 
until such time as they get married is nonetheless an in- 


“Eva Braun: Hitler’s Mistress,” by Nerin E. Gun; published by arrangement with Meredith Press. 
































Hitler and Eva ( ( ente 
with friends’ chi 
He did not wa re f 
_ and gave Eva experim 
irth-control pills so 
she would not onc 0 


violable principle. This is my code of honda Qu 
from this, I miss my daughters enormously. — 
I should therefore be very grateful, Your E 

if you would grant me your understanding an dt 
I conclude this letter with the plea that you v 
courage this thirst for liberty in my daughter 
spite the fact that she is over twenty-one. P ea 
her to return to the bosom of her family. 
Yours very respectfully, — 

FRITZ BRAUN 


Braun asked photographer Hoffn 
give the letter to the Fishrer in pers 
stead, Hoffmann handed it to Eva, who 
it up. But Papa Braun had kept a copy: 
history and the denazification tribunal. 

In 1935, Eva began to keep a di 
first entries reflected her dissatisfactie 
her back-street romance: 

6 February 1935 

“I have just happily reached thé aj 
twenty-three, but whether this is rea 
cause for happiness is another matter | 

“Tf only I had a ‘little dog’ I woul db 
lonely. But that would be asking 

“Mrs. Schaub came as ‘ambassadr 
flowers and a telegram. (Mrs. Juliu 
was the wife of Hitler’s chief aide- 
the flowers and the telegram were the 
from Hitler.) My office looks like a 
shop and-smells like a mortuary chapel 

18 February1935 

“Yesterday he arrived quite unexpe 
and we spent a delightful evening. - 
best thing is that he is considering the 
taking me away from the shop . 
senting me with a little house. I dare a 
of it, it would be just too wonderful. | 
no longer . . . be obliged to play the ps 
shopgirl. Dear God, please let this com 
and let it happen in the near futur 

4 March 1935 

“Tam mortally unhappy again. .-+ 
day evening there was the “Noct al E 
spent two marvelously beautiful hot u 7 
him until midnight and then, with 
mission, I went to the ball for anoth 
of hours. He had promised that I 


; hae 


tr a ee le a ae 


































day. But although I telephoned 
yw him at the Osteria (Hitler’s fa- 
rant) and left a message that I 
+ for news of him, he took the 
dafing and I wasn’t even able to 
... 1 don’t know why he’s an- 
Perhaps because of the ball. But 
ave me permission to go.”’ 
_ Il March 1935 
nt one thing, to fall very ill and 
ing of him for at least a week. 
ing arrived for me, why do I 
Il this? Oh, if only I had never 
desperate. Now I’m buying 
ts again. . . . Why doesn’t the 
e off? Hell must be infinitely 
this.” 
Ist April 1935 
iy, he invited us to dinner... . I 
eside him for three hours without 
0 say a single word to him. As a 
e, he gave me an envelope with 
side. . . . How lovely it would 
he had also written a line of 
1 kind word. But he never thinks 


10 May 1935 

loffmann .. . informs me that he 
replacement for me. She is known 
lktire and looks the part. Including 
ut these are the dimensions he pre- 
s true, he will soon make her lose 
s, through worry, unless she has 
Owing fat in adversity . 

Mrs. Hoffmann says is true, I 
trous of him not to have informed 
y ought to know me well enough 
ealize that I wouldn’t try to stop 
ddenly lost his heart to somebody 
ppens to me must be a matter of 
to him. . 

ther is magnificent, and I, the 
the greatest man in Germany and 
e world, I sit here waiting while 
me through the window- 








28 May 1935 

“T have just sent him a decisive letter. Will 
he take it seriously? Well, we’ll see. 

“If I don’t receive a reply before 10 o’clock 
tonight, I’ll simply take my 25 tablets and 
fall asleep very gently. Is this the mad love 
he promised me, when he doesn’t send me a 
single comforting line in three months?” 

28 May 1935 

“Oh, God, I’m afraid there won’t be a reply 
today. If only somebody would help me. 
Everything is so horribly bleak. Perhaps my 
letter arrived at an inopportune moment. 
Perhaps I shouldn’t have written to him. 

“Dear God, help me. I must speak to him 
today, tomorrow will be too late. I have de- 
cided on 35 tablets.” 


Late that night Ilse Braun found Eva in a 
coma. She had attempted suicide, but had 
taken only 20 sleeping tablets. After a few 
days of rest, Eva was well again. She decided 
to tell Hitler the overdose had resulted from 
excessive fatigue. Hitler accepted the story 
calmly. But the suicide attempt, genuine or 
not, had the desired effect. 

A few months later Hitler bought Eva a 
villa on the edge of Munich. She no longer 
had to work at Hoffmann’s. And from then 
on there was rarely a night when Hitler did 
not try to telephone or convey a message of 
endearment to his mistress. 

Most of the next 10 years Eva spent at the 
Berghof, Hitler’s famous mountain retreat in 
the Bavarian Alps near Berchtesgaden. When 
a visitor of note was expected, however, Eva 
was confined to her room. She begged Hitler 
to introduce her to the Duchess of Windsor 
when the Duke and Duchess visited Berch- 
tesgaden. Eva had subjected Hitler to end- 
less eulogies of the Duke, who had renounced 
an empire for the woman he loved. She hinted 
that Mrs. Simpson had something in common 
with Eva Braun. But Hitler claimed that the 
demands of protocol prohibited the meeting. 

Eva grumbled constantly about this lack 


To know the dynamics—and banality—of evil can save us from becoming 
ats victims. Thus it is important that previously unpublished diaries and disclosures by 
eyewitnesses now reveal, for the first time, the story of Eva Braun, 
who loved Nazi dictator Adolf Hitler, married him—and dared talk back to him. 


Buxom Eva looked like a 
-- bucolic Rhine maiden, but 
she fought jealously for 
recognition as “First 

- Lady of the Third Reich.” 


of recognition. When she heard a speaker say 
that “Hitler . . . had no private life,’’ she 
would repeat to all those she met—and in 
Hitler’s presence—‘“‘I am Miss No Private 
Life.”’ 


Eva had always wanted to be an actress. © 


She was interested in American movies and 
immensely enthusiastic about Gone with the 
Wind. She pictured herself as a Scarlett 
O’Hara courted by a Rhett Butler-Hitler; 
once she even dressed up as a Southern belle 
and mimed a scene from the film, which she 
had persuaded Hitler to see. Then Eva 
started to talk about nothing but Clark 
Gable. Finally Hitler’s jealousy was aroused, 


and Gone with the Wind was sent back to 


Metro-Goldwyn-Mayer. 

Hitler’s greatest fixation was the mortal 
danger of smoking, which was forbidden in 
his presence. ‘‘Before going into retirement,”’ 
Hitler informed Eva’s sister, “I shall order 
that all the cigarette packets on sale in my 
Europe should have on the label, in letters of 
fire, the Slogan ‘Danger, tobacco smoke kills; 
danger, cancer’ a 

Whenever Hitler thundered against to- 
bacco, Eva’s protest was to hum one of her 
favorite American songs, “Smoke Gets in 
Your Eyes...’ But she did promise to ab- 
stain, and gargled all the time in order not 
to betray the fact that she smoked secretly. 

One evening, when Hitler had gone up to 
his room, she lit a cigarette. But Hitler made 
a sudden reappearance. In her panic, Eva hid 
her cigarette by sitting on it. Hitler gave no 
sign of having noticed anything and left after 
five minutes. But the burning cigarette had 
made a hole in the woolen skirt, the petti- 
coat, the knickers, and almost in Eva. 

As the unchallenged mistress of Berchtes- 
gaden, Eva dressed elegantly. She did not 
wear lipstick, because it was considered un- 
German, but she began to tint her naturally 
fair hair every day to make it still blonder. 

Her hobby was collecting shoes, which she 
imported from (continued on page 152) 
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By Shetlah Graham 


Leslie Caron Faye Dunaway Natalie Wood 
Julie Christie Joan Collins Vivien Leigh Elizabeth Taylor Barbara Harris 


One thing you have to say for War- 
ren Beatty: he ends most conversa- 
tions with a proposition. But whether 
the girl is Julie Christie or a pick-up on 
New York’s Third Avenue, she gets 
equal consideration and attention. 
Warren likes women. Even when he 
leaves them. 

He uses the telephone as a weapon 
of romancing. He curls up with it, 
cuddles it, whispers into it, ‘““What’s 
new, pussycat?” (He coined the phrase, 
and the movie of that name was orig- § 
inally written for him and not Peter 
O’Toole, who eventually starred in it.) 

Warren is tender, romantic, relent- 
less. He’s Br’er Rabbit and Reynard 
the Fox. He’s a man on the run, a no- 
mad who will check out of a hotel al- 
most before he has checked in, a night 
owl who boasts, “I’ve missed a million 
sunrises, but I’ve had some great con- 
versations.” 

Warren is today and tomorrow, | 
with an old-fashioned hangover from 
yesterday. And he’s afraid. He doesn’t 
know who he is. 

“He has a kind of innocence,” says 
Faye Dunaway, the film “Bonnie” to 
Warren’s “Clyde.” 

Faye is one of the few women to 
escape his persuasive charm. He tried, 
but she said no. “‘Warren’s secret?” 
Faye smiled. ‘To start with, he is 
one of the most charming men I’ve 
ever met. He has a totally unconven- 
tional approach to women. It’s a direct 
approach. He'll dare anything. He’s 
tenacious, audacious. He plays it for shock. 
He has a boyishness, a vulnerability that is 
immensely appealing. He trusts his instincts. 
He doesn’t waste time on amenities. He ap- 
peals to the feminine wish to be engulfed. 
He adores challenge.” 

So says Faye Dunaway. But one of War- 
ren’s ladies once explained what she be- 
lieved was the real secret of his success with 
women—and it makes sense. “He’s the 
greatest lover, the best I ever had in my 
life.” And this lady has known some of the 
best, although you would never guess it 
looking at her innocent face. 

It seems almost easier for Warren to fall in 
love with married women. Leslie Caron was 
married. Natalie Wood was married. Vanessa 
Redgrave was not yet divorced. Ballerina 
Maya Plisetskaya had a husband stashed 
away in the Soviet Union. Actress Barbara 
Harris was engaged. Julie Christie was living 
with Don Besant when Warren competed for 
possession. 

How does Warren work? I found out when 
I was with him one afternoon in New York, 
on Park Avenue and 59th Street. “‘Let’s take 
a walk,” he said, in his restless, disoriented 
way. A girl walked by. “Hello, pussycat,’’ he 
called after her. She continued walking. “‘Go 
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ahead, be stuck-up,” he laughed. Another 
girl walked by. Warren repeated the ‘‘Hello, 
pussycat’’ treatment. The girl walked on. 
“Ah, well,” he said philosophically, “you 
can’t win ’em all.”” Now three girls came by. 
“What are you doing later?’ Warren asked 
them collectively. One girl turned. ‘‘Fresh,” 
she shot at Beatty, but he was not beaten yet. 
He looked down 59th Street to Lexington 
Avenue. 

“They'll be coming out of Bloomingdale’s 
now,” he said, adding reflectively, ‘‘cute little 
bunnies.”’ He then took up his position on the 
corner of Lexington and 59th, outside the 
department store. 

Success! “‘Where you from?” he asked a 
willing salesgirl, giving her his phone number. 
Like he said, you can’t win ’em all, but... 

Challenge. 

The scene is San Francisco, where Julie 
Christie is making Petulia. Her ‘‘friend,’”’ Mr. 
Besant, charming and good-looking, has 
flown over from London. Julie loves Don and 
would like to have a child with him, she had 
told me in 1966. Warren Beatty, in San Fran- 
cisco to visit his Russian ballerina, meets 
Julie. He knows a cool pussycat when he sees 
one. He senses she is more with it even than 
he is. He is enchanted by her resemblance to 












































Pe 


er, 
an unmade bed. He tries % 
but Julie knows all about Mr. ] 
She is not going to fall i into. 
Then Mr. Besant retui 
gland. Warren, sniffing hid 
ity, is constantly on the Pe 
But Julie is indifferent. H 
where. 
Later, Julie is invited to” 
miere of Camelot in Los A 
requires an escort. Several na 
suggested, among them Wa 
turns them all down. “Ha ve 
executive says to Mr. Beatty, 
supposed to be such a great lc ly 
Julie Christie doesn’t even 
| for her escort toa film.” 
~ “Where is she now?” Wan 
manded. 3 
“In Tijuana,” the executive 
“Oh,” replied Warren, “I t 
; go to Tijuana to try my lue 
again. This time she'll — 
~around.” 
A week later the movie 
needed Miss Christie for son 
licity chores. “‘Where is she?” ] 
his publicists. | 
“She’s in Mexico,”’ he was 
‘“‘Where’s Warren Beatty? 
ecutive asked. 
““He’s in Mexico, too. 
Warren met his raat ny 
Christie. She is four yea 
(Warren was born in 1937, 
1941), but she gyrates even: 
he does to the new sound of} 
plined self-expression. And st 
be pushed around. Soon after she 


ry 


London to join Warren in Los Ang 
was asked to appear at the Tokyo] 
of Bonnie and Clyde. When an execu t 
phoned and urged Warren to leave 
ately, the executive heard Warren 
Christie if it was all right. 

She was angry. “Look,” thes e 
heard her say, “if you go to Tokyo, | | 
right back to London.” my 

Warren came back to the phone. | 
to J.C.,” he said, “‘and it’s—er—con | 
She wants to go with me to San Fr@ 
They went to San Francisco. Onet 
flew into New York and telephoned? 
the airport at a rather awkward 1 
he was entertaining another lady, 
Harris. He went into another roo n 
friend, saying: “I need help. The | 
is—er —complicated. m 

Part of Warren’s admiration fo i 
that she does not particularly wan 
married. I almost believed him w. él 
Leslie Caron earlier, “If you want 1 
marry you.” But Leslie did not, ane 
Warren from his lukewarm promi 

The Caron-Beatty romance be ga 
lobby of the Beverly Hills Hotel. W 
with a press agent (continued mn | 
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introducing 
lean. 


Not ordinary clean. New clean. 
Squeegee clean. 

What a squeegee does for windows 
Calgonite® does for dishes. 

Squeeeeegees off the film, the spots, 
the drips, the drops. 

Leaves them bone dry. Shiny. 
| And very, very clean. 

Squeegee clean! 
Tried Calgonite? 

Try it now. 
%, The results will be clear. 

“t, Clear as crystal. 
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Wine, Women and So On 


WHITE IS BEAUTIFUL—IN CHAMPAGNE 


[he wave of the future js white, white, 
white. The fashion for Blane de Blanes 
white wine made from all-white grapes) 
has enthralled champagne lovers of the 


world. This pale, almost water-white, 
delicate, subtle (and expensive!) cham- 
pagne is the Big Excitement. Beginning 
in France at the house of Taittinger 25 
years ago, Blane de Blancs has swept 
across the Continent through Britain 
and now the United States. 

No wine in recent history has under- 
gone so radical a change as champagne! 
When your great-great-grandfather, 
sowing his wild oats, sipped champagne 
from a lady’s slipper in that Beautiful 
Epoque of Edward VII, Prince of Wales 
—well, you wouldn’t have recognized 
the bubbly. The look and the taste of 
the ideal champagne are as different 
now as Mia Farrow is from the busty, 
bustly beauties of that period. 

During the Gay Nineties and Naughty 
Naughts the color of a proper cham- 
pagne had a special name. Eye of the 
Partridge, it was called. For the benefit 
of those who have not gazed recently, 
frequently or intently into the orbs of a 
wild game bird, a Parisian gentleman 
explains it thus: “‘The shade was amber 
with a morning-after glow.”’ To put it 
less elegantly . . . slightly bloodshot. 

Almost as sweet as a lollipop, the 
champagnes of that era were headier, 
more alcoholic; the taste, gutsy-er. Sev- 
eral hundred years ago, an inquisitive 
and inventive friar, Dom Perignon, ac- 
cording to legend, discovered the secret 


of making, corking and keeping cham- 
pagne. He tasted his handiwork, so they 
say, in a cool cave, looked up at the 
stone vault and cried, “I am drinking 
stars!’ The starry wine in his cup was 
made from a combination of black and 
white grapes, probably with a prepon- 
derance of black. 

Ever since the Greeks and Romans, 
wine writers have been amused by the 
paradox of pale wine pressed from dark 
grapes. Like the Colonel’s lady and Judy 
O’Grady, all grapes are similar under 
the skin. Whether black or purple, gar- 
net, rose, pink, green, or pale jade, their 
hearts are white. Color comes not from 
the flesh of the grape, but from the 
skins. How red the wine depends on the 
length of time that the skins are allowed 
to ferment with the grapes. The long- 
er... the deeper the hue. From the same 
grapes the vintners can and sometimes 
do, make red, pink and white wines. 

Pierre Taittinger was the perpetrator 
of the first important Blane de Blanes 
champagne. His fame has several facets. 
He was the mayor of Paris during the 
Occupation. The best seller Is Paris 
Burning? devotes a whole chapter to 
his heroic and dramatic maneuvering to 
save the City of Light. 

At that time, he was already the 
owner of an estate in the champagne 
district at Epernay, a fine, rolling do- 
main stretched out around a 17th-cen- 
tury hunting lodge called then, as now, 
Chateau de Marquetry. The name re- 
calls an inlaid checkerboard because, as 


his son, Claude Taittinger, explains, 
“Both black and white grapes were 
grown in adjoining vineyards, and in the 
autumn, when many of the leaves are 
removed to let the sun ripen the fruit, 
the effect was like a giant chess- or 
checkerboard.” 

Pierre Taittinger was not a man to 
let history lie fallow. He wondered 
whether the chalky earth could be 
planted to all white grapes. He was par- 
ticularly partial to the white wines 
made from the Chardonnay vines and 
began experimenting with champagnes, 
using less and less of the black grapes. 
Finally, none at all. 

What he produced was a wine of great 
elegance. He made other startling inno- 
vations, like decreasing drastically the 


“amount of sweetness. 


Marketing experts were not encour- 
aging. Some called his wine ‘‘wan and 
colorless.”” It would never sell, they 
prophesied. ‘‘Americans, especially, go 
for sweet champagne, even though they 
insist upon having it called dry or brut 
on the label.” 

The experts were wrong, or at least 
half-wrong, Even though the price has 
always been premium, Blanc de Blancs 
champagne caught on. In the most 
stylish circles it became the Thing. ‘‘The 
sales figures will never be overwhelm- 
ing,” M. Taittinger admits, “and if they 
were, we would not be able to meet the 
demand. Blane de Blanes champagne is 
a demanding wine, not for mass pro- 
duction.” 

The vogue for white has already had 
a tremendous effect upon the entire 
champagne industry. At least half a 
dozen of the most famous champagne 
producers of France have put a Blanc 


de Blancs champagne on the 
Veuve Galien (the Galien widow 
a Blanc de Blanes to the A 
scene. So does Charles Heidsiec} 
cier is one of the most widely 
uted. Laurent Perrier and Dom } 
represent the height of elegan¢ 
exquisite bottling. 

So far only one American cha 
is officially designated as a B 
Blancs—Almadén. But here in A 
as well as in France, the influence 
White Queen has been evident 
in the production of all-white 
pagne, but in altering the na 
many, and in fact most of the im 
brands. The percentage of dark 
used has, in the last few years 
less and less. Color has lightened 
is more delicate; the whole e 
lighter. The prices, need we a 
higher. 

Because the flavors are so d 
these super wines should not be 
stone cold. Too great a chill ma 
taste, depresses the fragrance or, 
talk, ‘‘spoils the nose.’”’ About 45 
is the right temperature. The 
pagne saucer (now considered 








































and dowdy) is beneath the digni 
Blane de Blancs. Use a tulip gla 
eight-ounce stemmed goblet . 
never more than half to two 
full.— Poppy CANNON 


The No-fold Side... 


improved quality one-step af 
It's even easier than before becat 

mixing time has been cu 

7 minutes to 1% minutes. Yet, 

no better flavor or finer . 

in any other one-step 


BETTY CROCKER ON. 
ANGEL FOOD CAK 
. in the bl 


The Traditional Side... 


for homemade texture 
Angel Food with all the open, fluffy-light, 
melt-in-your-mouth texture of homemade 

. because you beat the egg whites yourself 
from a separate packet. It’s the traditional 
way to homemade angel goodness. 
BETTY CROCKER TRADITIONAL 
TWO-STEP ANGEL FOOD CAKE MIX 


. in the red box. 






Which side 
of the Angels 
are you on? 


Only Betty Crocker lets you choose 





-e barer, make- 
yansparent and, 
|} what women 
more than ever 
fautiful skin... 
Beauty makers 
id the call, and 
a pride of new 
‘signed to make 
up the easiest, 
nt task imagin- 
jof the pride is 








? The Clinique 
re, Where each 
ndergoes such 
ny for skin ir- 
ecomes a treat- 
_f.Oneexample: 
| pretty makeup 
inze and berry 
-nake faces glow 
‘until you wash 
ven ‘“‘no soap”’ 
‘se the gels be- 
‘ue was thought- 
io make a Mild 
jap meant just 
irate skin. So... 
id glow! Bronze 
0, 2 0z., $6.50; 
/Ge!l Rouge, 14 
hnt 6-0z. Mild 
ap cake, $7.50. 


No, it’s a sham- 
's Super Shower 
he Bell’s ‘‘fu- 
iquid cleanser 
fs as skin-sooth- 
jd hair-sleeking 
And for those 
slieve in good, 
id fun, Super 
| foam into a 
ble bath, too. 
) plastic bottle 
(> spout, $2.50. 


Njoodie : Jergen’s 
imelling Hand 
sill one of the 
lofteners going. 
ile way to slip 
10 the smooth- 
fry, try treating 
| bottle near ev- 
J> ounces, $1.09. 







jyour best foot 
iesents an em- 
problem, make 
es silky with a 
applications of 
} by Chemway. 
ijust rolls away. 
4, $1.75. 


| 


pve to take good 
“ face—Love’s 
fon Cleanser, 
‘hew Love line 
& James. Love 
‘ngy as lemon- 
lo gentle lather, 
BL; 6 Oz., $2.75. 


i great natural 
tyr, is the inspi- 
‘ardley’s young 
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Savory Salmon Mousse. cA great hitthe dinner. Dramatic 
and simple with Kraft Mayonnaise. We fuss over Kraft 
eMayonnarse to make 1t velvety smooth and lightly spiced, 
and good cooks love it. Soften 2 envelopes unflavored 
gelatin in 11/2 cups cold water; snr over low heat untl | 
dissolved; cool. Thoroughly combine L cup cach Kraft 
eAayonnarse and datry sour cream. Stir in gelatin, chill 
until shghtly thickened. Fold in a I-Ib. can of salmon, 
drained and flaked, and I cup finely chopped 
peeled cucumber. Pour into 5 cup 
mold; chill until firm. —, “Baie 

Unmold. 6 to 8 servings Vy a iy s 
Kraft -Mayonnatse. i _e Lb q 7 
The mayonnatse a Sac e 
lovers’ mayonnatse Bap 












skin-care collection, Country Treats. Jf you've always felt skin care should be around the clock. Prices range from 


Soap, mask, moisturizer, astringent 


and face wash priced from $1 to $2.50. 


Fragrance that softens as it scents: 
Secret of the Sea Velvet Mist by Dor- 
othy Gray isa lotion that combines the 
cool, woodsy Secret of the Sea scent 
with a generous helping of Secret of the 
Sea moisturizer; 4 0z., $5. 


simpler, look into Revlon’s new Demi 
Face Care System. It involves just two 
routines. Choose yours by answering 
one simple question: Do you have oily 
skin? Yeses go one route, Noes, an- 
other. The products not only stave off 
future wrinkles, but all contain new 
proteins that give instant, seeable re- 
sults: a smooth, poreless-looking skin 


$3 to $5. 


A luxurious little facial happens every 
time you apply Max Factor’s new 
moisturizer: the Geminesse Thermal 
Moisturizing Facial. The rich pink 
foam comes out of its aerosol can warm, 
thus opening your pores to let the do- 
gooders in. Four ounces, $6. END 
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Home 


By Margaret Davidson 
Home Management Editor 


It’s come full 
circle, we de- 
4cided, as we 





4 Say Of ] 
looked at the new Bissell 


carpet sweeper, with 
twin brushes, designed 
to work well on bare 


floors and carpets. The 
grandson of the original 
Bissell and I 
the trim, slim 
that rides easily under 


discussed 


sweeper 


furniture and sweeps up 
dust on wood and rugs. 
It seems the first sweeper 
was developed to handle 
a problem for Mrs. 
Bissell—Never Under- 
estimate the Power of 
that woman. The Bissells 
crockery 
time 


operated a 
shop, and every 
they swept the floor, the 
dishes and _ glassware 
had to be dusted again. 
So, ingenious Mr. Bissell 
enclosed a “‘broom”’ and 
the original sweeper was 
made—to sweep up bare 
floors of the store. Soon 
enough they found it ex- 
cellent for rugs, and then 
it became the carpet 
sweeper. We 
strong hunch that grand- 
father Bissell would be 
proud of the new versa- 
tile that 
many surfaces well. He 
amazed, 
though, at the 
cleaning compounds 
from the company he 
founded that aid in 
cleaning floors, furniture 


have a 
device does 


would be 
new 


and other surfaces. 


Sink gar- 


bage dis- 





posers 
the 
most-in-demand kitchen 


been one of 


have 


installations in recent 
years. But to have them 


work properly, you must 


carefully mind your 
“Ps eande <@'s-; feed 
the machine slowly and 


turn on cold water when 
grinding up those peel- 


ment that lets you dial the amount and 
temperature of water you want? If this 
sounds dreamy, you'll be glad to know 
there are folks who have tuned in on 
those dreams and begun to find ways of 
them reality. New American 
Standard fixtures have many features 
and many combinations—be 
certain to look for them if you are build- 
ing a new bathroom or remodeling an 
old one. You may not want all the possi- 
bilities, but there is flexibility so you can 


making 


come in 








ings and parings and leftovers. For those 


times when you _ forget—and who 
doesn’t?—you'll be delighted to hear 
about new liquid D1 ), made specially 
for use with d sers. Once you are 
used to a disposer to whisk away the 
kitchen waste, It igine get- 
ting along withou € keeping 
the new Drano ha 

Dream What 

wouldyouin bon 

a way to she dis 





ying a hairdo, oras 
water action to ee 


es, or an automa 
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Beadecorator. Well help. 


famous study at Cornell University a 
few years ago that spelled out details in 
safety and comfort. The newest color, in 
this brand new line, is bone white, chosen 
as a subtle one that lets the home owner 
use any color in towels, decoration. 


Did you know: You can 
extend your reach for a 
strayed golf ball with a 
telescoping ball retriever. The handle, 
with a pierced cup on the end, extends 








Now, Chiffon” has five fancy colors to inspire you: 
yellow, pink, green, melon, and white. All in 

tasteful, matching boxes to dress up your surroundings. 
Next time you’re shopping, take some new Chiffon 
colors home. They add a lot more than tissue to a room. 


choose what you want. For instance, I 
was intrigued with a shower-tower ar- 
rangement (it could be a separate fea- 
ture, or a part of an entire fiberglass 
that two 
heads at different heights (for complete 
below-shoulder-height 
spray to spare the new hairdo), plus a 
hand spray on a flexible tube for rinsing 


tub enclosure) has shower 


coverage or a 


you or the tub without splashing. This 
last, as well as the bidet, is more familiar 
to Europeans than to Americans. The 
wider than usual tubs in some bathing 
centers are comfortable for tub bathing 
The 


in bathrooms is based on that 


and showering alike. whole new 


concept 


““" Chiffon 


from three to nine feet in length, is a 
handy gadget in the golf bag when the 
ball ends up in the drink. (Pro-am golf- 
ball retriever by Snyder).... : A trash 
can on wheels is designed to save lifting 
in the relentless toting from house to 
curbside. The new EZE-Roll by K & M 
Rubber holds up to 32 gallons of trash, 
but makes it a lazy man’s load to move 
on the two built-in wheels at the bot- 
tom. ... The person who said, “‘If you 
can’t plug it in, you can’t use it’’ must 
have looked behind any one of our chests 
or beds. The clump of plug-ins in a single 
outlet often results in a great tangle of 


wires—and prevents moving the furni- 





ture snugly to the wall. A ne 
Hugger” attachment to plug 
outlet is hinged, folds flat to tke 
of the baseboard yet has places 
plug-ins. (ED. NOTE: We tell yo 
use outlets with space-saving 

ments, but it’s your responsibilj 
overload the circuits.) I fo 

gadget ideal behind the bed, 

radio, clock, light and electric 
vied for connections. In anoth 
behind a chest, the snuggle-to, 
feature meant ty 
could be plugga 
the furniture} 
closetothewall.| 
eral Electric 3- 
approved and 
handy space si 
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weather, and if 
is more comfort 
screened windo 
be interested 
Fiberglas ser 
First of all, yo 
what the seree 
do. Around a 
might be used 
wind out but 
in; then the 

might be a ser¢ 
bined with a el 
to keep air fi 
minimum. Or, 
west side of th 
it might be ir 
to reduce the h 
out drawing th 
completely; an 
there is a hed 
screen designe 
flect the sun’s 
side and kee 
cooler without 
air conditione 
time. Most ar 
ably will r 

open-mesh ser 
are available i 
nent colors suc 
green, aqua i 
charcoal. A 
screenings, fror 
Corning ni 
spun of glass, 

your own hair, 
twisted and W 
strong, non-Tus 
easily cleaned 
you'll find inte 
particularly wh 
ing areas whel 
sters play ac 
that breaks or| 
easily mended 
ing on a new p 

a hot iron! ff 








For your how-to file, 
tions. When using S}¥f 
spot removers, the | 
dry to a white powder, use a) 
cleaner tool with a small brush 
tool to take up the powder. 
able press is indeed a boon, but 
to a certain amount of p% 
For instance, a shirt or dress 
washed and dried at home ma) 
fresh look for 40 or 50 times. 
it to a commercial laundry? 
may look less well pressed be! 4 
and likely will lose the adv« 
its special finish after 10 to 
derings. 





IME MANAGEMENT 


Press Like a Pro 


ng is specialized ironing. There 
to ironing sheets and napkins, 
n it comes to dresses, suits, your 
’s shirts, it’s no 

imple ironing— 


arama ine |° Whydoes 
a perfect size & 
look perfect 


| only: 21 ays, 


every month? 


a professional 
homesewingand 
ys your clothes— 
oking their best. 


or Successful 


first for spots 
s, and take any 
fore pressing. 
never finish a 
at issoiled; heat 
ay stains, so they 
removed. 


he temperature 
‘of the iron to 
rked for the fab- 
are pressing or 
degree of steam 
\If in-doubt, try 
wer setting first; 
1s, choose a set- 
is indicated for 
t heat-sensitive 





often than not, 

technique is a 
d-lift motion ra- 
an the gliding 
sed for ironing 
like sheets. For 
materials, loose 
and hard, serge- 
ics, it is impor- 
actually pick up 
from one area 
it down in the 
avoid flattening 
leaving telltale 
ot heat, time and 
o the work— 
ar down on the 


sneral rule, press 
ent inside out 
ving special at- 
lo seams, double 
3, pockets, etc. 
mn, and with a 
thas protection, 
» collars, sleeves 


It has nothing to do with 
calories. It’s a special female 
weight gain... 
temporary water-weight 
build-up. Oh, you know... 
that uncomfortable bloated 
feeling that sneaks up on 
you the week before your 
menstrual period. This 
water retention not only 
plays havoc with your 
looks, but how you feel as 
well. (It puts pressure 

on delicate nerves and 
tissues, which can lead to 
premenstrual cramps 

and headaches, leaves 
emotions on edge. ) 


That’s why so 

many women take 
PAMPRIN®. It gently 
relieves water-weight gain to 
help prevent premenstrual puffiness 
and pressure-caused cramps. 
What’s more, it eases tension and 
irritability, alleviates simple headache pain. 
PAMPRIN makes sure a 
perfect size 8 never looks less than perfect. 
Nor feels less than perfect, either. 


Accessories Are Useful 
In addition to the iron (preferably a 
steam-spray type, perhaps with a water- 


Shaped pads over which to fit curved, 
contoured and fulled areas so they will 
be molded to true shape during pressing. 
There is a choice of a tailor’s ham (trian- 
gular shape), cushion (round or oval), or 
a mitt (it fits over the hand). Some are 
cotton on one side, wool on the other, 
some are all cotton. While a tightly 
folded bath towel can be used in finish- 
ing shaped areas, the special pads make 
it easier to do a professional job. An- 
other version is a seam roll (a padded 





caused by 





} the body of the 


work has a place; strips of clean 

& paper slipped into pockets and 
leats keep the imprint of the 
Vhickness from showing on the 
low. 


hlightly over hems so the hem 
yes not show through on the right 
‘ne fabric. 


‘as you sew. Flatten seams and 
urts before going on to the next 
cross a seam so construction 


; disappears into the contours of 
at. 


level indicator) and a well-padded iron- 
ing table, the following aids are nice to 
have; help to get professional results: 
Press cloths protect the surface of the 
fabric and bring out the texture. While 
you may use an old linen towel, or a 
piece of sheet, the easiest press cloths to 
use are those specially made for the pur- 
pose. Some are two-faced, cotton on one 
side, wool on the other (use wool side 
down for wools, reverse for other fab- 
rics); others are treated, heavy cotton 
(they let steam through in one direction, 
for effective steaming) or lightweight, 
see-through types (important when it’s 
desirable to see what you're doing). 


AP SPS IE IS 5 
DS den ae 


fast acting 








PAMPRIN...products for a woman’s world. 


long cylinder) that is helpful for steam- 
ing seams open without showing a visible 
outline of the edges on the fabric. You 
can improvise; pin a towel over a rolling 
pin or a rolled-up magazine. 


Sleeve board is a miniature ironing board 
that reaches inside sleeves and other 
closed areas that can’t be spread flat on 
a big ironing board. This is essential for 
pressing many sleeves without forming 
pressed-in creases and for reaching 
other closed areas. 


Point presser is a shaped device used to 
press into collars and lapels and open 


seams that tend to cling closed. A 
pounding block flattens seams once they 
have been pressed open. Hold the block 
on the seam or on the fold of a pleat a 
second or two as it is still steaming to 
improve the press and sharpen fold when 
a crisp look is desired. 


Needle or velvet board is designed for 
pressing fabrics such as velvet, cordu- 
roy and the popular fake furs without 
crushing the pile. It is an ingenious ar- 
rangement of wire 
prongs, set at an angle 
and when materials are 
pressed with the right 
side down, the pile ex- 
tends through the 
prongs and is not 
mashed. For an emer- 
gency pressing of small 
areas, a clean, stiff-bris- 
tled brush can be used 
to support the pile with- 
out pressing. 





Special Fabrics 
Require Special 
Handling 


Stretch fabrics and loose, 
stretchy materials are 
finished by the lift-press 
ironing method to avoid 
distorting the shape. Use 
a damp press cloth over 
the material. 


Laminated or bonded fab- 
rics, fortunately, usu- 
ally have a lining that is 
wrinkle-resistant and 
holds the shape nicely. 
If pressing is needed, use 
a steam or dry iron 
with the control set for 
the outside fabric and 
press the garment on 
the right side; the inner 
material used is invari- 
ably heat-sensitive and 
may be damaged by 
pressing heat. 


Wools need steam press- 
ing to give a lively look 
and feel. For important 
wools, mohairs and sim- 
ilar fabrics with pro- 
nounced texture or de- 
sign, the very best re- 
sults come from using a 
double press cloth— 
wool one directly over 
the material, a damp 
cotton one above that. 
Also, it helps to use a 
terry-towel padding 
over the board, so the 
weave is emphasized, 
not flattened. After 
steam pressing, a brush 
may be used to bring 
up the nap of the fabric and lay it in 
one direction. 


Zippers look best when lightly pressed 
from the right side under a press cloth 
with the zipper closed. Open the zip- 
per at the top to press around the 
pull. Important: do not iron directly 
on nylon closures, since heat dam- 
ages them. 


Silk—use a medium-temperature iron, 
as high temperatures harden and yel- 
low it. Some silks water-spot easily; 
always use a press cloth when steam 


pressing. —BETTy G. WADSWORTH 
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SAN a J BAUTISTA 


Californian and comfortable. 
This favorite family-owned inn 
is located in rich beef country 
—about 100 miles south of San 
Francisco, near the San Juan 
Bautista Mission. The varied 
menu reflects the rugged char- 
acter of the area: entrees are 
robust and bountiful. 
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BISTECCA ALLA FIORENTINA 
(Steak Florentine) 


2 thick T-bone beefsteaks 
3 tablespoons olive oil 
1 teaspoon lemon juice 
1 clove garlic, crushed 
and minced 
1 tablespoon minced parsley 
Salt 
Freshly ground pepper 
Butter 
Lemon wedges 


Dip beefsteaks coating well in 
marinade of remaining ingredi- 
ents except butter and lemon 
wedges. Refrigerate 2 hours. 
Drain off surplus marinade. 
Broil steaks 3 to 5 minutes on 
each side under very hot broiler. 
Serve on hot plates with lump 
of butter on each steak and 
lemon wedge for extra season- 
ing. Makes 2 servings. 

Alma Cademartori Andreazzi 
comment: This idea has been 
made famous by a chef in Flor- 
ence, Italy, for Americans who 
yearn for a good beefsteak. To 
prepare here at home, we prefer 
baby beef, as this is more com- 
parable to the beef used for this 
dish in Europe. We also like to 
barbecue them outdoors. 


Today ‘Beef is Better 


c 


For More Beef Recipes Write to 
CALIFORNIA BEEF CO 
463 Brewster Ave 
Redwood City, Calif. 94063 


} famous California. 











The Gasparilla Cookbook 


Florida, that tropical Mecca for sun- 
starved Northerners, is in full swing 
right now. Awaiting you are balmy 
breezes, warm sea water, hot sand, hours 
of relaxation and . . . good food. Can 
you stand it?! 

In honor of those who dream of head- 
ing south, we present The Gasparilla 
Cookbook, a compendium of favorite 
recipes collected by The Junior League 
of Tampa. The book is named in honor 
of a dashing pirate, José Gaspar, who 
seized a ship in 1783, renamed it the 
Gasparilla and launched upon a flam- 
boyant career in the Florida waters. 

At the age of 65, José decided to re- 
tire to South America, there to live out 
his days in great wealth, as a gentleman. 
But on the way to South America, he 
and his crew were tempted to seize just 
one more prize—which turned out to be 
a camouflaged ship belonging to the 
U.S. Navy. Rather than submit to 
capture, José wrapped a length of an- 
chor chain around his middle and 
jumped into the sea. 

His legend, however, lives on, and 
each winter in Tampa, the citizenry 
stages a mock invasion of the city, in 
which Ye Mystic Krewe of Gasparilla 
sails a fully rigged pirate ship up the 
bay and into the Hillsborough River, 
guns and cannons ablaze. The mayor 
surrenders the keys to the city, signal- 
ing the start of a week of carnival cele- 
brations similar to New Orleans’ Mardi 
Gras. There is an invasion parade, a 
coronation ball at which king and queen 
are crowned, a torchlight swing through 
Tampa’s Latin section, called Ybor 
City, where special Spanish bean and 
chorizo (sausage} soup is served free, 
from caldrons on the sidewalk. A giddy 
round of events! 

Even without the festival, Tampa is 
a center of good food. Cattle enterprises, 
produce-farming, seafood and, of course, 
citrus provide the mainstays of a diet 
that has a quality all its own. 

Named by the Caloosa Indians long 
before the advent of the Spanish Con- 
quistadores, Tampa has been occupied 
successively by Spaniards, missionaries, 
pirates, troops of the Union and Con- 
federate armies, Cuban cigar makers, 
poor tourists, rich tourists and, now, a 
large colony of permanent residents from 
across the nation. 

Its food is varied and delicious, well 
worth a visit to the region (how’s that 
for an excuse?). If a visit doesn’t seem 
to be imminent—or if one does—do try 
the recipes we have selected and sampled 
from this fine and colorful cookbook. 


GRAPEFRUIT MOLDS 


2 envelopes 
gelatin 
34, cup cold water 


3 Tb. maraschino 
cherry juice 
1 tsp. almond 


2 cups grapefruit extract 
sections Sauce: 
cut in pieces, 4 cup mayonnaise 
with juice 3 Tb. cream 


14 tsp. curry powder 


Soften gelatin in cold water. Place over 
hot water to melt. Add grapefruit sec- 
tions, cherry juice and almond extract, 
and: pour into individual molds—6 (5- 
oz.) custard cups are perfect. Combine 
mayonnaise, cream and curry powder. 
Blend well and spoon over molds when 
ready to serve. Serves 6. 


GREEK LEMON SOUP 


3 cups chicken 4 cup rice 

broth 2 eggs 
3 cups water 4 cup lemon juice 
Copyright 1961, The Junior League of Tampa, [nc. 


_2 cups beef broth 


Bring chicken broth and water to a boil. 
Add rice and boil for 15 to 20 minutes. 
Meanwhile, beat eggs well. Add 14 cup 
of the boiling broth to the lemon juice. 
Now the only hard part: add the lemon- 
broth mixture to the eggs very slowly, 
and beat constantly. It must not curdle! 
Now add the lemon-egg mixture to 
the chicken rice broth. Marvelous hot 
or cold. Serves 6 to 8. 

Ed. Note: A grind of fresh black pepper 
is good here. 


GAZPACHO 
14 cup olive oil 14 tsp. hot-pepper 
4 Tb. lemon juice sauce 
6 cups tomato juice 2 tsp. salt 
Y tsp. freshly 
4 cup finely ground black 
minced onion pepper 
2 tomatoes, peeled 2 green peppers, 
and cubed finely chopped 
2 cups finely 2 cucumbers, diced 
minced celery Croutons 
Beat together the oil and lemon juice. 
Stir in the tomato juice, broth, onion, 
tomatoes, celery, hot-pepper sauce, salt 
and pepper. Taste for seasoning. The 
mixture should be well seasoned. (It 
may require more salt or hot-pepper 
sauce, depending on individual taste.) 
Chill the soup at least 3 hours. Pour 
into a tureen. Serve the green peppers, 
cucumbers and croutons separately, to 
be passed and added to each serving. 
The soup will keep several days in the 
refrigerator. This serves 8 to 10. 
This Spanish vegetable soup usually 
creates quite a sensation, and, of course, 
it is best on a hot summer day. 


FLORIDA FISH CHOWDER 


1 cup diced 1 to 2 Ibs. snapper, 
potatoes grouper, snook 

1 cup sliced or other firm- 
carrots meat fish, 


skinned, boned, 
and cut into 
1-inch pieces 

1 tsp. Worcester- 
shire sauce 

1 tsp. salt 

14 tsp. pepper 

2 to 3 cups milk 

Paprika 


ly cup diced celery 

1% tsp. salt 

2 Tb. butter (or 
more) 

1 medium onion 
(thinly sliced) 


Cook potatoes, carrots, celery and salt 
in water to cover until vegetables are 
almost tender. Melt butter in large 
saucepan. Add onion and cook over low 
heat until limp but not brown. Add fish 
and Worcestershire sauce and cook 1 
minute, stirring gently. Add vegetables 
and water and cook this mixture 10 
minutes. Add salt, pepper, milk; heat 
slowly to boiling. Sprinkle paprika on 
each bowlful of chowder. Serves 6 to 8. 


CHICKEN CACEROLA COLUMBIA 
2',-|b. fryer 3 chicken livers, 


4 Tb. butter chopped 
Pinch of oregano 2 potatoes, cut 
4 tsp. garlic powder Parisienne 
14 tsp. salt 14 cup mushroom 
2 Tb. butter buttons 
4 medium onion, 14 cup Sauterne 
chopped White pepper and 
1 Tb. chopped salt 
smoked ham Petit pois 
Parsley 


Bake the dressed whole fryer in 4 table- 
spoons of butter for 30 minutes at 350° 
until chicken is brown. Season with 
oregano, garlic powder, salt. When 
chicken is taken from oven, strain gravy 
through a colander. Braise in a saucepan 
with 2 tablespoons butter, the onion, 
ham and livers. Add strained gravy 
from chicken. As soon as onion is brown, 
remove from stove. Cut chicken into 
quarters (remove breastbone and thigh 
bones) and place in clay casserole. Add 
braised sauce with raw Parisienne pota- 
toes, mushrooms, 2 tablespoons Sau- 
terne, and salt and pepper to taste. Bake 


30 minutes at 350°. When doy 
remaining 2 tablespoons Sauterr 
nish with petit pois and chopped 
Serves 4. 

Ed. Note: Not authentic, butaq 
chicken is much easier to hand 
the small end of a melon-ball 
make tiny potato balls (Parisien) 


ARMSTRONG’S SHRIMP CREOLE 


14 cup chopped 1 cup water 
bacon 1% tsp. sug 
2 cloves chopped 2 tsp. Worce 
garlic shire sauc 
7/4, cup chopped Y, tsp. hot-p 
celery sauce | 
1 large onion 1% tsp. mona 
1 medium bell glutamate 
pepper Salt and per 
1% cup olive oil to taste — 
1 large can 21% Ibs. raw 
tomatoes cleaned s' 


2 (6-0z.) cans } 

tomato paste } 
In a large heavy pan fry the} 
garlic, celery, onion and bell pe 
the olive oil until the onion be 
turn (do not brown). Then add 
of the ingredients except the 
Let mixture come to a good bo 
simmer for 3 hours. Add shrin 
boil for 10 minutes. Must be 
with rice. Serves 6 to 8. 


PIERRE JACQUET’S SHRIMP LAM 


2) Ibs. shrimp 1% stick swee 
14 |b. fresh 3 Tb. flour 
mushrooms Y% tsp. salt 


4 stick sweet butter 1% tsp. Wore 
144 oz. Scotch shire sauc 
whiskey Hot-pepper 
1 pt. heavy cream J 
Boil shrimp, then shell and 
them. Sauté shrimp and mus 
in 1% stick of butter (in an 
skillet 350°). Add whiskey an 
it. Add cream and stir while 
ing, but do not boil. Make p 
softened 14 stick butter and fla 
add with the remaining ing 
Cook for 5 minutes. Serves 6. 


LUSCIOUS LIME PIE 


1 Tb. plain Few dro 
gelatin (1 food or 
envelope) 1% cup suga 

14 cup sugar 1 cup crear 

14 tsp. salt whip 

4 eggs, separated i pe 

Y cup lime juice baked, or 

14 cup water cracker-c 

1 tsp. grated lime shell 


rind 
Mix gelatin, 14 cup sugar and| 
saucepan. Beat egg yolks well, aj 
juice and water. Stir into gelat 
ture. Cook over low heat, stirri 
stantly, just until mixture com 
boil. Remove from heat, stir in| 
rind and coloring. Chill, sti in! 
sionally, until mixture mounds 
when dropped from spoon. B 
whites until soft peaks form. G 
add 1% cup sugar, beating um 
Fold into chilled gelatin mixtu 
in whipped cream (some cream 
reserved for topping). Pour intop 
crust. Chill until firm. Serves 6. 


RUM CREAM PIE 


3 egg yolks 14 cup dark 


14 cup sugar Jamaican 
1 envelope un- 1 (9-inch) t 
flavored gelatin pastry she 
1% cup cold water Bittersweet 
1 cup heavy cream, chocolate. 


whipped 
Beat egg yolks until lemon color| 
the sugar while still beating. 
gelatin in water. Put gelatin 
over low heat and, stirring C0 
let it come to a boil. Pour this 
mixture, stirring briskly. Foldin 
cream. Add rum. Cool but do no 
When cool pour into pie shell a 
When filling has set, sprinkle 
pie generously with shaved ¢h 
Serves 6. 


Your Sleep 


Bob Gaines 
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Three flavorful Kraft | 2. 
Seasoning Mixes. 
Ground beef never 

had it so good! 


joe | chili 


seasoning seasoning mix 


stew 


seasoning mix i 
; 






Spoon on French Bread. Top with shredded Cracker 
Barrel Brand Sharp Cheddar Cheese. 


Take-it Easy-Tacos: Tacos take on a hefty flavor 
with Kraft Chili Seasoning Mix. Prepare as directed 
on package, fill fried tortillas with meat mixture and 
top with shredded Cracker Barrel Brand Sharp Ched- 
dar Cheese and chopped vegetables, if desired. 


Ground beef can be grand—with a little imagination, 
and very little footwork. 





Seasoning mixes from Kraft give beef a delightful 
new taste. And these quick ideas give beef an inter- 
esting new look. From left to right: 





Meat Balls on-the Roll: Prepare your favorite 
meatball recipe, using 2 lbs. ground beef; brown. Add 
a package of Kraft Beef Stew Seasoning Mix and 
114 cups water. Simmer 20 minutes. Serve with 
melted Kraft American Singles on frankfurter buns. 


These three Kraft Seasoning Mixes let you have end- 
less ideas for bottomless stomachs. You get the good 
authentic flavor only hours of cook- 
ing give you otherwise. Get all three ’KRAFT) 
and give ground beef a thrill. 


Spoonburgers: A teen dream with Kraft Sloppy 
Joe Seasoning Mix. Prepare as directed on package. 





§§pped into Cary Grant’s 
iP in the Fabergé Town- 


prk, where he shows up 
Sidirector at Fabergé, to 
ideeps that rested look of 
sitting behind a stylish 
€) was the familiar Grant 
©} suntan, the cleft chin, 
nee. 
she said, producing one 
ehyuizzical Cary Grant 
‘n active day and go to 
hWvith a clear conscience. 
| purs—never more, ex- 
+ »eeasions when I’m fly- 


ing between New York and the Coast 
or Europe, and my schedule is off.” 
Insomnia? ‘‘Hardly ever. Occasion- 
ally, I might play something soothing 
like Debussy. But I rarely need that. 
Really, you can read all kinds of advice 
about tricks to help you get to sleep, 
but essentially the answer is to keep 
busy and keep a clear conscience. My 
conscience is clear and I sleep very well, 


thank you.” 


Nonbreathing. Researchers at a Den- 


ver hospital have come upon a breath- 
taking technique for getting a good 
night’s rest—they stop your normal 
breathing. The technique is described 
in Robert Prehoda’s book Hxtended 
Youth (Putnam), and it makes use of a 
device called an ‘equalizing pressure 
chamber,”’ which functions like a giant 
iron lung, taking over the job of filling 
and emptying the lungs. As the air 
pressure within the unit rises and falls, 
oxygen is pushed into the lungs and 
earbon dioxide expelled. ‘Actually, 


only the air density within the lungs 
changes,” says Prehoda. ‘‘The volume 
remains relatively constant, permitting 
a complete cessation of movement in 
the muscles used for breathing.” 

Mr. Prehoda says that subjects de- 
scribe this nonbreathing state as ex- 
tremely pleasant and conducive to dozing 
off. “Doctors have noted decreased 
heart action and a beneficial effect on 
the central nervous system. The im- 
pulse to move the limbs diminishes so 
that patients lie still for hours.” END 


For Prettier 
Cakes 


Cake-making and decorating 
accessories selected here make it 
easy to turn out cakes that are 
pretty to look at as well as good 
to eat. By Betty Wadsworth, 
Home Management Department 





Fluted Buffet 
Mold with 12- 
cup capacity a ae 
(equal to @/ // 
four 9-inch \\ / | 

layers) makes a “WJ 
large cake. The de- ~— 
sign is baked right into the cake. 
Grease mold evenly and flour lightly 
so that cake will unmold perfectly. 
Bake at a temperature 25° lower than 
for regular cakes. Aluminum pan with 
anodized copper finish (by Wear-Ever.) 







Pe ~ teing Comb. 
(a 77 This gadget 
EY adds quick 
os Ol, glamour to a 
*//_* freshly iced cake. 
It’s great fun 
to use; just run 
comb over 
the icing 
before it sets, 
making straight, zig-zag, circular or 
scalloped lines. depending on the ef- 
fect you want. By Ateco. 


4 





Cake Turntable. — 
For ease in cake & 
decorating, a $ 
turntable is a 
big help. Just 
a light touch 
turns the platform— @ 
and the cake—making t| 
of icing much easier, All| 
good working distz nce 
cast aluminum turntal 
enough to double as a cd 
Nordic Ware). 
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Be 
if 
rator. For anniversaries 
birthdays, when you ¥ 
special cake, use a syrin 
to make different design 
tice, professional-lookin 
creations are a cinch. 

tubes includes a pamphle 
suggestions(byAteco). | 


VARDLEY HAS BEEN BATHING BEAUTIES SINCE 1771 
NOW BLOOM, LOVE, BLOOM IN THE FRAGRANCE OF 


i 
Cake Stencils are i 
jiffy decorators. 
Place stencil on 
plain or iced 
cakeand ~~__ Ws 
add con- Nm 
trasting dec- \FR 
oration. A sifter 
works well for powdere 
coa; a knife is fine for ¢1 
or colored butter icing. 
cils cover year-round occ: 
reusable (by Maid of § 








Vardley caught 

the fragrance and feeling 
of fresh green grass, 
hooray-blue sky 

and all the flowers 

* that bloom in the spring 
; and came up with 
‘Springflowers’. 

A joyous collection 

of bath delights 

to scent and silken 

and soften your skin. 
Springfresh. 

Springsoft. 
Springflowers. 
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preserve the copper-tor 
aluminum pan such as 
at an even temperat 
than you normally do. 
(8-0z.) cups (by Mirro 


a 





heavy aluminum mold 
out beautifully and the 
design) is done for yo 
holds a full package 
Mold doubles for salads 
too, and when not in 
prettily on the wall (by 


( To spray you fresh: Spray Mist and Cologne. 
To suds you creamy: ‘English milled’ Soap. 
To soak you silky: Creme Bath’. “ 
To smooth you smooth: Perfume Dusting Powder. 
These are the flowers that bloom in your bath, tra-la. 
Indulge. 


> CF Sa aaa 
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cake designs that fit i 
Choose plain, round or] 
tom with tube. With 
make a heart or scall 
Cakes are easy to rem 
set by Foster and Gall 
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‘om page 89 


jor and there are all the old 
ing in the sun and you can 
bs that are comfortable and 
Jouse that isn’t falling down 
Jood meal. Is that what you 
Jng to happen?” 

ise I’m a fool,’”’ Jen admitted, 
|'t know where to go for help. 
low who to ask and where to 


Jre ways,’ said Annie smugly. 
by somebody mature, for a 
/'s fourteen, and I understand 
‘; a fortune.” 
/d. “Even if I get the certifi- 
if he can change all the rec- 
's still the children.”’ 
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/t been foolish enough to tell 
uth, have you? I’ve lied to 
jince they were old enough to 
. thinks I gave birth to her 
, twelve.” 
”’ said Jen wistfully. ““‘When 
wive, you think thirty will 
» have to do is live long 
id Annie wisely. 
iw I’ve lived long enough,” 
nie began to laugh. She dou- 
vical, until Annie slapped her 
Jnouth. 
)’ said Annie calmly. ‘‘You 
Jer me, Jen. They don’t know 
ho they?” 
4, thought Jen. I never told 
pte, but Carol knows. But 
‘me. She'll never tell. 
ight,” said Jen. “I know it’s 
} 
/ she reminded herself, and 
“id it do? He faced them all 
{| that he was 29, that they 
rong, that there must be a 
Lewhere, but they took him 
the same. The guards only 
H showed him the records. 
ihybe now that there’s a black 


market, I | ha ( ance tne 

“Tf I had my life to live all ove i 
Annie said longingly, “I’d have enough 
foresight to € with a man vears 
younger. \ ou ean ke ep them longer that 
way.” 

“T was ten and Bill was twelve,” Jen 
said. ““My parents wouldn’t let me be- 
fore that.’ 

“They were old-fashioned in those 


days,’ Annie said. 

Old-fashioned, Jen thought now. She 
remembered her her silver 
mini-skirt and her transparent 


mother in 
blouse 
and her father with his red beard and 
his amber beads. She had wanted to 
save her father’s beads for her son, Pete, 
but they didn’t wear beads anymore. 
Now it was silver chains. 

Jen had made this trip often when her 
parents had lived in Westchester. She 
had gone to see them every week, know- 
ing that their days were numbered, and 
although she hadn’t been this way for 
years now, the road, the booths, the 
guards in their black uniforms still 
looked the same. There was a little more 
erosion, of course, a bit more rust, and 
the ruts in the road were deeper because 
no one wanted to repair roads anymore. 
No one wanted to build houses or paint 
pictures or write books. There didn’t 
seem to be much point to it. 

They should keep us around longer, 
she thought suddenly, resentfully. Why 
did they make the age limit 30 anyway? 
People are still useful in their thirties. 

“There are things I want to do,’’ Bill 
had yelled as they had led him away. 

Pete, standing next to her, had turned 
his head. ‘‘Boy,”’ he said with contempt, 
“it’s about time the old man went. He’s 
really ripe.” 

I was singing, she thought, singing 
with the rest of them, singing the birth- 
day song while the guards took Bill away, 
and all the time Bill screaming, scream- 
ing. Even now with the roar of the cycles 
about her, she could still hear the sound 
of his voice. 

Waiting there, caught in the traffic, it 
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seemed to her that the bridge had a 


tendency to sway. But surely there was 


no danger now that there were no more’ But 
Not now, not when it was happening to 


cars. The bridge was safe as the cycles 


themselves were safe. Hers had belonged her. 


to her father. He, too, had sat on this 
seat, and her mother had clung to him, 
her arms tight around his waist. When 
their time came, Jen hadn’t betrayed 
them. They had gone willingly. They 
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had believed so intensely that they had 
felt there was nothing else they could do. 


believe. Not 


anymore. 


She had maneuvered into the exact- 
change lane before she realized her mis 
take. Fumbling in the saddle bag, she 
found a crumpled dollar bill, two Cana- 
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} lane d 


rupee, two rubles and 
But there was no pot, and 


\ rlra 
1, Sne Knew, take 


it least twenty 
i have to break her dollar, 
tor’s item and would 
certainly cause The guard 
would look at her, frowning, his eyes 
studying her face, seeing the beginning 
laugh lines around her mouth, 


hich was a colle 


comment. 


f the 
searching for the shad- 
ows under her eyes. 


How could she have 


been so careless? Why 
hadn’t she thought of 
the toll? It was her own 
fault for stopping smok- 
ing. It was different 
when she had plenty of 
pot with her all the time. 
She hadn’t told the chil- 
dren she had stopped, 
but that wasn’t neces- 
sary. Pete hadn’t come 
to see her since she had 
moved into the Long 
Island Commune, and 
she hadn’t seen Carol 
for months now. Not 
since Carol had moved 
in with that new group 
and had her third child. 
Carol used to come with 
the oldest perched in 
front and the baby strap- 
ped on her back, but, 
“With three,” Carol had 
said, “it’s not easy. You 
know how it is, Jen.” 
Jen used to call her 
mother “‘Ma,”’ but then 
she was a sentimentalist 
like Annie, like her 
whole generation. She 
even remembered going 
to her grandmother’s 
house for dinner. Her 
grandmother had a big 
house, a real house, with 
furniture to sit on and 
books to read. Some- 
times when her grand- 
mother didn’t know she 
was watching, Jen could 
see that her grandmother 
had tears in her eyes. 
“Tt’s tough on her,” 
Jen’s mother had ex- 
plained without sym- 
pathy. “It’s tough on 
that whole age group.” 
That was when people 
still lingered on after 30. 
No one respected or lis- 
tened to them, of course, 
but they allowed them 
to hang around until 
they became a nuisance. 
“They have 
been prepared for it,’”’ Jen’s mother had 
said. “Everything was changing right 
under their noses—even the magazines 
were printed just for the young. It was a 
dead giveaway when they all stopped 


should 


printing stories out the woman 
over 30.” 

Dead giveaway, ught Jen now. 
Dead. The traffic s hed to a stop. 


The sun was hot on irms and 


yet, unaccountably, ed, re- 
membering. 
Those were the days »y still 
ent to school, when | were 
hools. Those were the d re they 
fina ook over the unive! ind the 


city halls and the state capitals and the 
federal government, barricading the old 
ones in their offices, surrounded by their 
outdated books and their unenforceable 
laws. She could even remember when 
there had been gray hair and carpeted 
floors, clean-shaven cheeks and _ hot 
baths and perfume, white tablecloths 
and silver and crystal, libraries, paint- 
ings, airplanes, warm beds and cool 
sheets, and rockets pointing to the moon. 

Jen blinked. What she was doing was 


I dreamed 


I made more 
of myself in my 
Maidenform 
Dreamliner. 


Instead of pointing you out, this bra 


rounds you out. Naturally so. It’s 
Maidenform’s Dreamliner’. Done so skill- 
fully, you’d never know it’s contoured with fiberfill. 
And neither will anyone else. 
Added good sense. The back, sides have Lycra 
stretch power. Straps stretch out, too. 
Pastels, black and white. With matching Maidenform 
girdles and lingerie. Priced from $4.50. 


madenform 


All Nylon Tricot Lace, Tricot: All Nylon, Powernet Elastic: Nylon, “Lycra” Spandex. Elastic Straps: Cotton, 
“Dacron” Polyester, Rubber, Nylon. *Reg. U. S. Pat. Of. © 1969 by Maidenform, Inc, makers of bras, girdles, lingerie. 


dangerous. She was reminiscing, moving 
backward in time because she was afraid. 
Today was her birthday. Pete hadn’t 
come to see her in years, and Carol 
hadn’t been near her in months. Please, 
God, she prayed to the oldest of the old 
ones, the One she thought she had for- 
gotten long ago, please God, let them 
forget my birthday. 

The past was gone and the future 
didn’t exist, and right now, she reminded 
herself, she was in the wrong line. She 
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‘ting for her. Annie had money 
, real money. 

soy stared at her, his face expres- 
“| say you’re my mother. I'll 
we were having a fight and 
vhy we stopped.”’ He pedaled 
e her. “Come on, Grandma. 
e afraid.” 

miled at the guard. “‘He wanted 
’ she said apologetically. “‘I was 
e would lose the change. I’m 
> held up the line.” 


we go now, 
’ the boy wailed. 
going to be 
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have all day.” 
jdayisallLhave, 
Jen. No, that’s 

I'll have more 
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Shesped away, 
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d her fears be- 


nad said, “Turn 
, the exit and 
at the first 
t. I'll be there 
'for you and 
‘n together.” 
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ier hour—less, 


safe. Annie was 
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llow mini and 
oots and she 
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“What is it?’ 

“There are two guards on the corner,” 
Annie said. 

“What difference 
Let’s go on.” 


she said. 


does that make? 

“We're here,” Annie said simply. 

“Then—”’ Jen swallowed. “Then why 
the guards?” 

“Stay there,’ Annie said. “I’ll talk to 
them. If they ask for my papers, I’m still 
safe.” 

She sauntered down the street, her 
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“Annie ——”’ 

“He’s been raided,” she said. “‘We’re 
too late.”’ 

Too late, thought Jen. As she bent 
over the handlebars, the wind hurt her 
cheeks. The sting of the wind was a slap 
across her face. Today was her thirtieth 
birthday and she was old. 

There was very little traffic going back 
over the bridge, and now she had the 
right change for the toll. She went 
through a different gate, seeing a differ- 
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hips swaying. She walked up to the tall 
guard, the one who wore his cap on the 
back of his head. Jen could hear Annie 
laugh. And then she walked toward Jen, 
moving slowly, as if she had all the time 


in the world. 

“Let’s go,’ she said. Her face was 
white. 

“What’s wrong?” said Jen. 

Annie thrust a package in Jen’s hands. 
“This will get 
“We'll have to pay our tolls separately 


at the gate. I told them we were lost. I 


you home,” she said. 


asked them for directions back to the 
highway, and then I asked them why 
they were there.”’ 


1969 by Maidenform, Inc, makers of bras, girdles, lingerie. 


ent guard, and it was so easy, so much 
faster going home. She was going home 
and yet, at the same time, she didn’t 
know where she was going. 

Perhaps, thought Jen with longing, 
perhaps they will forget my birthday. 
Times are changing. I’m not the only 
one growing older. Surely there is a spirit 
of rebellion going through the land. If 
we all get together, we'll become strong. 
I'll fight, and Annie will help me. We'll 
go somewhere else, where no one knows 
us. We'll have to go back, because we 
need our things. No other commune will 
take us in if we don’t have our things, 
but it should be safe to go back. If they 















People who try to use ‘‘with it’? ex- 


pressions sound more out of it than 
those who don’t. 





remember my birthday, they won’t have 
the party until this evening. It’s tradi- 
tion. The party begins at sundown. 
We'll join another commune, and when 
all the suspicious ones are lulled, we’ll 
beckon to the others—the older ones 
drifting away. 

They had turned 
off the highway now 
and they were following 
the rutted, dirt road 
that led to Jen’s com- 
mune. Jen signaled to 
Annie. 

They stopped, turn- 
ing off their motors. 

“We're going to be 
all right,” Jen said. 
“We'll find a way out. I 
have a plan.”’ 

“Not we,’ said Annie. 
“T still have a year.”’ 

Jen shook her head. 
““A year isn’t long 
enough. Don’t you see? 
Your year is as short as 
my day. There must be 
others like us, and we'll 
find them.” 

““W here are you going 
to find them?’ said 
Annie softly. “Every- 
one is under thirty. It’s 
too late. Look around 
you, Jen.” 

They were all there, 
all her friends, early be- 
cause they were so eager 
to see her. They were 
dressed in the wonder- 
ful, wild colors they 
loved and there were 
flowers in their hair, and 
they ran toward Jen, 
screaming and laughing 
with delight. Pete was 
there and Carol was 
there, and they jumped 
up and downand clapped 
their hands. 

“T bet you thought 
we'd forget,’ said Pete. 
“Boy, did I have to 
travel some to get here, 
but this is something 
extra special—this is 
one occasion I wouldn’t 
have missed.”’ 


aa began to sing, 
and the guards waiting 
in the background 
joined in. Jen held out 
her hands to Carol, 
pleading, begging, and 
Carol, her face flushed, 
stepped back. 

“Please,” said Jen to Carol, the girl, the 
woman, the young mother who was her 
daughter, but Carol didn’t stop singing, 
and her voice was high and sweet. 


“Happy birthday to you,’ Carol 
sang. 

“Happy birthday to you,” they all 
sang. 

She stood very still and looked 
at them. They joined hands and 
they danced. They sang and they 
smiled. 


What did she want from them? she 
wondered as she watched the guards 
walk toward her. What did she expect? 
It wasn’t their turn. END 


149 

















150 


CAN THIS MARRIAGE 
ued m ( 
most immediately became pregnant, de- 
ite 1d both agreed 
ULd ST PE amily and we 


, 


olunteered for duty in Korea 
partly in the hope that with the extra 
Aline and I could straighten 


combat pai 
I 


out our financial situa- 


first pregnancy was 


he post doctor 


“Ella shut herself off from boyfriends 
and youthful fun; Eloise taunted her fa- 
ther by counterfeiting interest in far-out 
fads and friends; Nora tried to turn her- 
self into a smug little saint, far too good 
to be true. Fifteen-year-old Inez, sad- 
dled with a seven-year-old roommate, 
made Babette’s existence a misery with 
the cooperation of the other teen-age sis- 
ters. Unable to punish her older tor- 
mentors, Babette made a grab for at- 
tention by playing with matches. 





x 


tion. We 


into debt when Ella was 


went heavily 


born 17 years ago, and 
we are still heavily in 
debt. Maybe it’s Aline’s 
fault, maybe it’s mine. 
She thinks I spend too 
much on liquor; I think 
she spends too much on 
clothes for herself and 
the girls and that our 
house payments are too 
high. 

“Certainly our home 
costs too much for the 
pleasure I receive from 
it. My annual military 
retirement amounts to 
about $7,000. At the mo- 
ment I’m averaging 
around $10,000 in com- 
missions from my ci- 
vilian job. No doubt I 
could earn more, but I’m 
so worn down trying to 
discipline our daughters 
and keep the house in 
some kind of shape— 
I’m short of energy on 
the job.” 


The counselor’s 
turn 





“The family life of 
Aline and Alan was a 
real battle royal,’ the 
counselor said. ‘‘Father, 
mother and five daugh- 
ters were constantly em- 
broiled with all the oth- 
ers; there were continu- 
ous arguments and fights 
on almost every conceiv- 
able subject. Often the 
antagonists were uncer- 
tain as to exactly what 
the quarrel was all about. 

“Aline and Alan got 
off to a wretched begin- 
ning in marriage—sexu- 
ally, financially and in 
almost every other way. 
Aline correctly suspected 
Alan of subconsciously 
disliking women, a dis- 
like based on an unfor- 
tunate relationship with 
his mother. She had cor- 
rectly accused him of 
dishonesty, and dishonesty is fatal to 
marital harmony. However, she was un- 
aware that she harbored a dislike of 
men—her parents were divorced—and 
was dishonest with Al and also with 
herself. 

“When Al tried to rule 
autocratically as a mnilit: ncamp- 
ment, and Aline found she could not 
compete on that level, she waved guer- 
rilla warfare. She undermined hi 


nome as 


confidence and position with the chil 
dren by becoming a manipulato1 

yuller, fixer. The five girls responded 
his poisonous atmosphere in unhea| 


dissimilar ways. 
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others. Everybody profited from the 
truthful exchange. 

“‘For the first time in her short life the 
seven-year-old firebug spoke her mind to 
a polite, attentive audience. For the first 
time Babette’s entire family discovered 
how desperately the child craved atten- 
tion and how she had suffered when her 
ideas were consistently swept aside by 
louder voices. When Al realized that his 
bullying had definitely harmed his 


youngest daughter, who badly wanted 
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“Tn this particular family, there was 
so much trouble to discuss that I supple- 
mented my private interviews with 
Aline and Al by counseling the whole 
group collectively. In the group sessions, 
each of the seven had an opportunity to 
air grievances against the other six in an 
environment of controlled calm. Nobody 
was allowed to break in on the speaker 
with distracting interruptions, but when 
the allotted time ended, the six listeners 
were allowed equal time to offer separate 
rebuttals. 

“Asaresult, parents and children were 
obliged to face up to the honest and not 
too complimentary comments of the 


Makes gray a color 


and needed paternal affection, he prom- 
ised to mend his ways. He became a bet- 
ter father to all his daughters. 

““As soon as Aland Aline realized their 
instinctive dislike of the opposite sex, 
they were able to conquer the dislike. 
The group counseling, begun in my 
office at the Institute, was soon trans- 
ferred to the family home. Once a week 
Aline and Al call a gripe session, listen 
to each other and to the girls. By this 
method they have talked away many 
troubles. 

“During a gripe session some months 
ago it was decided that Ella, now a col- 
lege sophomore, might benefit from 


yet OR PERFORMANCE pp, 


4, S 
“MENT on REFUND 10 


campus living. Soon after the yr 
blossomed out socially. Freed 
competition of pretty Eloise, ; 
acquired a boyfriend of her o 
other girls benefited, too. Ine; 
into the large bedroom with th 
close to her in age. Babette noy 
own room, and there are no mor 
basket fires. i 

‘Aline and Al interfered in 
er’s affairs to an outrageous degr 
the aid of a few pertinent pro 
suggestions, t 
vided their sp 
influence in th 
Aline agreed nc 
the lawn, break 
dening tools, er 
him before th 
bors. He agreec 
fine his culinar: 
ties to the outd 
becue and to sts 
Aline’s kiteher 
she specifically 
help. Fairly soo 
came a better ¢ 
housekeeper. 

““Al’s sexual ¢ 
lower than the 
many men, as 
recognized. 
when Aline for 
self to try harde 
with 
comb her hair, 
pretty dress 2 
Al in the evenj 
agreeably nea 
this relationshil 
ally improved. 
still occupy 
bedrooms, an 
ment Aline has 


































times, 
matters betwe 
have gone eg 
well, he sleeps} 






each other on 
tion of finance 
fessed to the 













casionally p 
money gifts 
mother; the 


out of debt. 
“Another pi 
cific advice wa 


drove Aline 
kitchen, esta 
on the sofa | 
pared the di 
admitted to 
ward intent was to punish | 
though he insisted upon pl 
martyr, he invariably found | 
a fury of rage at doing a 
work—as he had done a wort 
in boyhood. At such times he 
ease his rage by sneaking a d) 
“When Al understood the % 
secret drinking, he cleared 
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and Aline have a cocktail in| 
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able and at peace with each 
of the time. They now ha 
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HITLER’S WIFE 


continued from page 145 


Italy in great quantities. When she had 
worn them once, she would distribute 
them with royal liberality to her mother, 
her sisters and her friends. Her favorite 
perfume was “L’air bleu.’’ She shaved 
her superfluous hair, which was not then 
customary among the German women, 
took two baths a day, and preferred silk 
petticoats and matching silk brassieres 
and panties. She never wore corsets, but 
silk garter belts, which Hitler’s aides 
obtained from Paris. 

Eva was fond of jewelry. She made 
a partial list of her jewelry toward the 
end of 1944: “Rings, one big and one 
small; bracelet of emeralds surrounded 
by diamonds; necklace and _ brooch, 
also of emeralds and diamonds; an- 
other brooch in the shape of a butter- 
fly; emerald earrings; a marguerite- 
shaped brooch of diamonds and rubies; 
a solitaire ring; a diamond 
watch; a 


diamond 


brooch; a ring; a diamond 


brooch in the form of flowers; another 
diamond ring; jewelry of beryl; an em- 
erald set consisting of a pin, a brace- 


let, a pendant, another ring and ear- 


rings; a gold bracelet set with sapphires 
and diamonds; brooch and a neck- 
lacewa pene Line ntains about 30 


more valuable p velry, plus a 


dozen fur coats, i me sable and 


one mink. 
During these ye: it all bills 
to the Fiihrer’s aide nent. She 
rer asked Hitler fo ut when 
felt so inclined he a sheaf 
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that they were merely good friends. 
Even when they had just spent the night 
together, they greeted each other the 
next morning like two strangers. They 
never allowed themselves the slightest 
public expression of physical affection. 
When he knocked at the door of her 
room, although he had direct access to 
it from his studio, he always inquired: 
“Are you dressed and presentable?” 

But Heinz Linge, Hitler’s valet, as- 
serts in his memoirs that he once sur- 
prised the Fiihrer and Eva Braun to- 
gether in Hitler’s bed. Captain Fritz 
Wiedemann remembers another episode: 
“T had to knock at Hitler’s door that 
morning—an extremely urgent cable. 
Imagine my surprise when I saw out- 
side this door, as though in a hotel, 
Eva Braun’s little Florentine shoes 
beside Hitler’s cumbersome boots. 
They went through all that play-acting 
and then left their shoes outside the 
GooOrewie 


No children for Hitler 


According to Hitler’s personal physi- 
cian, Hitler and Eva had normal marital 
relations. But Hitler did not want chil- 
dren; he thought that geniuses had ab- 
normal offspring and therefore supplied 
Eva with birth-control pills, which Ger- 
many was then producing experimen- 
tally. Still, Eva hoped desperately to con- 
ceive; she even underwent surgery to 
make conception easier, but her mother 
says the operation did not produce the 
results. There 
pregnancy—nor a child 
3raun and Adolf Hitler. 

For the most part, Eva Braun seemed 


expected never was a 


born of Eva 


more nagging wife than secret paramour. 
“Sit up straight,’’ she would reproach 





Hitler, ‘“‘you’re stooping like anold man.” 

“T’ve got some heavy safe keys in my 
pocket,”’ Hitler would say defensively, 
“and don’t forget that I’m lugging a 
sackful of worries about with me...” 

Eva sometimes argued with Hitler. 
She protested against his ban on danc- 
ing, which she claimed undermined the 
people’s morale, and when S§.S. chief 
Heinrich Himmler closed all beauty par- 
lors, Eva persuaded Hitler to reopen 
them. She also obtained the repeal of a 
regulation forbidding housewives to buy 
food on the black market. 

On July 20, 1944, a group of army offi- 
cers made an attempt on Hitler’s life, 
detonating a bomb at his headquarters 
at. Rastenburg in East Prussia. A few 
days later, Hitler sent Eva his blood- 
stained uniform, with this letter: 


My dear Tschapperl (Little Thing), 

I’m fine, don’t worry, just a trifle tired 
perhaps. I hope to come back soon and so be 
able to rest, putting myself in your hands. I 
greatly need tranquillity, but my duty to the 
German people comes before all else. Don’t 
forget that the dangers I run are nothing 
compared to those of our soldiers at the 
front. Thank you for your proofs of affec- 
tion, and please thank your very honored 
father and your gracious mother for their 
good wishes. I am exceedingly proud, I beg 
you to assure them, of the honor of enjoying 
the devotion of a daughter who belongs to 
such a distinguished family. I’ve sent you 
the uniform I was wearing that ill-fated day. 
It is a proof that Providence protects me 
and that we need no longer fear our enemies. 

With wholehearted affection, 
A.H. 


At the end, as the Russians inched 
into Berlin, Hitler and Eva took to the 
Fiihrerbunker, an underground redoubt. 
On April 28, 1945, Hitler dictated his 
“private will.’’ One sentence read: 

“T have now decided, at the end of my 
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life’s journey to marry the youn 
who, after years of faithful frien( 
freely chose to share my fate. , ’ 

The brief wedding took place 
bunker’s conference room. Eya y 
long gown of black taffeta, wit 
skirt and a high neck, a gold brace 
with tourmalines, a diamond wa 
topaz pendant and a brooch pin 
her hair. Hitler was in uniform as 













Eva Hitler at last 


Hitler did not kiss the bride. Ove 
with emotion, Eva made a mistake 
signing the marriage certificate 
started to write B (for Braun), 
crossed it out, and for the first a 
time in her life wrote ‘Eva Hitle 

It was just before midnight on 
28, 1945. The next day Hitler sum 
his followers. ‘‘Unless some mirael 
pens, my wife and IJ are going to di 
said. “I have already given orde 
the disposal of our bodies.” 

The idea of death no longer tre 
Eva. Her farewell letters had bee 
long before. She spent the rest ( 
evening singing her favorite tune, 
for Two,” and playing with the ¢ 
of Hitler’s deputy, Josef Goebbels 

On the afternoon of April 30, 
and Eva retired into his stud 
approximately 3:30, Hitler shot 
self to death. Eva was also found 
She had swallowed poison. Aides ¢ 
the two bodies into the yard abo 
bunker, where 40 gallons of ga 
were poured over them. Eva’s leg 
been covered with a blanket and 
her black suede Ferragamo shoes 
truded. Then Hitler’s chauffeur t 
flaming torch onto the gasoline a 
flames burst forth. 
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> country. Wasn’t 
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e row of mirrored 
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washed with un- 
ap, unadorned by 
chery. Non-fake 
rick, short lashes, 
2 ir cut in commas. 
oned one of the 
mn her hand along 
isp linens, all the 
ter eggs. Behind 
or was what she 
‘owing burgundy 


> and cuffs. She 
) it eagerly, then 
‘mirrors. Jutting 
1 hip, stroking a 


ll collapsed her 
ho could that be? 
r Candice. Was 
ppening after all? 
ome to borrow 


shed toward the 
in burgundy vel- 
voman looked up, 
nd pepper hair. 
yin her hands, as 
od luck, plumply 
son that she was. 
aid the woman, 


rtainly,’’ said 
ein, Mrs. Foe. 


” 


qrait. “I don’t 
uid, “Show to be- 
“ie prepared, but 
s.” She looked at 
“T had no idea 


jracy. “‘It is flat- 
rhaps I do look 
my years. In fact, 
marking on that. 
‘rait. My grand- 
(s Marlene Die- 
She really does.” 
‘) if you ask me,” 
« Foe. 

ghed without 
)}mean it? I am 


, 


|) to tell you, then, 


ia ado. I hate 
| 


““All the world’s a stage,” said Tracy. 

“I came here to return the key 
though, of course, Julian could have mailed 
it. But he isn’t one to tidy up after himself. 
And so... I have done it before, you know, 
this sort of thing. Cleaning up.” 

“I don’t understand,” said Tracy. 

“You sound sincere, Miss Kurelek. And 
you look so vulnerable, when indeed it is I 
who ——” 


Just you and your scissors and a 
colorful array of Dennison Crepe 
Papers! That’s all you need to enjoy 
all the fun and fulfillment of creating 


“It’s my long nose,” said Tracy. “It 
gives me that melancholy look. Please dis- 
regard it. I mean, go ahead and say what 
you've got to say.” 

“Tt’s difficult,’ said Elizabeth Foe. 

“T wish I could help you, Mrs. Foe.” 

“You know that Julian is in the country 
at the moment.”’ 

“Yes. Writing.” 

“Tn a rest home. You see... his nerves 


have been very bad lately. It always hap- 
pens this way .. . he’s so sensitive...” 

“T’m sorry,’ said Tracy. “‘But what 
about the key?” 

Elizabeth Foe leaned forward, holding it 
up. “The thing is—he won’t be using it. 
Not ever again.” 

Tracy received the key and closed her 
fingers around it. “I see. This then... is 
the end.” (continued) 
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HE COULD HAVE LOVED ME 


ied 


“Exactly, Miss Kurelek. I’m glad 

wre taking it so calmly. The other 
adies if 

Tracy flared up: ‘‘What other ladies?” 

“His previous friends—or loves, if you 
prefer. He likes to think it’s love, always. 
They’ve hardly been so cooperative. 
Some have been—very outspoken. 


About Julian sending his wife to do what 
every other man would do himself, that 


sort of thing .. . but then, you know, 
other men are not so ——” 

“Sensitive,” said Tracy. Suddenly she 
shot up from the couch, startling Nu- 
reyev. “I didn’t realize. . . I’ll never see 
him again! Julian... Is it true? I’m 
not to see him ever again?” 

“There, there,’ said Elizabeth Foe. 
“Don’t, Miss Kurelek... please, don’t. I 
like you. I really do. But it just can’t be 
helped. I hope Julian has not made 
any ... promises. Usually, he doesn’t. 
He makes it very clear that—that our 
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marriage is very good .. . that it’s me 
whom he needs, basically. It may sound 
outrageous to you, but we do love each 
other.” 

“T don’t know,” said Tracy, desolate, 
combing her hair with nervous fingers. 
“T don’t know what to think. How can 
that be true? How? Julian’s loves—how 
can you bear them? This kind of mar- 
riage, what is it?” 

“Tt’s the only one for Julian. I under- 
stand him, and he knows it. He’s not just 
my husband, he’s a poet, a great one. He 
needs inspiration . . . rejuvenation... 
his Muses. It’s like thirst—it comes and 
goes. A pretty face, any pretty face will 
do, if the moment is right. Oh, the 
banality of those faces... I’ve seen one, 
and I’ve seen them all. That’s why I’m 
so surprised. You seem .. . different.” 

“How different?” Tracy asked eagerly. 
“Tn what way?” 

“You're not the type.” 

“T don’t know the type. Julian’s type, 
if that’s what you mean. I am sorry he 
has a type. How am I different?” 

“You are not so harmless,” said Eliza- 
beth Foe. “Not at all. You could be- 
come... dangerous.” 

“A dangerous woman,” said Tracy 
with a sigh. ““Me?” 

“You seem a person who should be 
taken seriously. You think. Which isn’t 
necessary—for Julian’s Muses. They 
just have to be. 1am very tempted to ask 
you a very personal question, Miss 
Kurelek.” 

“Yes?” said Tracy. 

“Do you still love him?” 

“T’d ... rather not talk about that, 
Mrs. Foe,”’ Tracy said demurely. 

“Yes, yes. I can see that. How foolish 
of me to hope... I understand you com- 
pletely. I wish I could help you. If there’s 
anything you would want me to tell him, 
perhaps... I will, you know. I like you. 
Between Julian and me there is no hesi- 
tation to... please. It might do him 
good, a nice farewell, for a change.” 

“Thank you,” said Tracy. “But no. 
But if I may, I’d like to ask you a 
question.”’ 

“Certainly. I'll answer it, if I can.” 

“What is life with Julian Foe really 
like?”’ 

“Oh, I don’t know,” said Elizabeth 
Foe, “how to begin to describe it. An 
ordinary life, I guess, like everybody 
else’s. And then. . . there are moments, 
sublime moments, when nothing else 
matters—not.what’s happened before, 
not what’s going to be. When he’s fin- 
ished writing something that pleases 
him. The rest is... agony and work for 
him. For me: seeing to it that he takes 
his daily lukewarm bath, eats the white 
in the egg, goes to the doctor to get his 
injections of enzymes and bone mar- 
row—that sort of thing.” 

“And putting an end to his romances, 
painlessly,” said Tracy. 

Elizabeth Foe didn’t seem to like it. 
She crossed and uncrossed her small, 
tidy feet. “If you like to put it that way. 
But when Julian becomes troubled and 
restless and can’t sleep nights, I know, 
another affair has begun to be a drag. 
Then I have to make him see it, too.” 

“Does he ever resist?” 

“And how. But not for long.” 

“T’d like to be present, just once,” said 


It hurts my ego when the waiter auto- 
matically gives the check to the other 


person at lunch. 
—Poor Woman’s Almanac 







































Tracy. ‘“‘What do you do? Ag 
the key, if there is one?” 

“Tt helps, if he has one. The 
good reason and go and see he 
it is. To return the key. Itis,, 
matic that way.” 

“But why do you do it ata 
you want to see her?” 

“T don’t know,” said Eliza 
“T don’t know... . to spare hin 
sary confrontations, perhap 
calls. Letters. That sort of th 

“You know what I think, M 
think you're curious.” 

“No,” said Elizabeth Fos 
should think not.” 

“But you are a woman, | 
aren’t you?” a 

“Am I?” said Mrs. Foe, “4 

“Of course you are,” said 1 

“T feel I’ve said too mi 
Kurelek. Anyway, I must g 

“One more thing, Mrs. Fo 
am curious, very much go, ] 
know one more thing.” 

ea" | 

“Exactly how do you do it) 
you make Julian give in?” | 

“He realizes himself, fin: 
something is over,” said Mrs, 

“But there must be a mome 
breaking point,” said Traey 
And how? And what?” 

Elizabeth Foe straightened 
small woman. But now sheloo! 
formidable. ‘‘I have him con 
the... rest home. For a coupl 
sometimes a month. Never ] 
comes out a new man.” 


ee was back in her blue 
jersey, eating toast with jz 
cousin Candice came in 
dropped her weekend suit 

“Darling!” She ran to t 
picked up sleepy Nureyey, r 
nose against his. 

“He’s all right,” said Ti 
loves strawberry marmalade 
have to call the vet or anyt 
you'll be minus ten dollars 
baby-sitting.” 

“OK,” said Candice, a sup 
with monthly income. “Wh 
do all weekend?” 

“Practice. The Method.” — 

“Still keen on acting? I th 
that you’re going into coll 
math, your taste for dra 
minished. The Einstein in t 
you're supposed to be.” 

“‘A little arithmetic won't] 
Davis,” said Tracy. “‘A taste 
runs in the family, don’t you | 

Candice stepped out of 
leaving an orange-and-pink 
nylon on the floor. Tanned to 
her bare arms shining with 

“Any phone calls?’ she ask 

“No. But there’s . .% 
brought this key.” 

Candice stared. The bana 
face. That pert, peppermint-¢ 
ness. “Who brought it?” 

“Mrs. Elizabeth Foe.” 

“No!” 

SOYIGS; 4 

“What did she say?” 

“Only to give you the key 
quite nice about it. A nice ¥ 
deed. And, yes, Julian’s been ¢ 
to an asylum.” 

“IT don’t believe it.” 

‘Nervous breakdown, you! 

“Tt can’t be,” said a 

“Take Compoz,” said Tra 
her copy of Stanislavsky into) 
drian carry-all, 
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> ieres 
e th 
Ly, ne 1 
“That's 
me’ te - 
S S S thing as 
“Sleepin round’ whe you ve come to 


becomes pos- 


ith ways,’ Dustin 
man, too.” 
him intently. ‘Will you 


breke in. “It jars the 





married : : sne asked. 

‘*“Yeah,”’ said Dustin. 
“You'll find i 

that promise 


it weird when you make 


and really believe it, and 





then see what happens afterward.” 
“T’m very Victorian,” he said ami- 

ably. “I’m clean-cut. Use Wildroot.” 
““A marriag it] promises. It 

would be so groovy,’ Mia mused. She 








e witnout 






sipped a glass of wine and smiled. 
“T think we 
here,’ Dustin said. 


have a generation gap 


At 31, Dustin Hoffman has eight years 
on Mia Farrow. But she has had Frank 
Sinatra—which gives her an edge in ex- 
perience. Dustin has had four years of 
him 


intensive psychoanalysis, giving 


points in self-scrutiny. 


Tont takes 
the surprise 
out of perming!. 


et this 


ave 


ticipates being dead in seven 


rears. Dustin expects to live 


‘ 


rately 


to be 80, 


lee 





ur vonders whether his life will have 
wv to anyone, including 
Si 
is enormously sensitive. Both 
> smart, and willing to admit it. Both 


t the moment, free. Yet they seem 
litt 


le in common: Mia, trying 
to be a Bluebird of Happi- 


while dreading being brought to 
earth and caged; Dustin, trying to laugh 
at himself while fighting to keep both 
feet solidly on safe ground. 

They agreed to meet in Penthouse 25 
of the Regency Hotel in New York ona 
recent Monday, to discuss Friendship 
and Love. They had met once before, 
briefly, as a prelude to co-starring in a 
film, John and Mary. But.all they really 


ness 


deny 


tle 


‘‘Where did you go this year, Charlie?”’ 
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knew of one another is what 
read in columns and seen ont 

Hoffman arrived early, weari 
wool shirt, leather jacket an 
tractively pensive countena 
says, ‘‘Look, I’m no movie 
punched in his pockets, h 
around the $175-a-day suite 
ogized for not dressing up; D 
wears suits before nightfall, 

Mia came in looking small 
a loose-fitting, monastic smod 
tards—a lovely waif, mostly 
without eye makeup. There 
sion of shyness as she held up 
white wine and said, “I brough 

Dustin took his shoes off a 
on a sofa. Mia said, “I’maw 
paced the floor. They hega 
about friendships. 

“T was just discussing this 
brother yesterday,” Dustino 
was asking if suddenly my 
had altered in any way, since 
(The Graduate, which made Hi 
instant star). And I told hi 
only count about a half-doze 
The rest are acquaintances,” 

“Really, Dusty?” Mia sour 
uinely amazed. “Like wow, 
many friends.” 

“You probably open up a 
than I do,” he said. ‘‘I have pre 
the same friends I always hac 
think I’ve made a new frier 
years. I guess I don’t put m 
situations where I’d make ne 
don’t go to parties, because I 
them, and I’ve come to the pa 
I trust what I don’t like. A 
don’t hunger for new friends.’ 

‘What do you ask of yo 
Dusty?” 


Antal i 


jeer 


scenic 





ly,” he grinned. 
‘t see how you can help making 


sis,” he said, the grin widen- 
Siously, a friendship is pretty 
} same as a relationship with a 
}stin went on. “You choose peo- 
} response to life is pretty much 
Jas yours. You share the same 
Jision. Not that you verbalize 
stinetively you react very sim- 
anything that happens. The 
jave are all very different peo- 
we laugh at the same things.” 
‘elt on the floor and lit a cig- 
Veah. It’s like you’re a piano, 
‘body strikes a chord within 
1 when they’ve struck that 
‘doesn’t matter if they have 
‘faults. You don’t evaluate. 
| have you.” 

/onderful thing about friends is 
+, ean behave exactly the way 
) Dustin said. ““You can go toa 
Jouse and be really depressed, 
1k. All you have to dois grunt.” 
tr thing, said Dustin: ‘Close 
ould have an unpredictable 
‘ou must feel you're not going 
ted. That’s important, because 
‘oored with yourself, usually. 
ther night, two of my friends 
> having dinner, and we started 
rrselves what is the most im- 
jning in life. We’ve known each 
hese years, but we didn’t know 
others were going to say. One 
#1 the-most important thing is 
me good behind you—making 
jition leads to a full life. But I 
4) Where does that leave you? 
#ading a full life while working 
i) something behind?” 










Mia shivered almost imperceptibly. 
“Do you ever get scared?” 

“Yeah,” he said. “Well, not scared. 
Nervous. Depressed. The worst thing in 
the world is to wake up dé pressed. Not 
wanting to do anything or see any body.” 

“When that happens, I get onaplane,” 


Mia said. 

“That’s always a fantasy with me,” 
Dustin mused. “Only I dream of getting 
on a motorcycle and just taking off.” 





“Oh, but you should!’ Mia poured 
herself a glass of wine. “I live out my 
fantasies. I go. Everybody else seems to 
have one safe foot on the ground, but I 
don’t pretend to. Where is safe ground? 
Nowhere. So I stick out a thumb and 
hitchhike if I have to, to get away. I’m 
a very mercurial, passionate person, so 
sometimes I let myself drop a little too 
far toward the pit. But I always fight my 
way back. And friends help me back— 


SIMONSEN 


ayo? 


“What do you mean, ‘stocking the pool’: 





by needing me. If a friend needs me, I 
go to them instantly, of course. That’s 
one of my codes.” 

“Do you use your friends as crutches?” 

“Sure I do,’”’ Mia said. ‘“‘And they use 
me. If a friend uses you, that’s great. If 
you go through life and you aren’t used, 
that’s nothing to boast about.” 

Dustin nodded. “It’s important to be 
alone. When I’m alone, I’m not neces- 
sarily happy. I don’t feel like talking. I 
tend never to call a friend. There’s an 
ugly part of me I don’t want to share.”’ 

“Me, too,” Mia said. “Only call a 
friend when you're ‘up.’ Or when you're 
at odds with 1ife about something.” 

“When I’m alone,” Dustin said softly, 
“there’s something in me; when I go 
home, I have to put sound and light in 
motion. Turn on the lamps, the radio, 
the TV. Look at my turtles.” 

“Really, Dusty? I have turtles, too!’ 
It’s like zap! for Mia. Suddenly they 
have this great thing in common. 

“Oh?” For Dustin, it’s like that’s- 
nice. ‘‘What do you feed them?” 

“Meat, lettuce. Turtle food.” 

“‘Shouldn’t use turtle foods,”’ he said. 
“Tt makes them go blind.” 

“Oh, no! You put cod liver oil in their 
water.” 

He smiled at his blue-socked feet and 
cleared his throat. “What we seem to 
have arrived at here,” he said, “‘is that 
one’s best friend is his turtle.”’ 

Mia giggled. “I’m making new friends 
all the time. I used to have seven names 
in my phone book, and two of them were 
doctors. Now the book is completely 
full.’ She closed her eyes, counting 
friends. “I’m having difficulty counting 
the people I love and want to see all the 
time. I seem to have an (continued) 
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FARROW AND HOFFMAN continued 
ul lot of people I gen nely love and 

\ lo just al anything for.” 
er hat many trust- 
love-worthy people in your 

{ aSKé 
We I ure "re ti ustworthy. i 
ally m’t know how not to trust 
yle,’’ Mia said. 


‘There’s a generation gap here, def- 
initely,’’ said Hoffman good-naturedly. 
“When you get to be 
my age, Mia...” 

“Of course, a lot of 
older people acquire a 
certain amount of cyni- 
cism,”’ she bantered. 

“T don’t know if it’s 
cynicism,’ Dustin said. 
“T’qd call it wariness, 
maybe. Everything is so 
complicated. People do 
things for such complex 
reasons. My manager 
rates things and people 
by numbers. One to ten. 
Adlai Stevenson was 
a ten. A sunset is a ten.” 

“That's right,’ Mia 
cried happily. “And J 
guess I have more tens 
than you. Youre so 
careful. Don’t you ever 
think of a pinnacle? Of 
how high a relationship 
can go?” 

“No, I think of how 
long can I go.” 

Mia sat up on her 
heels, poured a glass of 
wine and pushed it to- 
ward him. “‘That’s what 
makes you careful— ‘ 
thinking about age. I 
jump into everything 
with both feet.” 





Free Souls 


Dustin accepted the 
glass, but didn’t drink. 
“T can’t. I sit back and 
dream. I don’t ever 
jump. I wonder how 
many times I’ve really 
lived ‘in the moment.’”’ 

“Too bad,” said Mia. 
“You've got to get some 
free souls for friends. 
Everything is related to 
the moment. Whap! 
Zap! the phone rings, 
and there’s the action. 

“Dusty, do you have 
friends that used to be 
good and now it’s all 
boring?”’ Mia asked. 

“You mean like child- 
hood friends you out- 
grow? No, I never had 
any really close friends 
in childhood.” 

“Oh, I had. And then they dug a little 
hole and burrowed in, and you don’t see 
them often because when you see them 
it’s no good. They can’t live vicariously 
or be a part of what’s happened to me. 
This is hard to say without sounding 
pretentious, but maybe I’ve grown in 
certain areas—areas I’d never advise 
others to grow in. Anyway, the friend- 
ship doesn’t work anymore, but I cher- 
ish it for what it was.” 


Dustin scratched one foot with the 
other. “It’s like that scene in Jnherit the 
Wind, when Clarence Darrow says, ‘You 
have moved away from me by standing 


still 


“Sad,” said Mia. “People just don’t 
grow at the same rate. Friendships are 
not like rocket launchings.” 

“One thing I never ask friends for is 
advice about my life,’’ said Dustin. 

“Why?” 

“T’ve been in analysis for four years, 
and the best way for me to handle per- 
sonal problems is to save them all for 
the sessions.” 

‘How often do you go to the analyst?” 

‘Five times a week.” 





“No kidding, Dusty!’ Mia was fasci- 
nated. ‘And does he let you know—does 
he tell you when you’re wrong?” 

“Analysts usually just listen. But 
sometimes they’ll tell you when you’re 
not being honest with yourself,’’ Dustin 
replied. 

“But why aren’t you honest with 
yourself?’’ Mia asked. 

“Well, it’s human nature to protect 
yourself from pain, and seeing yourself 
honestly is sometimes painful. Every- 
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body wants to be a good guy, bu 
not always. We're fallible.’”” 
“T’ve found crash courses ijn a 
no help at all,” Mia admitted, | 
“There are some very bad ang 
Dustin said. 
“Have you had any bad frie! 
mean, the kind that would betrg 
Dustin paused. “I’ve had peo) 
tray me,” he said, “but ney 
friends. After I’ve been betra 
somebody, I’ve always had the rm 
‘Boy, I knew fl 
something abou 
guy.’” 7 
“Me, too,” Mj 


“Sometimes wha 















I’m composed ¢ 
we're bovh hurt. 
Judases have ne 
trayed me.” 

“Do you kno 
contented mar) 
Dusty?” she nd 

“Not really,’ 
Dustin. ““Marriag 
toughest kind of 
ship.” 

“Do you haye 
friend, Dusty?’ 
asked. 

“Yesue 

“What does sh 
from you? Mar 


Totally invol 


“I think so. Shi 
other things, 1 
She’s danced all] 
and now she wan 
to school, be a 
I’ve never had 
friend who was ¢ 
to me in a Vi 
sense. Totally it 
with me, and ¢al 
nothing ‘else. I] 
that would be dai 


” 


tant,’ Mia sé 

citedly. “If som 

one-sided, or 

intolerant, I 

spending time 
’ them. I don’t 

them. It’s time t 

stingy about. I 

only thing I’m 

about. Because ' 

comes to the er 
can’t ask for ai 
five seconds...” 
Mia frowned, 
see, I have this 
that I have abo 
years left. It’s 
so terribly tragic 
all dying. It’s 
question of when 

If Dustin was surprised by t 
diction, he didn’t show it. Did M 
extrasensory perception? 

“Yes. I’m almost telepathi 
said. 

Was it something she wanted 
about? 

The pause was long and unco 
ble. Mia picked at the knees of 
leotards and stared at her glass, 
without expression. At last she 
don’t want to talk about it,” ¢ 
subject changed swiftly. 

I asked Dustin what he co} 
the most important quality im 
or lover. ( 
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AND HOFFMAN continued 
honesty,’ 
ertain kinds of 

hurt. People 

ying to be honest 
1re—those aren't 

nd will never tell you 


r what you’ ve been doing 


sort of thing that puts 
rriage, too. ; 
ge.’ Mia’s face was wistful. 
ever been married, Dusty?” 


“No.” 

“Will you ever?” 

“Yeah, even though I have a great 
fear and anxiety of being divorced and 
not growing up with my own children.”’ 

“Do you have any concept of what 
you’re promising when you say ‘till 
death do us part’?’’ Mia asked. 

“T think so,”’ he said, leaning his head 
back on a sofa pillow. 

“Every child is born legal by God’s 
own hand,’ Mia said tensely. “But 
society says no. If you’renot married, 





Most rug shampoos 
arent up to this kind of punishment. 


~ . 


eS) 


' 


your children are ‘unlawful.’ And for 
that reason,’so that their children will 
not suffer from ‘illegality,’ people have 
to marry. 

“Suddenly, by signing those papers, 
you put jarring decency in a loving re- 
lationship. 

“And then, because society has de- 
manded this commitment, rather than 
its being a matter of choice, you are tied 
down and trapped. You have taken the 
‘mine forever’ pledge, and your love is 
no longer a gift, to be offered new each 


Now, cleaning your carpetis as fast 
and easy as sponge mopping. 
Se Mel Ture cme AM URC 
then coats rug fibers with invisible 
soil shield protection, 
eee eeeitte mem Ul 
Pigtail ie ey 

mA umole catty 
your vacuum. One can of 
Fiuff-Up deep-cleans a 


10’x 14’rug... and keeps _/) 

Hees Rm ee os 
aie The foam rug shampoo 
with soil shield protection. 











day. It has become a law. T} 
riage—as a legalistic, paper 
stitution—should be abolishe 
the social pressures, and t 
could be Utopia.” 

Had social pressures, or th¢ 
of possible children, motiy 
stroyed her marriage to Fra 

The question surprised 
had been an agreement not 
Sinatra. Still, her reply wag 
pointed. 

“No. My husband was fj 
lot of the laws of the gene 
preceded me. That’s all. Th 
The promises not followed, 
regrets.” 

The next time she a 
enter into a “‘commitment,’ 
sign a marriage license? 

“T don’t know,” Mia said d 
completely disillusioned, and 
institution of marriage shou 
away with. 

“But I realize I am a little 
my time in thinking this. I i 
people who are living quiet 
without marriage. But I } 
seen the effect of this on th 
as they grow up in a socie 
not yet the way you wish it 
the way it is. You never 
cruel to your children. So w 
depend on where I am—an 
of people my children wi 


rounded by.” 
| 

















































It doesn’t hurt to y 





In the silence that follow 
looked thoughtful. “It doe 
wait a while. This nonsenset 
to prove your manhood by 
ried by the age of 21— that’s 
I don’t think the institution 
will be abolished—not if I 
years.” iy 

“You can wish it,” Mia 
mated again. 

“T’m locked into the Pur 
tion still,’ Dustin answere 
young people today are al 
old ways. Sex is freer. But 
still just as painful and guilt- 
an adolescent now as it even 

“They don’t know it|) 
Utopia,” Mia said. 

“You're kind of hung y 
aren’t you?”’ Dustin said ge 

Now it was time for Dus 
for the theater (he is starrin 
way in Jimmy Shine). Onela 

“Do you know a friend, 0 
first meeting—or does the elé 
ship take much time and inyé 

“Oh, I think there’s an 
response, usually,’ Dustin s} 

“Tt’s a gong that strikes, 

And Mia Farrow and D 
man? Had the gong struck#l 

“Yeah!’’ Mia shouted, luyij 
sofa and flinging herself at ]\f 

“Pull yourself together, |i 
tin’s tone was mock shock, bi 
recoil may have been intuiti 

Mia Farrow invited Dust 
to stop somewhere for a dri) 
sorry, he had to rest before } 
theater. 





coats. They helped thems@ 
handful of flowers apiece fro} 
on a table near the door? 
good-bye and were gone—#J 
famous flower people tra\? 
extremely separate ways. 

“We're at two different stp 
Mia was saying. “But I 
going to be great friends. . | 


| BEATTY 
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/tted Leslie. ““Who’s 
Jemanded. “‘I really 
/He sprinted after 
| panted, “I think 
/yutual friend,” and 
{> the press agent— 
ned to be hers. The 
Jwe knew, Leslie, a 
lenchwoman, was 
}rren on a movie set 
‘rink with Leslie in 
| and she refused 
\Warren or her dis- 
| marriage, except 
rything is all right. 
hs changed.”’ The 
}wspapers carried a 
, London that her 
)ter Hall, had made 
jchildren wards of 
| prevent them from 
yollywood, planned 
eslie and was nam- 
as co-respondent. 
)London soon after- 
jisited Leslie, who 
‘there to fight for 
in. She admitted 
'; for Warren and 
' ‘I’m in love for the 
1 my life,” he had 
pslie told me, ‘I’m 
led of loving him. 
ide it at first, but 
ome into the open. 
| have my divorce, 
married.” 
2 to marry 


jvas in England the 
‘{ heard that Leslie 
‘0 the United States 
Warren would be 
‘hey were now free 
ind I was convinced 
}s a honeymoon. 
't to Leslie’s home. 
/ me inside, but she 
inmmunicative. She 
» to say a word to 
affair with Warren 
) over. And it was. 
st aware of Warren 
in 1960. I was in 
ng Joan Collins on 
'sther and the King. 
only of Mr. Beatty, 
ad appearing in a 
play. Joan had 
J.L. from the pic- 
itimes, flying from 
‘ew York to spend 
aours with Warren. 
not break up any- 
in’s life, except her 
n he ditched her 
> Wood, who was 
Robert Wagner at 
yan’s heart mended 
arned that Warren 
ne of her letters to 
east while at lunch. 
ginning of Splendor 
3, Which they made 
arrenseemed afraid 
Wood. She was a 
d this was his first 
t he overcame his 
nen he discovered 
be feminine and 
nd that she still 
th her Teddy bear. 
stook the relentless- 
itty’s character for 


No 


untidiness 


No money 
Cea oar Mey Mel tte 
revolving 


No 


mismatches 


strength, and was shattered when he dis- 
appeared following her divorce. 

There is another side to Warren Beatty. 
He is remarkably intuitive, aware and kind. 
Before his friend, producer Charlie Feld- 
man, died of cancer, Warren took 12-hour 
turns at Charlie’s bedside with 
Barot, the French girl whom Feldman had 


just married. Warren just sat there reading, 


Clotilde 





a friend when a friend was needed. And 
when a Hollywood writer asked him to 
telephone the writer’s blind father when 
Warren was next in New York, Warren 
did more. He went all the way up to the 
3ronx to visit the old man. 

3ut Warren the Instant Lover is usually 
on stage. He missed out on Faye Dunaway 

and Elizabeth Taylor, when he recently 


at 





made a movie with her. But when he filmed 
one with the late Vivien Leigh, the usual 
“close friendship” developed. 

What Warren Beatty? He 
believes, ‘“‘I don’t have everything I de- 
and will drive himself relentlessly 
He could be President if 


motivates 


serve,” 
until he does. 
he wanted to be. He could win with the 


votes of the ladies he had loved END 


The 
Winnie- 
the-Pooh 
collection 

only 


No maybe’s, Mom. This 
season's cutest show-offs are 
from the Winnie-the-Pooh 
Collection— only at Sears. 

Like these bnght ’n breezy 
dresses in pretty Georgia Peach. 
Touched off with Pooh's own 
color-coordinated accessories, 
they let little girls really dress 
like little girls—all by themselves! 

But the best part about 
Pooh’s Sunday Best is they're 
easy on you. Everything is 
PERMA-PREST.® Just tumble 
dry. No ironing. No untidiness. 

All this at reasonable Sears 
prices (so they're easy on 
mommy ’s budget, too). 

Remember, extra work for 
you is a no-no. Let Pooh bear 
the burden— with fashions from 


Sears, Roebuck & Co. 


Walt Disney Productions MCMLXIV 
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Looking as fresh as 


the 19-year-old girl 
Charlie Chaplin discov- 
Limelight in 
her 


ered for 
1951, 
black pleated skirt and 
white turtleneck, hand- 
checks George 
Washington-styled long 
black 
Chocolate 
ready to let go. 

On mixing marriage 
and a career: “I don’t 
think marriage and hav- 
ing children is enough. 
I really cannot think of 
anything but 
that’s for me. It may be 
very fulfilling to some- 
one who’s much more 
womanly than I, or 
much more content. To 


smooths 


she 


the 


hair and settles. 
eyes alert, 


she’s 


worse, 


express myself, that 
certainly wouldn’t be 
enough, just to serve 


somebodyelse. I couldn’t 
do that. I’m too selfish. 
I think my career has 
always been of first im- 
portance. It’s very hard, 
really; one is split into 
two lives. You turn one 
off and turn the other 
on. If you said, is it of 
more importance than 
the health of my child, 


no, it isn’t. Luckily 
one’s never asked to 
make those moral 


choices.”’ 

On Three Into Two 
Won’t Go, a film in which 
she stars with her hus- 
band, and in 
they play husband and 
wife. In the film the 


takes a 


which 


husband mis- 


tress, who becomes 
friends with his wife: 
“The script is so real 
it’s frightening. Many 
girls become friends 
with the wife. It hap- 
pened to me. You get 
drawn toget her it a 


strange way. Of cours 
wife doesn’t ki 
is her husband’s mis 
girl is attracted 
I like working 
very sympathet 
Into Two Won't Go 
we were married, b 
I think it’s a very ex 
o a husband and 


I start a job 


in it but my m 


Poor Womar 


“T read a 


read a book 





the film the 


e young 


yu 


gir] 
t the young 
as a friend 
band. He’s 
In Three 
sier since 
yainful 
searcet 


snip, 


think it upset us both, but the 


fact that we knew each other so well 


vas marvelous.” 
On movies: ‘I love going. What I’ve 
. Faces. Oh, I don’t say 


I loved it, it upset me very deeply. I 


seen recently 
hought it was a truly extraordinary 
film. Truthful almost beyond anything 
one could take. I liked Joanna, I thought 

great fun, not profound, but 
lovely. I’ve been very disappointed in 
certain things. Weekend I hated and The 


It was 


And I think those parts are very hard to 
play; not unrewarding, because I had 
lovely notices, but somehow or other 
emotionally you feel that there’s not 
enough challenge. On the other hand, I 
wouldn’t even consider something like 
Myra Breckinridge. \’d be ludicrous. 
Very wrong. Gore Vidal is a very close 
friend of mine, but I don’t think that 
either of us would ever think of such a 
thing. It would take someone who really 
has a tough masculine streak in them 
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“LENOX CHINA/CRYSTAL 


Bride Wore Black I hated, both of which 
have been highly recommended by crit- 


ics, who I really think have gone to- 
tally mad. I haven’t gone quite as much 
as I’d like to because my husband’s a 
bit hard to get to movies. I don’t watch 
much televison, but I do love watching 
old movies. Tonight Robert Donat’s on 
in The Ghost Goes West 

On her roles: “‘Nothing would bore me 


more than playing a nice, sympathetic 


ean’t wait.’ 


voman at the moment. I just couldn’t 
bear it. I haven’t played that many nice- 
It’s just that after Charly I 


to do anything like that for 


girl roles 


She Was very, very vood 





Elizabeth Taylor took the role.| I could 
have fun trying to do it, but it’s not the 
same thing as first-class casting. The 
part I think I enjoyed more than any- 
thing was in a television Hallmark play 
where I played Queen Anne, this big, 
lady. I never thought 
they’d ask me to play it. I was thrilled 
that they did, and I had the best time. I 
I felt totally 


drunk 


gross, 


had layers of makeup on 


disguised.”’ 


What’s Happening on TV: April’s the 


big month for prizes: Broadway and 


Hollywood place no limitations on stat- 
Hollywood’s 


ues. Osecar’s awarded to 





























best, and Tony’s the trophy f 
and each will be uncovered by 
Academy Awards flick onto 4 
14, and the Tonys are set for N 
20. Broadway’s suspense center 
“Best Actor” category, with th 
tenders: James Earl Jones for 
White Hope, Alec McCowen for 
VII, and Donald Pleasence for 
in the Glass Booth. . . . Who a 
will win in Hollywood is anybo 
guess. Those voters are so influ 
sentimentand 
that excellen 
loses. The sho 
has been such a 
that this year 
Champion, wi 
fistful of Tonys 
ing Broadway 
has been hired 
duce and dir 
Academy Aw 
can only be bet 
Spoon River 
on the Edgar 
ters classic you 
school. But yo 
seen it like thi 
Robards Jr. h 
CBS cast April 
Portrait of Pd 
Petula the © 
course. The 
blaster goes 
tional, with 
Andy Williams 
French singer. 
tar, Sacha Dis’ 
April 7). No 
how good this sh) 
lions will be ann 
cause it pushes) 
In off the ai 
come de compl 
The stars of 
Van Dyke Sho 
gether again W 
bump Ed Sull 
the air for a ol 
reunion April 1 
Dick Van Dyke 
Other Woman 
Tyler Moore). C 
dance, skits, an 
music by Ray 
The Mama C 
stars Cass Elli¢ 
used to be Wi 
Mamas and Thi 
until she got big} 
all of them. Th 
first special, am 
got a gang Wi 





team of Marty) 
and Barbara Ba 
Mary Travers 0 
Paul & Mary, a 
Sebastian form 
Lovin’ § 





the 
ABC, April 8 
Rod McKuen insists he is a PI 
to a poet is he a poet?). He'll st@ 
first special April 5 on NBC. 4 
has written more than 900 sot 
made a fortune, and still livesé 
age 35 in Hollywood with a s] 
and two Siamese cats, which ® 
be living alone. He calls his 8B 
McKuen: The Loner. 


Afghanistan is one of the few) 


I’ve never wanted to go. 
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We started planning the Raleigh 
kitchen-planning conference by ask- 
ing 50 local housewives to tell the 
builders, the utility company and 
us just what they lacked in their 
own kitchens and then what they 
would like to see in a new kitchen. 
On the essentials, there was general 
agreement. But opinions did vary 
on specifics (some ladies favored 
display of kitchen implements, 
others wanted them hidden away); 
in such cases the majority ruled. 
From plans based on information 
we gathered, builders translated 
the women’s wishes into a workable 
and beautiful reality; then invited 
the ladies to a preview (see pictures 
above). Compliments and mutual 
congratulations abounded. Here are 
the ladies’ suggestions, along with 
the way the builders put their ideas 
into practice: ‘‘ We want a spacious 
kitchen with a hospitable atmosphere 
—we spend more time here and want 
to have an enjoyable room.” The vote 
was for a good-sized room with a 
step-saving ‘‘U”’ arrangement plus 
a small, wood-topped table in the 
middle. The Raleigh women fa- 
vored traditional styling for a “‘hos- 
pitable atmosphere,” though all 
agreed that modern equipment 
comes in such a variety of styles 
either a modern or a traditional 
kitchen can have a hospitable look. 
The ingredients in this case, a 
dramatic sweep of beams and 
cabinets finished with a blue an- 
tiqued glaze. The wallpaper is a tra- 
ditional design (treated to be water- 
proof), the window ruffle, a match- 
ing print. The crushed-stone-design 


STORAGE AND WORK AREAS 


Much-needed storage space—a walk- 
in pantry to hold packaged foods, 
bulky, seldom-used equipment. 









continued from page -09 


vinyl floor, in complementary blue 
and green shades, is cushion-backed 
for comfort. The blue counter top is 
tough and cleanable plastic. Many 
accessories are from the Williams- 
burg Craft House. “We need better 
storage.” This was probably the 
biggest complaint the women had 
about their own kitchens. Old-style 
storage space was just not made for 
the tools and supplies that any 
household needs today. First re- 
quest was for a full-height pantry 
to accommodate the wide variety 
of prepared packaged foods a mod- 
ern housewife uses and seldom-used 
utensils and other supplies. Next in 
importance for our panel was a 





Sake 


place to store much-used, time- 
saving electric equipment, while 
keeping them handy enough to be 
used often. The solution: hinged 
doors from counter top to bottom 
of lower cabinet. The third griev- 
ance was too narrow, impractical 
cleaning closets. Taking into con- 
sideration the many specialized 
cleaning products, our builders 
widened the cleaning-closet area 
with shelves and included stand-up 
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ERENT 


mie Se ace 


A neat array of cleaning and laundry 
products, flower vases, in this closet 
near the laundry area. 





room for ironing board and broom. 


“We want modern appliances that 


save work.” One of today’s best 
work savers is a self-cleaning oven 
(our panel requested two so they 
could bake rolls and cook a roast at 
the same time, and they preferred 
the built-in type). More requests: a 
separate cooking top with plenty of 
surrounding counter space and a 
generous hood to whisk away odors. 
Nearby is a white ceramic counter 
section that is heatproof and 
scratchproof. For their refrigerator, 
they wanted room for fresh foods, a 
smaller area for day-to-day frozen 
foods; close at hand, an upright 
freezer for long-range storage. Both 
refrigerator and freezer are self-de- 
frosting. The dishwasher has several 
cycles. The three-section stainless- 
steel sink contains a center-well 
disposer, and a pull-out trash con- 
tainer nearby holds papers, cans, 
bottles. “‘The laundry should be near 
the kitchen.” The majority wanted 
to dovetail mealmaking and laun- 
dry tasks. So the laundry is in 
an alcove off the kitchen open 
enough to look spacious, even 
though it contains washer, dryer, 
desk and freezer—along with space 
for the ironing. “The kitchen eat- 
ing center should be gracious.’ There 
was a general revolt against coun- 
ter eating arrangements—‘‘When 
the kitchen eating center is a 


short-order counter with stools, how 
can you expect the children to learn 
good manners?” They voted for 
table and chairs, a place for informal 
family meals, teen-age entertaining, 
a work and play area for children. 


A second stainless sink, for laun- 
dry, flower arranging; has a bubbler. 





Three-well sink (center for disposer). 
Above ceramic counter inset, lamp 
to heat dishes, food. 
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VICTIM 


that hour. But not that 
the window and 
a uniform. We 
» was the Chief Petty Officer in 

re not sure. We both came 


in in a Navy 





Eugene 

to the r but we knew what the man 
was going to say before he spoke. We 
didn’t want to hear the words. He 
wouldn’t have come the 


20 miles or so from up in 
Eugene at that hour of 
the morning if it was 
good news. | 
We can’t recall what 
the Navy man did say 
now, except that it was 
Duane who had been 
killed on the Pueblo. We 
called our son Marion, 
and he went to town for 
some drugs to help us 
sleep. 


Last hopes fade 


Jesse said he thought 
sure all along it was 
Duane. Stella didn’t 
want to believe what 
the man told us that 
morning. Even after 
that, somewhere deep 
inside us was the hope 
there had been a mis- 
take—that it really 
wasn’t Duane who was 
killed. A month or so 
later we got a letter 
from the Navy saying 
Duane had been killed, 
but that still didn’t de- 
stroy our last hope. We 
thought maybe it was a 
trick by the North Ko- 
reans. For almost a 
year we both dreamed 
of Duane walking 
through the front door. 

Then, last December, 
when the Pueblo crew 
was released, we flew to 
San Diego to meet his 
shipmates and make cer- 


tain no mistake had 
been made. 
When we saw the 


boys, they told us the 
man who had died was 
Duane. At first the 
North Koreans said 
Duane had blown him- 
self to pieces while he 
was destroying equip- 
ment on the Pueblo. We 
knew that couldn’t be 
true because Duane was 
no bungler. He never 
made mistakes around 
mechanical equipment 
From the beginning we knew he must 
have been shot. And that’s what Com- 
mander Bucher and the crew told us. 
Then we weren't 
Duane’s body the 
turned. We wanted to identify his re- 
mains through his dental work, but the 
Navy had already done that. 
Commander Buch 
before the crew walkex 


sure if it was really 


North Koreans re- 


us that just 
s the bridge 


| 7 ar 


| 
Every time I think of « 
find out Mark Twain 

| first.—Poor Woman’s Al 


ine, I 


rf at 


8:00 


from North Korea to South Korea he 
checked for the third time to make sure 
it was our boy in the coffin. 

Going down there to see the crew 
made us feel that we were part of a 
larger family. It’s hard to explain the 
affection those Pueblo boys had for one 
another. They looked like walking dead 
men, half-starved and badly beaten. 

It was only when we saw those boys 
that we finally faced the fact that Duane 
was dead. There was no hope feft in us. 





beehive. They finally talked to a guard 
who spoke English, and he said the 
excitement was about Richard Nixon 
being elected President. They were 
afraid Nixon was going to bomb them 
and take the Pueblo and the crew back 
to the United States. The boys said 
after that the Koreans quit beating 
them and gave them better food. 

Some people say Duane died a hero. 
Well, he died obeying the orders of his 
captain, destroying secret materials. He 






The fast way to clean dentures 


isthebestwaytoo!  . 


Watch Polident® Tablets clean this Stained denture 
material in just 6 minutes. No other cleanSer gets your dentures 
cleaner or brighter than Polident Tablets. Polident’s exclusive 
deep-cleaning oxygen whiteners work to bubble out the worst 
stains and odors fast. Leave your dentures sparkling fresh. 


SPECIAL OFFER: Get this attractive all 
new denture bath. A $1.00 value. FREE in this special 
package of Polident Tablets. 
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The shock of finally realizing that 
Duane was dead wasn’t as bad as the 
news of the capture of the Pueblo or the 
morning the Navy man came to our 
door. Nothing was worse than seeing 
that uniform so early that morning. In 
fact, Jesse felt almost relieved that 
there wouldn’t be any more nights lying 
praying for the tiny chance 
Duane was alive. Stella felt as if a great 
burden had been put down. 

We spent two days with the Pueblo 
boys in San Diego. They told us some 


awake, 


interesting things. They said one day 
last November the North Korean guards 
ran around jabbering. The prison was a 


was doing his duty like he’d always 
done. And we know he had all the cour- 
age in the world. He faced his responsi- 
bilities and never backed down. He was 
that kind of son. 

The Pueblo crew collected $1,500 to 
present the Creswell Library with books 
with Duane’s name stamped on the 
front. And they’ve built a memorial 
here in Creswell, a flagpole with a plaque. 
It has Duane’s name on it and the 
names of two other boys, one killed in 
World War II and another in Vietnam. 
The memorial was dedicated in June of 
1968; Mrs. Rose Bucher, Commander 
Bucher’s wife, came up for the cere- 







When someone says he likes yo 
cycle, your car, your boat, or 
dog—is it OK to agree insted 
saying “thank yow’ ? 


mony. That was before the ere 
released—and we still had 9 
hopes that the report of Duane’s 
was a mistake. 

We have received thousands 
ters from Amerie; 
ing us how prd 
should be of 6 
not a single one ¢ 
was critical or 
pathetic. 

We brought I 
body back fro 
Diego, and fune 
vices were held 
high school g 
um. They told 
than 1,000 peopl 
to say good-b 
Duane—more 
than live in Cres} 
was the Saturda 
Christmas. 

The Navy let 
Duane was to get 
ple Heart. Com 
er Bucher told 
would like to ¢o 
here and_prese 
medal to us as sod 
is free to make th 

We know we 
the only parents 
a son in an und 
war. If your boy 
dier in Vietnam} 
family knows 
danger all the tim 
word can come t 
been injured or ki 
the enemy. It 
happen any ti 
not take you B 
prise. But we t 
Duane was safe 
Navy, on the P 


Room’s unché 


The loss of 0 
has brought the 
us closer togethe 
know we had one 
finest boys in the 
even if he was Y 
for only a short 
We haven’t chan 
room yet. And 
still parked ale 
the house. We sti 
to give away his th 
maybe a little at ¢ 
His high school g 
tion suit is still 
closet, along wi 
other things. | 

Duane’s pet white cat, Tom, 
peared not too long after the fi 
and we haven’t seen him since. 

Our lives won’t ever be the samé 
without Duane. He never forg( 
birthdays; he never missed an 
tunity to pitch in and make 
happy. He was an affectionate bo) 
only one of our five sons to be dem¢ 
tive. Frequently he would put h 
around Stella, to show his moth 
he loved her. She misses that litt 
ture. No matter how many childr 
have, nothing can make up fort 
of a son like Duane. We know 
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Hdren can’t draw a cent. 


h your family. 


ake the steps I suggest, my ad- 
Don't die,” because complica- 
ne moment you do. Your estate 
r the jurisdiction of a special 
hs called the “orphans,” “‘chan- 
gate” court, its most common 
e” court. If you've left no will, 
ne for you in accordance with 
hich won't necessarily read as 
. Now your children can start 
o-five-year wait to get what is 
ritance after the appraiser fees, 
ministrator fees and probate 
deducted. 


suardia called the probate sys- 
expensive undertaking estab- 
world.” The New York Herald- 
jially denounced those ‘“club- 
who “profit to the extent of one 
annually in fees, many taken, at 
sage, from small guardianships 
ilar is needed.”’ The Bridgeport 
probate system a “gravy train.” 
ne Journal of the American Bar 
lled the Connecticut probate 
the most viciously corrupt.” 

‘es on average are the highest 
America. Many of them work on 
may earn more than the goy- 
tates. The income of one judge 
i than that of the Chief Justice 


‘a Chicago probate court ap- 
special guardians” in a nine- 
me of his friends got 76 guard- 
erage of two a week. A probate 
ted that 90% of the appraisers 
probate court perform no serv- 
or the fee they receive. Many 
nembers of the bar are worried 
ption built into our probate sys- 
ack the courage to speak out. 

/u to do something to help your- 
later some of your own family’s 
nvolved. Don’t wait and let your 
ur children face this problem. 
w to avoid the probate system. 


HE MAGIC KEY 
AVOID PROBATE 


1 give your loved ones the very 
¢ in the very minimum time 
4one? By avoiding probate. Yes, 


‘three to ten times as much proportionately to settle a poor 
. ate as that of a millionaire. 


e existing probate system, complete strangers may share your 


ext 60 seconds I will tell you of an astonishingly simple way 
absolutely everything you now own to your loved ones after 
‘without delay, without red tape and without the excessive 
ts which your estate may otherwise be called upon to bear. 


virtually everything you now own can be quick- 
ly and easily transferred to your heirs after 
your death—and exactly as you specify, without 
any red tape, without publicity, without stran- 
gers meddling in your affairs and draining off 
the financial security you worked so hard to 
build for your family. 

You can achieve all this very simply by a 
method which few laymen know about called 
an “inter vivos” or “living” trust. Indeed, only 
a small proportion of lawyers fully understand 
its use—the American Bar Association has just 
issued a training film to be shown to local bar 
associations to educate them on its advantages. 











CLEARED! 


The Book The Lawyers 
Tried to Ban . . . until the 
Lawyers’ New York State 
suit was THROWN OUT by 
New York’s highest court... 
The book so extraordinary 
Norman F. Dacey insists it 
be printed not on regular 
book paper but highest qual- 
ity bond paper . . . Because 
it contains important legal 
forms which you can fill in, 
use and which last over 100 & 


years. 
Se FRAT CREE ERS LS TS EO NE 


It’s amazingly simple: Let’s assume that you 
own a piece of real estate which you wish to 
leave to your wife at your death. In a simple 
“declaration of trust’ you say in part: “I de- 
clare that I am holding this property in trust 
for my wife. Upon my death my successor trus- 
tee is to turn the property over to the benefici- 
ary and terminate this trust. I hereby appoint as 
successor trustee the beneficiary hereunder.” 
Upon your death, your wife, acting in her ca- 
pacity as successor trustee, simply turns the 
property over to herself as beneficiary. She is 
then immediately the complete and absolute 
owner of the property. That’s all there is to it— 
no executor’s fees, no appraiser’s fees, no pro- 
bate court cost. No one-to-five-year wait. No 
piece in the paper telling all your business. 
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VITAL IF YOU OWN 
A SMALL BUSINESS 


Passing on a small business, incorporated or 
unincorporated, to relatives or employees is ex- 
tremely important. If necessary, your business 
can be quickly sold by the beneficiary-trustee if 
that is your and their wish. Otherwise, it could 
be tied up in probate court for years. A distress 
sale under probate procedures may produce lit- 
tle or nothing . . . may even create obligations. 
With an “inter vivos” trust, your successor trus- 


cans work harder than any other people on earth to make 
jate financial provision for their families after they are gone— 
nuch of their hard-earned money is wasted, siphoned off by a 
lous probate system before it ever reaches their loved ones 


Been Told These Fac 


{ 
ige, it takes one to five years to close out an estate. During that 
spouse can draw a pitifully-small “widow’s allowance” but 


vestigate possible buyers . . . then take his time 
to make the deal that will give your family the 
yery maximum, with no undesirable publicity 
to harm the sale. 


WHY THIS BOOK IS 
AMERICA’S NO. 1 BEST SELLER 


I wrote this book to tell a few friends and 
clients how to avoid probate. They told their 
friends . . . and now it has zoomed to the top 
of the best-seller list because Americans every- 
where are discovering that it frees them from 
the bondage of the iniquitous probate system. 

In it you will find an explanation of why it 
is vitally important to you and your family that 
you avoid probate. Next, you'll find the actual 
trust instruments needed to exempt your home 
or other real estate, your savings or checking 
account, your stocks, your mutual fund shares, 
your small unincorporated business, your close 
corporation . .. even your personal effects such 
as jewelry, antiques, paintings, etc. 

With each instrument are instructions that 
even a school child can understand, and a pic- 
ture of how the instrument should look when 
it is completed. All of the instruments are spe- 
cially perforated for easy removal from the 
book and actual use. 

In addition, you'll find precise advice on a 
wide range of family financial planning deci- 
sions which you are called upon to make on 
matters of life insurance, taxes, investments and 
the like .. . the very things you and I would 
talk about if we sat down in your own home to 
discuss your financial estate problems. 


LOADED WITH TAX— 
SAVING IDEAS, TOO 


I'll show you a special way to give support 
to an elderly relative or to a growing child. I'll 
show you how you and the beneficiary can gain 
valuable tax benefits. I'll show you how to 
make gifts to charity to take effect at your 
death—but give you important tax benefits this 
year. I'll even tell you exactly what you do if 
you change your mind about any of the trust 
arrangements or want to change a beneficiary 

. and provide necessary forms. 


WHAT DOES ALL THIS MEAN? 


It means that you're going to learn how to 
make the money you earn safer and more pro- 
ductive, you’re going to pass it on to your fam- 
ily at your death with a minimum of wear and 
tear from taxes — and you're going to avoid 
completely the up-to-10% or 20% cost, the 
one-to-five year delay and the unwelcome 







NORMAN F. DACEY 


hy Haven’t You and Your Family 


ts? 


tee can quietly, privately and immediately in- . 


PUBLISHER’S NOTE 


Your own lawyer may not like this man 
because of his courageous fight against 
the probate system. (On the other hand, 
he might be one of those enlightened 
lawyers who will positively agree with Mr. 
Dacey’s fight.) But in a hundred books 
and articles, in more than than 500 broad- 
casts, Norman F. Dacey has brought his 
case for the streamlined passing of per- 
sonal property to the American people. 
The American people, have responded. 
Norman F. Dacey is bombshell news to- 
day. He is America’s best known profes- 
sional estate planner. Senate committees, 
the Justice Department, the Defense De- 
partment, the largest consumer organiza- 
tion in America have all sought his pro- 
fessional assistance. At the invitation of 


the U.S. Air Force, he has delivered a 
series of lectures on estate planning at the 
Air Force Academy. Now you can obtain 


his guidance in planning your estate. We 
are proud to have published this historical 
book. 

The author has also insisted that you 
be permitted to examine the book at no 
risk to your self. Accordingly, you may 
examine it in your own home for ten days 
and return it if it is not all that we claim 
it to be. 

Since its publication we have printed 
and completely sold out fwenty-nine edi- 
tions. It is constantly in short supply. It has 
been first come, first served. Order it today 
On our special money-back guarantee. It 
costs nothing at all unless you are com- 
pletely satisfied, and otherwise only $4.95. 
Send the coupon below. 





publicity which will attract the attention of un- 
scrupulous persons to your heirs. And you’re 
going to keep the sticky fingers of any probate 
racketeers out of your family’s affairs. 

To my knowledge, there’s never been a book 
like this before. It is truly a ‘do-it-yourself kit” 
which will enable any literate American to ad- 
minister his own estate. If you came by your 
money easily and you don’t much care who gets 
it when you’re gone, the book isn’t for you. 
But if you’re a hard-working American and 
you want to decide for yourself, with a con- 
scientious lawyer if you like, who is to get your 
estate when you're gone, and if you have no 
intention of bequeathing a chunk of it to the 
local probate court, this book was written for 
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other medications, some 
The 
FDA already has stated 


In widespread use 
some conditions, and ad- 
visory bodies are review- 
ing the situation contin- 
ually. Because the pill 
Was 


approved at one 


time, based on our 
knowledge at that time, 
doesn’t mean that it has 
to stay approved in that 
particular form. As we 
gain more knowledge, 
more sophistication, 
more awareness, we must 
re-evaluate the drug. 

Q: People might say this 
is hypercritical 
of the pill since you are 


being 


now involved in the de- 
velopment of even newer 
methods. Do you think 
this may the 
A: I hope that is not 
what I’m doing. One 
never really knows, of 


be case? 


course, if one is being 
objective, but I sincerely 
believe that I am. There 
is a lack of adequate in- 
formation. As new infor- 
avail- 


mation becomes 


able, I 
views. If you can give 


re-evaluate my 
me this information, I 


would re-evaluate my 
statement of doubts. All] 
I am saying is that we 
would like 


about a 


more infor- | 


mation whole 
range of matters—a re- | 
turn of fertility, possible 
influence 


upon present 


and/or genetic charac- 


teristics, fibrocy stic dis- 





ease, breast the 


fat 


cancer, 
pill’s effect on body 
distribution and t] 
fect 
the 


e ef- 


these agents on 


of 
blood 

pills are safe in the sens 
that they 


Vesse e 


are not 0 
son, but we wo we 
able if we could ibout 
long-range effect locrine sys 
tem and certain es 

Q: Have 


Paradise,”’ 


we 
thinki: is the 
safest thing since a 


A: Well, I don’t thi 


‘| he pill IS son ed 


n tne 
believed affected 
rug, and It ap] 

Ing anytning ¢ 
¢ began to lool 


are influen 


bee ‘Fool’s 


best of fa ve 


in the We now 


br 5 


ognize that the pill is potent medicine 


ind demands medical care. One cannot 


st casually get a prescription and never 
ee a doctor again. This is a patient and 

ctor and a government and an in- 
dustry problem. You’re giving potent 
nedicine, you're affecting many systems 
and, in the light of our lack of hard-core 
information, we’re going to have to say, 
“Lady, see your doctor; see him regu- 
larly 


; and if you have any trouble with 


younger 
EIS AN 
Vistsl@ 


And we 
have 

the shoes 
to prove it! 


the pill—anything at all—weight gain, 


severe headache, vomiting, nausea: if 


you feel depressed—the pill may not be 
lor you. I feel very strongly at this point 
that t 


I think that it can 
but 


he pill is useful 


be used by some women not by 


‘thers. My main point is that we need 
more and better knowledge about this 
method of fertility control and more and 


better 


methods in general END 
1 mai Uv} ay hi ife doesn’t 
understa? a hin Pp obably luc ky she 
doesn’ Poor Woman’s Almanac 


hay e to 
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| “THE PILL” 


continued from page 78 


yet been determined? Don’t you know 
that in some species of animals, when 
hormones are given to infants, it makes 
them sterile? We don’t even know if hu- 
man beings are one such species. We 
can’t know until the first generation of 
pill babies has reached adulthood. To 
give the pill to a nursing mother is mon- 
strous. You may be Francine’s doctor. 





but I am Catherine’ doctor; on Cath- 
erine’s behalf I am ordering Francins 
to stop oral contraception at once!’’ 

In Houston, Rhoda W., a nurse, made 
an appointment with her mother’s gyne 
cologist, the very doctor who had deliv 
ered her 20 years earlier. Rhoda was get 
ting married. She wanted a pre-marital] 
“You're in excel 
lent health,”’ the doctor told her, “but ] 


checkup and the pill. 


can't give you the pill. I will only pre 
scribe it for women who've had at least 
one child. One of my early pill patients 
was a bride, like you, and the pill af 
fected her 


very badly. After she stopped 


taking it—she wanted to have a baby 


her menstrual periods never 
It’s an unusual side effect, 
been reported by other docto 
lining of her uterus was slowly 
Nothing can ever be done fo 

Rhoda thanked her moth 
and left. She went to anothe 
gist, who said, “T’ll give yoy 
cause I think it’s great for } 
No muss, no fuss, no bother, 

































months or a year—when yo 
husband have adjusted sexua 
you to come 
let me give 
thing else, 4 
Cause you're 
Nurses, wd 
schoolteaeh 
women who 
day—runa h | 
average risk 
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cause it may 1 
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and because { 
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doctors even Gf 
line at 35. Herel 
happened to Ell 
a New York g 
housewife. Eller 
Ways gone to 
and S., obstetr 
joint practice— 
equal confidence in both. Eael 
had delivered one of her daughte 
after she moved 30 miles away, § 
the long trip to their office for 
nual checkup. 

At her last checkup Ellen 
amined by Dr. K., the older of 
“You're fine,” he told he 
you may continue on the pill. J 
the prescription with the recé 
and you can pick it up on the w 

In the waiting room, howevé 
met an old friend and got so eng 
conversation that she forgot to 
her prescription. That was on 4 
evening. On Monday she eal 
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rs)ffice and asked the reception- 
lil the prescription. The recep- 
t fid that Dr. K. had left for a 
e) vacation, but she would speak 
league, Dr. S. The following 
i) received a letter from Dr. S. 
need it, expecting to find her pre- 
Instead, to her amazement, 
a short note: 


Sincerely, 

Dr. S. 

1.0 longer on the 
“Tf they can’t 
their minds, 

to play it safe. 

ody.” 
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j:and wherever 
er socially. The 
fusing because 
o affect every 
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some women 
increased sex 
1a higher fre- 
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\c it reduces the 
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taking the 


us suspicious 
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responsiveness 
ng it, if she has 
onsive before.” 
ll gives some 
beautiful com- 
hile in others 
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re side effects 
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me women ir- 
ome depressed, 
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he catalog of 

perils contin- 

oratory scientists report that 
aises the triglyceride levels and 
the renin activity in the blood. 
es this mean in layman’s terms? 
g to a leading researcher, it 
is: The estrogens in the pill are 
lones; triglycerides are an im- 
ype of fat in the blood. Satu- 
glycerides are believed to be 
ssociated with hardening of the 
| 

erbert Gershberg of the New 
iversity Medical Center reports 
some patients, there is a five to 
increase in triglyceride levels 
ng on the pill for a few months. 


Renin is an enzyme—a catalytic 
agent—that raises blood pressure. In- 
creased renin activity (from estrogens 
supplied by the birth-control pill) may 
be a cause of increased coronary trouble 
among women. Neither doctors nor labo- 
ratory scientists know precisely what 
such findings mean in terms of long- 
range pill safety. 

Dr. Gershberg and other investigators 
have also reported that the pill changes 
carbohydrate metabolism in up to 85 per- 






cent of those women who take the pill. 
What this means to the health of these 
women is not yet known. 

Fraught with medical and moral un- 
certainties, the pill is now creating legal 
problems, too. More than 100 lawsuits 
are pending against the manufacturers 
of birth-control pills. A Chicago wife, 
suffering from blood clots and pulmo- 
nary embolism, is demanding $1 mil- 
lion and her husband an additional 


$260,363. In Cleveland, Ohio, a man is 





Jeins. Only Ultra-Sheer Elastic Hosiery 
» the full therapy you need to relieve 
problems— with the see- -through sheerness 


: appar: stockings just for the sake of sheerness. 
een stockings can’t give you the a ee 


WILL CONGRESS INVESTIGATE “THE PILL’’? 


Not only doctors are awaiting the 
results of the most recent research 
into the ill effects of the pill. Con- 
gressman L. H. Fountain, Democrat 
of North Carolina, is chairman of a 
House of Representatives subcom- 
mittee that has been conducting a 
continuing investigation of the Food 
and Drug Adminstration’s drug- 
safety policies. 

A subcommittee spokesman told 
the Journal that if-the latest scien- 
tific doubts do indicate that the perils 





of the pill require not only medical 
but legislative attention, a Congres- 
sional investigation might result. 

‘We have put the FDA on notice,”’ 
the subcommittee spokesman said, 
“that we want to be informed on ev- 
ery new development with respect to 
these pills.” 

Adds Dr. Louis Lasagna of the 
Johns Hopkins University School of 
Medicine: “I think a Congressional 
committee could get a lot of mileage 
out of an investigation.” 





suing the drug company that manufac- 
tured his wife’s oral contraceptive—and 
also the doctor who prescribed it. He is 
asking $577,000. His wife, who had a 
history of rheumatic heart disease, died at 
22, leaving him with two small children. 
He was forced to move from his home in 
Cleveland to Jacksonville, Fla., so that 
relatives could care for his children. 

While some of these suits also bring 
action against the prescribing doctor, in 
other cases he is expected to take the 
stand on behalf of his pa- 
tient, testifying that the 
drug companies made 
unwarranted safety 
claims. Two Connecticut 
cases and one Texas case 
were recently settled out 
of court. In the next few 
months, other law suits 
will be coming to trial in 
South Bend, Ind., New 
York and Los Angeles. 

The lawyers for the 
seven companies who 
manufacture birth-con- 
trol pills reportedly have 
been meeting to coordi- 
nate their medical and 
legal defense. The law- 
yers who represent the 
injured women, or their 
survivors, are also pool- 
ing information. They 
have organized an infor- 
mal association called 
the Birth Control Group, 
headed by New York at- 
torney Paul D. Rhein- 
gold, an authority on the 
legal aspects of drugs, 
and co-author of the 
Lawyers Drug Handbook. 
By some mischievous 
twist of fate, Mr. Rhein- 
gold was delivered 35 
years ago by none other 
than Dr. John Rock, co- 
developer of the birth- 
control pill. 


Two more suits 


One of Mr. Rhein- 

gold’s clients, Mrs. W., 

is a 25-year-old mother 

of two who claims that 

her birth-control pills led 

to a stroke that left her 

brain-damaged and par- 

tially paralyzed. She is 

suing the drug manufac- 

turer for $500,000, and 

her husband is seeking 

an additional $500,000. 

In New York, Mrs. 

M., who developed a 

heart condition, is seek- 

ing $250,000 from a pill 

manufacturer. Her ecar- 

diologist, Dr. William 

Hitzig, sums up the an- 

guish of many physicians when he says: 

““My own personal feeling about the pill 

is this: It is much better not to tamper 

with things that are far beyond our con- 

trol. Whether we have a right to use it— 
I’m not sure.” 

The Rockefeller Foundation recently 
announced a $2 million grant to the 
University of North Carolina so that 
research scientists can “go back to the 
laboratory for better contraceptive 
methods.’’ Adds Dr. Christopher Tietze, 
one of the nation’s leading birth-control 
experts, regretfully: 

“The search for an ideal contraceptive 
must continue.” END 
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Now enjoy instant electronic communi- 
cation in home and office at an amazing 
break-through price. Talk and listen 
BOTH WAYS between kitchen, nursery, 
workshop, patio, garage. It even an- 
swers the front door for you. And it’s 
a baby sitter that never fails. 

This newest all-transistor INTER- 
COM is so sensitive it picks up sound 
as far away as 8 feet, reproduces it 
loud and clear. Talk back without stop- 
ping your work. 

Here is a TRUE 2-WAY SYSTEM. 
Persons at EACH speaker can call the 
other at any time. Even when the set 
isn't turned on for talking! Serves you 
24 hours a day faithfully. 

This all-transistor electronic accom- 
plishment has dynamic 244” speakers 
enclosed in 3” x4” handsome pearl grey 
plastic cabinets. Hang them on the wall 
or stand them anywhere in tiny space. 


SAVE MONEY 
No costly rentals, leases or pay- 
ments. Operates on an ordinary little 
9 v. battery that lasts up to 5 months 


OF LADIES’ HOME JOURNAL 


Amazing 2-Way 
Talk & Listen 


In Your Home—In Your Office 





Instant Voice Contact 
Saves Steps, Time, Work! 


in normal use. Uses only as much power 
as a flashlight and only while you are 
actually talking. 

This will be the handiest step-saver 
in your home or office. Provides instant 
voice contact for every average need. 
Place the speakers anywhere from 6 to 
66 feet apart. High fidelity performance 
remains same. 

It's ready to go to work the moment 
you open the carton. No installation. 
Nothing to assemble, nothing to screw 
together or solder. No diagram to fol- 
low. THERE IS NOTHING ELSE TO BUY 
— you cannot spend another cent. 


TRY IT 10 DAYS FREE 


TRY IT 10 DAYS WITHOUT RISK. 
We stand squarely behind this jet-age 
Inter-Com. Try it for 10 days. You must 
be absolutely delighted or you may re- 
turn it for refund. 

But be sure to order TODAY. Our 
first shipment will go fast at this re- 
markable price and we aren't promised 
more for several months. Send just 
$9.98 plus 85¢ post 


ma ————— MAIL 10-DAY NO RISK COUPON a= oe oe oe = oy 


‘ TELCO, Dept.1044, 3710 E. 10th Court, Hialeah, Fla. 33013 ! 

i Please rush Inter-Com s checked below. | under l 
stand that if I’m not completely satisfied, | may 

{ return items within 10 ¢ for 3 full refund NAME : 

losed is k mM 

d is check or rn ae ADDRESS ee | 

t ts of Inter-Com Set: $9.98 | 

i (Add 85¢ post CITY_ I 

® C.0.D. | enclose $1 g will deposit and will 

4 ostman $8.98 balance rf ostal charges STATE ——___ =e ZIP a I 


— ee ee ees es ees ee ee es es ee ess es es ed 








Journal Shopping Center| 


FASHION’S NEW SWING 
(pages 82-83) 


White Stag culotte and shirt, at Macy’s, 
Herald Square; Jordan Marsh, Boston; 
Gus Mayer Co., Baton Rouge; Stix, 
Baer & Fuller, ‘all stores; May D & F, 
all stores; Meier & Frank Co., Salem, 
Oreg. 


David Crystal Chemise Lacoste, at 
Bonwit Teller, all stores; H & S Pogue 
Co., Cincinnati; Charles A. Stevens, 
Chicago; Dayton’s Oval Room, Min- 
neapolis; Montaldos, all stores. 


Catalina pantdress, at Stix, Baer & 
Fuller, St. Louis; R. E. Cox & Co., Fort 
Worth; Diamond's, Phoenix; Desmonds, 
Southern California. 


Gordon of Philadelphia jacket and 
culotte, at Lord & Taylor, all branches; 
Ellen Roberts, Wilton, Conn.; Ruth 
Kishline’s Country Clothes, Evansville 
and Mt. Vernon, Ind.; Stewart Dry 
Goods Co., Louisville; Country Casuals, 
Tulsa; Bullock’s, Westwood. 


White Stag culotte dress, at Macy’s, 
Herald Square; Seiserts of Iowa and 
Wisconsin; Montgomery-Roberts, Bra- 
denton and Sarasota; Walter Kahn, 
Louisville. 


Ship ’n Shore shirt, at Macy’s, Herald 
Square; Hens & Kelly, Buffalo; May 
Co., all stores; Shillito’s, Cincinnati; 
Famous-Barr, St. Louis; Gimbels- 
Schusters, Milwaukee 


Ship ’n Shore skirt available at Macy’s 
Herald Square; Hens & Kelly, Buffalo; 
Fowler, Dick & Walker, Wilkes-Barre, 
Pa.; Jackson-Byron’s, Florida, all stores. 









































THE KITCHEN RALEIGH 
DESIGNED (pages 108-109 
Appliances, all General Bj 
frigerator—‘Spacemaker 17" q 
matic ice maker; freezer. 
model CAF13CDC; doubk 
model JK2905, cooktop mod 
JS84 Controls; dishwasher— 
ter model SD400DA; dis 
FA800E1; heavy duty w 
WA1050; dryer—model [Ip 
portable food mixer, blender, 
coffeemaker, skillet, toaster g 
tric knife, iron. Sinks, both 
Standard; stainless steel 
model; laundry sink with 
faucet. Cook-top ventilator: 
Solid State Speed Control p 
Music Intercom: NuTone m 
Charcoal grill (on terrace): 
ter. Countertops: General) 
Textolite Sky Blue 1476-N, | 
Savers and Counter Food 
Corning. Flooring: Armstrong] 
86058. Wallpaper: Julie *38 
tane treated) and matching fa} 
*75074 by Brunschwig et Fil 
Martin-Senour Wedgewood Bh 
Provincial Glaze and Coloni 
W 1024. Furniture all Nicho 
Company: Harvest Table N 
Barnstable style side chairs } 
Hitchcock-type chair; arrow by 
chair (all with Country Finish) 
tive Accessories: Seth Thor 
Clock; Williamsburg Reprodua 
cluding punch bowl, brass an} 
candlesticks, pewter pitcher, # 
pattern china. Note: all Wil 
Reproduction items pictured oj 
House Catalog may be obtained 
from Craft House, Williamsb 
toration, Inc., Williamsburg, 
23185. 




























PATTERN BACKVIEWS 


see pages 106-107 





7313 7213 7313 
Versions Versions Version 6 
Pe ar Se eONen lt 


All these fashions were made from Vogue Pattern 7313: sizes 8-16; $2. 


1. Lace pajamas worn by Sylvana require 44 yards of 41-in. fabrie with 
12. Allow an extra half yard when working with this lace for special belt, co 
edging effects. When working with any see-through lace such as this, be 
trim away all excess fabric at darts, seam allowances, etc. To make edging, ai} 
in diagram A, above, cut lace through little “‘flowerettes,’’ following edg 
lace design. Turn back and top stitch raw edge in place. Finish top and bott 
with a tiny band of “‘crochet-look”’ lace; approximately 8 yards required. 4 
in diagram B, we finished edges of tunic, pants and sleeves with these co 
strips. Collar and belt are made by threading black grosgrain ribbon 
finished strip. Collar is top stitched directly onto tunic without a facing. 


2. Long flowered dress worn by Catherina requires 354 yards of 36-in. fab 
without nap, size 12. To make long version, pin pattern pieces 2 and 3 ta 
overlapping seam lines, as shown in diagram C, above, and cut fabric in on 
Cut front the same way, joining pattern pieces 1 and 4. Striped ribbon is 
Empire belt. 


| 
3. Diagonal flower-striped dress worn by Mona requires 444 yards of 40-in 
with /without nap, size 12. Use same directions as for dress #2 above. 


4. Flowered pajamas worn by Zara (seated) require 44 yards of 41-in. fabri 
without nap, size 12. For this version, we cut tunic approximately 6 inches 
than the pattern, and tucked it into the slacks. For harem effect on § 
according to pattern, but turn up edges and make casing for }4-in. @ 
shown in diagram D, above. 


5. Houndstooth tunic top and harem pants worn by Angela require 3% yi 
48-in. fabrie with/without nap, size 12. For this version, we cut the tunie 
longer than the pattern. For harem effect on slacks and sleeves, cut according 
tern, but turn up edges and make casings for 14-in. elastic, as shown in d 


6. Crepe pants and tunie worn by Joanna require 1. yard of 45-in. fabri 
without nap for size 12 tunie and 2 yards of contrasting 45-in. fabrie with/ 
nap for pants. For this version, we cut tunic 3 inches longer than pattern. W 
two patch pockets, 62 in. x 7 in. 


7. Long black dress worn by Dani requires 24 yards of 45-in. fabrie with/ 
nap, size 12. To make long dress, see directions for dress #2. 


8. Lounging pajamas worn by Ingrit require 414 yards of 43-in. border fabric, 
Buy Vogue Patterns at the store that sells them in your city. Or order by m 


closing check or money order, from Vogue-Butterick Pattern Service, P.O. B 
Altoona, Pa.*Also available in Canada. *Calif. and Pa. residents add sales 


\ Discoveries from GreenlANd Studios 
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Ships’ Lanterns 


oper and brass naviga- 
rnlare made by British 
le(/Stand 9”. Port has red 
so, green; Masthead and 
ar nses. Imported. With 
djounting screws. 
riird 6859 — Port 
s( ad 6861 — Stern 
f) 2 for $27 All 4 for $49 
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r Cuff Link Set 


ed from solid, heavy 
ivory. Skilled carvers 
tl tusks, then carve and 
vatures and polish them, 
they take on a nice pa- 
p sive-looking gift in lim- 
it Imported, cuff-link and 
; ede pouch. 

ufflink Set $5.98 
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sge 

ul 5X Magnifier 
ng and excellent for 
n collectors, doing close 
ig and hunting gear, fly- 
tory study. This preci- 
‘ent is imported; has 
and uses standard bat- 
y useful item and it’s 
th for field trips. 

agnifier $2.95 





whole instead of crum- 
| pieces! Pampers nuts 
with tender, loving care. 
wn handle. Then remove 
act—one whole delicious 
) metal mounted on 9” 
ontrolled pressure action 
) a physics professor. 
1. Nutcracker . . $4.98 
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Shower Seedlings With Fog Mist 


No more washouts. Lawn Shower 
sprinkles a fine mist spray that ban- 
ishes brute force and torrential show- 
ers that often kill delicate grass and 
young seedlings. Covers a wide area 
with tender loving care. Tough plastic 
doesn’t rust, clog or corrode in any 
weather Fits any standard hose. 
7611 — Lawn Shower 


$1.49 
Twist Your fs 
Way To ey} 
A Better / 
Full Figure 


Now, you can 
exercise every 
part of your \ 
body without \ 
leaving the 
house. Firm 
your arms, i ] 
legs, stomach \ 
muscles. with y 
the twisting a 
motion derived 
from the exercise on the ball-bearing 
base. Arm, neck and back exercise 
provided by the stretching movement 
of rubber ropes. 

$5.98 


7658 — Twist & Slim Exerciser 





Churchill by Wedgwood 


Winston Churchill commemorative 
collector's plate is a limited edition 
made in England. Traditional Wedg- 
wood blue and white jasper with 
raised silhouette, circled by raised 
oak leaf and acorn border. A delight- 
ful decoration as an ashtray, etc. 
Use as a wall plaque! 414” diameter. 
0160 — Churchill Plate $6.50 





Doll-Size Sterling Tea Set 


A little gem _ painstakingly hand- 
wrought of solid sterling silver. Mini- 
ature tray measures 414” from handle 
to handle, holds petite coffeepot, tea- 
pot, sugarbowl, creamer. Removable 
tops are capped with a glowing tur- 
quoise stone. Delicate and lovely way 
to start a little girl’s collection. 

0179 — Sterling Tea Set $9.98 


COCKTAIL TABLE 
IS A RECORD CADDY 


only $1198 


Here’s a two-in-one bargain! Re- 
volving caddy holds 4 dozen — yes 


48 —L.P. albums. The top serves 
as a table for display or enter 
taining. To store more records, 


table-top turns over and becomes 
a caddy instantly for 48 additional 
L.P.’s — 96 in all. Revolves at a 
touch on silent-moving nylon ball- 
bearings. Select record fast and 
easy at a glance. Hi-impact metal- 
lo-styrene. It measures 18” in dia- 
meter, 18” high. 

7610—Tabie Record Caddy $11.98 








Authentic American Cannons 


In exact scale, have solid brass bar- 
rels, heavy iron carriages. Revolu- 
tionary War howitzer (left) is 51/2”. 
Civil war naval cannon on _ brass- 
wheeled ‘‘broadside’’ mounting, is 
42”. Authentic even to touch holes. 
reinforcing rings, adjustable barrel. 
0213 — Revolutionary Howitzer $3.98 
0214 — Civil War Cannon $4.98 





Antique Dealer’s Guide 
With this big new 440 page antique 


guide, you'll have no more worries 
about the value of antiques — This 
new dealer’s guide lists prices and 
photos of such as glass, china, furni- 
ture, pewter-ware and more than 200 
other groups. ‘‘Fortune In The Junk 
Pile’ is an invaluable guide 


0127 Fortune in Junk Pile $5.92 


Put Fine China Under Wraps 


Dishes are ready to use without 
pre-washing. Separator pads prevent 
breakage and chipping. Plate-Capsule 
Set holds service for 12. Four sepa- 
rate containers: for 12”, 91/2”, 8” and 
7” dishes. Cup-Capsules has individu- 
al compartments for 12. Quilted vinyl. 
7589 — Cup-Capsule $2.98 
7590 — Plate-Capsule Set $4.98 
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U.S.M.C. Stethoscope 


Ever try to buy one of these? Hard 
to find, and usually expensive, this 
brand new surplus U.S. Medica! Corps 
stethoscope is used by doctors, stu- 
dents, nurses; perfect for teaching 
children and adults rudiments of the 
respiratory system. Detects motor 
trouble in car. Gov't cost, $9.00. 

2531 — Stethoscope $2.98 





Genuine Hunting Horns 


These 
horns 


old time bugle-type hunting 
are crafted from select steer 
horns. Imported horns are hand-pol- 
ished, come with rawhide shoulder 
thong. You don’t see many of these 
today; this one is a real beauty. Has 
clear, bell-like tone. 14” along curve. 
0143 — 14” Hunting Horn $3.98 
0144 — 16” Hunting Horn $4.98 


ps = == = ORDER BY MAIL NOW FROKV === 


Greenland Studios 


b 
5 
i 1073 Greenland Bldg., Miami, Fla. 33147 
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Rush me items listed below. | understand if | am not com- 
pletely satisfied with any item, | can return it within 10 days 
f for a full and complete refund. 


ITEM # NAME OF ITEM 


Postage & Hdlg —Add 35¢ for Ist itemp 
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Milk Pail Sugar ‘Creamer Set 


So loaded with country charm that 
we couldn’t keep them down on the 
farm! Milk pail miniatures in shining 
chrome behave like stainless steel, 
won't tarnish. Covered sugar pail, 
pour-spout creamer and oval tray that 
holds them both. 

7601 — Milk Pail Sugar & 


Creamer Set . $2.98 






\\ 
Home Shoe Shine Stand 


Mount brackets of this aluminum 
shoe holder to any surface and you'll 
be able to give your own brogans a 
quick, neat shine. Complete and ready 
to mount, 2 interchangeable toe 
pieces hold any shoe made, saves 
money. Ideal for the whole family. 
1563 — Home Shoe Shine Stand $3.95 
2/$6. 


USA 
Pie & Cake 
Pan 


® Durable heavy aluminum 


® Use for cakes, pies, 
gelatin desserts, salads 


@ Makes a striking wall 
ornament 


Enclosed is check or m.o. for—TOTAL p» 
Florida Customers Add 4% Sales Tax. 





|] 25¢ enclosed for a full year’s subscription to your catalog 
ewe ee eee eee eee eS eee 











STATE ZIP. 
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Sterling Silver Pearls 


Fabulous gifts for any gal. Heavy sil- 
ver pearls are carefully hand-rolled 


and strung on a silvery chain. Ex- 
pensive looking, and hand-made by 
Spanish craftsmen, they are imported 
and are an excellent value. They will 
enhance the neck of any lady. A 
beautiful way to show her you care! 
0161 — Sterling Silver Pearls $7.95 





Amazing Working Computer 
Mechanical ‘‘genius’’ memorizes, mul- 
tiplies, stores ‘facts, process data, 
solves riddles! Own a real operating 


digital computer. Will add, multiply, 
subtract, balance bank accounts, 


solve p oblems in logic, etc. 12x4l/2”, 
of sturdy plastic components. Com- 
plete instructions, operating manual. 
4627 — Digi-Comp 


$5.98 


asrtsas 22853 
< 






As American as apple pie is this patriotically shaped pan as a replica of the 
continental boundaries of the United States. Deep enough for a delicious two 
layer cake and perfect for your favorite pie recipe. Frost or decorate to indicate 
your home town or state! Heavy aluminum, it’s 15”x10” overall. A great conver- 
sation piece, this ‘‘pan-orama” turns baking into a b-i-g and exciting expedition 


in culinary fun! 
7672 — U.S.A. Pie/Cake Pan 





Safe Looks Like Book 


Protects valuable papers, documents, 
cash, jewels from theft. Looks like a 
standard leather-covered volume. In- 
side is 4x6x114” safety compartment 
with combination security lock. De- 
luxe is 5x8x134” with 6-way change- 
able lock. Blends with books on shelf. 
4292 — Deluxe Book Safe $2.49 
4875 — Book Safe $1.29 


SE HANDY COUPON ABOVE —YOUR SATISFACTION GUARANTEED OR YOUR MONEY BACK 







$2.79 
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Oriental Tempura At Home 


Confucius say cook like an Oriental 
chef the very first time with this 
Tempura set. Everything is included 
to prepare mouth watering sea food, 
fowl, etc. Dip food in batter, then 
quick-fry in pan. Set includes!101/2” 
diameter pan, mix, recipes, straining 
spoon, chopsticks. wire rack. 

7674 — Tempura Set $1.98 
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OUR FACTORY 
\ DISCOUNT PRICE 


ONLY $4 995 


(COMPARABLE VALUE $59) 


S-T-R-E-T-C-H WIG ener. venctomy marcuen to 


Amazing new like-real-hair Dynel has been softly 
pre-curled, permanently conditioned to do what you 
want it to! Want hair curly? Just flip up with your 
fingers. Want hair swirly? Flip the other way. Want 
a sleek coiffure? Merely smooth curl down with 
fingers, comb or brush. This wig remembers! No 
setting necessary ever. May even be folded, carried 
in purse! Light, airy base stretches four com- 
fortable ways all over. Slips on like swimcap. No 
adjusting, no anchoring! Constructed in natural 






NEVER-BEFORE SALE! 


100% 
HUMAN ‘S 
HAIR ‘% 

WIGLET «| _ 


Stan a. & \ — ad 
x if Me é / / 
& 3 Me , Ne Bs - 
et y* ...now create ~~~ 


Ory dozens of new hair-do’s— 
fp everything from CHIGNON 
j “to CURLS to MINI-FALL! 


FACTORY SALE $444 


(COMPARABLE VALUE $25.00) 


FREE: PERFECTLY MATCHED TO 
« YOUR VERY OWN HAIR COLOR 


Never before offered at this amazing discount sale 
price! Imagine — without setting foot (or head) in 
beauty shop, you can create fashionable chignon, 
mini-fall, side swizzle, curly pouf, beehive, cluster 
of curls, princess twist, classic coil, flounce, fan of 
curls, flapper curls, practically any hair style that 
suits your mood. Now you can add luxurious young 
body to thin or limp hair! This is real human hair — 
may be combed, brushed, curled, teased, restyled, 
even colored. For elegant evenings, gala styles, wear 
two, even three! Quality-made with contoured skull- 
cap and anchor-tight comb. Limited quantity—hurry! 
Only $4.44, 


DELUXE HUMAN HAIR WIGLET — thicker, 
fuller, even more luxurious. Comparable Value — 
$39.50. Our factory discount price only $9.95. 
EITHER WIGLET—Money-back guarantee. Matched 
to any hair color — blonde, red, salt ’n pepper, grey, 
brunette, etc. Send hair sample. Order today. 





layers like your own hair to give instant luxurious 
body. Soft, silky, lustrous! Fully washable. Just 
shake—put right back on. Order today. Only $19.95 
HUMAN HAIR STRETCH WIG (not shown)—So 
lavish, so glamorous! Comparable Value $79.00. 
Our factory discount price only $23.95. 

BOTH WIGS: Send hair sample, or order: Ash 
Blonde, Golden Blonde, Platinum, Salt & Pepper, 
Red, Brown, Black, Grey, any color. Money-back 
guarantee. 









NEW! THE 
yi FABULOUS 
DYNEL 


"> 9 20-WAY 
\ 77 PURON 


20 FUN HAIRPIECES IN 1! 


LOW INTRODUCTORY 
FACTORY DISCOUNT 


PRICE $10 


ONLY 
(COMPARABLE VALUE $2.98) 


FREE: 
PERFECTLY MATCHED 
TO YOUR VERY 
OWN HAIR COLOR 


What a fun idea — instant glamour in one mar- 
velously versatile hairpiece! Today’s in gal uses 
her head — has at least one convertible Put-On 
matched to her very own hair color. Thick, long, 
luscious 100% wonder Dynel — looks like, feels 
like your very own hair, does so much more than 
your own hair ever dreamed of! 

Wash it, part it, swing it, twist it, swirl it, flip 

it, cut it, style it according to your own creative 
urge at least 20 different ways including: pony- 
tail, bonnie ’n clyde swizzle, double braid, fall, 
bun, chignon, mod tail, beehive, wiglet, super 
flip, empire cone, bangs, Grecian curls, French 
twist, pouf, dome, lover’s knot, cascade, band 
o’hair, cloche. Only $1. 
DOUBLE 20-WAY PUT-ON — Even longer, 
thicker, more luxurious! Comparable Value $4.98. 
Only $2. We match to your hair color free — 
blonde, red, black, platinum, brown, salt ’n 
pepper, any color. Send hair sample. Order today. 
Money-back guarantee. 





FASHIONS USA, DEPT.502, 2111 COLONIAL AVE., NORFOLK, VA. 23517 
PLEASEI To match color, we MUST have 








fa. Residents add 4% Sales Tax 
FREE: Salon color-ma 


hair sample from area to be matched. 








NO EXTRA CHARGE for light shades. 
FREE: Chart with your order. 





| j »d by color alone 

Only wigs may be ordered by > Apes | 
Wigs | 
1 © 20-Way Put-On @ $1.00 25¢- Only Nome | 

| © Double 20-Way Put-on @ $ 25¢ (if not 
{| (J Human Hair Wiglet @ $4.44 50c Eee | 

. . c ' 
‘ O Deluxe Humon Hair Wiglet @ SOc sampte) Address | 
, (_] Switcher Stretch Wig @ $19.9 00.176 | 
! ] Human Hair Stretch Wig @ $23 00___ aA | 
City. 

A ge & Handling | 
ose’ $= — h (] check | 
y order. Sorry—low prices do nit C.0.D Ye | 


Special offers for limited 


nay not be repeated in this publication! 








Two-in-one outfit 

Wear this pretty playsuit alone or add 
the skirt for a casual dress at work or 
shopping. This two-piece wash 'n’ wear 
cotton is good for travel, too. All-in-one 
zippered suit with button-front com- 
panion skirt comes in green or blue 
background print. Sizes: 10-20; 1414- 
24%. $6.55 ppd. Vicki Wayne, 610 
LJP So. Country Club, Tucson, Ariz. 
85716. 


Four seasons letter seals 

Seals with seasonal rhymes go nicely 
with letters when you write friends in 
spring, summer, fall or winter. Letter 
seals printed in black letters with sea- 
sons depicted in green, orange, gold 
and blue designs. On white, non-curl- 
ing gummed 2 in. paper. 50 of each in 
plastic box. $1 ppd. Via air, add 30¢. 
Bolind, Dept. LH-4, Boulder, Colo. 
80302. 


Oil portraits for posterity 

A personal portrait in oils can give 
great pleasure to family and friends. 
Painted by outstanding artists on can- 
vas or On pure silk from your favorite 
black and white or color photo. Priced 
from $12.95. A pictorial memory to 
cherish. Write for free illustrated bro- 
chure and order blank. King Galleries, 
Dept. OP-23, P.O. Box 3245, Granada 
Hills, Calif. 91344. 


Home hair remover 

Perma Tweez removes any unwanted 
hair permanently from face, arms, 
legs and body in one step. Automatic 
“tweezer-like’’ action destroys hair 
root without puncturing skin. Profes- 
sionally endorsed, it gives safe and 
permanent results. $14.95 ppd. Gen- 
eral Medical Company, Dept. LJ-1, 
5701 West Adams Blvd., Los Angeles, 
Calif. 90016. 


Handy calendar 

With this small monthly calendar at- 
tached to your watchband, just a 
glance at your wrist will quickly ‘‘tell’’ 
the date. Calendar is made of cham- 
pagne-colored metal to fit any watch- 
band. Can start with any month. A 
year’s supply (12) in a gift box, $1.50; 
6 sets, $7.50; 12 sets, $12. Ppd. 
Handy Calendar Co., Dept. LHJ-5, 
Handy Bldg., Scott City, Kans. 67871. 
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L When nature is turning 
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Springtime brings sunshine 4 
And skies of bright biue 
Showers and flowers 
And this letter for you. 


Z Summer is fun-time 

7 ts Filled with good cheer 
paca Letters tet me share it 

With ones who are dear. 
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- £ ~ When winter's cold winds 
w® Chills and stormy skies blend 
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; Se T HOUSE Division of Alexander Sales Corporation 26 South 6th Avenue, Mount Vernon, New York ees 


4» EARLY AMERICAN EAGLE 


® Our national bird in 

flight, ready to protect 

home and country. 
Decorative, NEW process, 
in tough Polypropylene, 
guaranteed not to rust, chip or 
peel. Molded composition. Your 
choice of decorator black, or antique 
z span by 9”. Perfect accent note over fireplace, or garage, 
bn a favorite wall. Ready to hang. Perfect for either indoor 
A real good buy at only... 


o for $5.75 ppd. — #2266 Black Eagle; #2267 Gold Eagle 


13 pc. BATHTUB 
APPLIQUE SET 


Safety and Beauty for Your Bath 


Choice of 5 Decorator Colors 


= Brand NEW for SAFER FOOTING 
Bathtub or Shower. Adhesive-backed, 
grips securely, instantly. Make your own 
decorative arrangement from 13 
appliques. Comfortable sitting. Choice of 
Gold #2289, Pink #2288, White #2291, 
Sky Blue #2290, or Olive green #2287. 
Set consists of seven 5” and'six 342” 
water lily style appliques .. . 


All for ONLY . $2.98 plus 35c pp & hdlg. 


ER THE GREAT SEAL OF THE 
UNITED STATES 


COMPLETE KIT WITH FRAME 


The Great Seal of the United States, 

dating back to 1782, can grace your 

home, and you can have the pride 

and satisfaction of haying em- 

broidered it yourself. This is 

the crewel picture embroidered 

by Miss Julie Nixon and pre- 

sented to her father on his elec- 

tion to the presidency. The kit 

contains everything you need to 

complete the picture—the design 

is stamped on a textured fabric 

especially created for crewel wool 

embroidery ; 100% Virgin Wool yarn, 

>, €asy-to-follow instructions, and the handsome wooden 
Id-finish round frame. When completed, you will have a 


= New pillow creation that 
comes as a set of 4 pillows 
that are made up as capital 
letters that spell out the 
word “LOVE.” Sure to 
delight the young and the 
young at heart. Place them 
on a spread clustered near 
the bolster for a colorful 
effect. Made of 100% cotton 
eanvas fabric, and Kapok 
filled for lasting use. Each 
letter pillow is 12” high. 
Two letters in blushing red 
and two in sky blue. Great 
in a den, playroom or 
bedroom. 


#2608 LOVE PILLOW SET $8.95 + $1 pp. 
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#2282 Olive, 


FANNIE FARMER Only $1.00 


= America’s most 
famous and best- 
loved cookbook has 
taught generations 
of great cooks how 
to get that way. 
This is a 
convenient 
compact edition 
that is complete 
and unabridged ; 
it has over 3,000 
recipes, with 
illustrations, 
charts and 
easy-to-follow 
instructions. 
Using this book is 
like attending a 
fine cooking-school that 
teaches you all the basies of 

good cooking and then shows you 
the advanced steps for elegant, elaborate 
meals. Everyone, from the bride to the experi- 
enced cook, will find a wealth of new informa- 
tion, new recipes, shopping hints, clever ideas 
for parties and entertaining. There is special 
information on frozen foods, packaged foods, 
mixes. Every kind of dish from simple, every- 
day recipes, to gourmet dishes. Newly revised 
and up-dated—648 pages. 


#1502 COOKBOOK ........ only $1.00 ppd. 


COOKBOOK 





COLONIAL 
MEDICINE 
CABINET 


FRAMER 


Converts 
Cabinet To 
Early 
American 
Look... 
Imagine! 

= Now 
complement 
your bathroom 
with this CUSTOM MADE Antique Pine, 
honey-toned medicine cabinet frame. Simply 
snaps on to your existing cabinet mirror. Rich 
durable furniture finish. Complete with genu- 
ine porcelain knob and decorative brass accent 
ring and furniture buttons. Available for any 
size cabinet. Jot down the width and height 
of outside edges of cabinet door when ordering. 


#2274 SINGLE CABINET FRAMER 
Only $5.95 plus $1 pp & hdlg. 


So ne | 


AMERICANA STORAGE 


@ Hexes and hearts... and all the authentic 
designs and colors from Pennsylvania Early 
America. Colorful and decorative. Wonderful 
chest for storing linens, clothes, toys, hobbies, 
fireplace wood, or boots in the mud rom. 

Made of triple-strength fibreboard so strong 
you can sit on it while removing your boots! 
One piece construction sets up in half a minute 

. absolutely no parts to put together. 


#721 STORAGE CHEST ... $5.95 plus $1 pp. 


COUNTRY STORE 
HANGING SCALE 


IMPORTED FROM ITALY 


and only $5.95 


@ Lovely nostalgic touch from a 
bygone era. Ready to accent your 
kitchen or den with today’s popular 


seale is strikingly decorative as a 
planter, fruit basket, or even as a 


11” long base, and a 7” diameter 
created by Italian artisans. Made of 


new process polyethylene, with the 
look of metal, complete with metal 


link chain ready to hang. Your choice 


of warm decorator colors: 


#2283 Pink, #2284 Antique White, 


#2285 Sun Gold. 


COUNTRY STORE HANGING SCALE Only $5.95 +- $1 pp. 


Country look. Replica of grocery store - 


vegetable bow]. Hanging seale has an 


colorful face. Faithfully designed and 


COLORFUL DOUBLE 


DRAWER FILE CHEST 
Only $6.95 


= Organize your home, dormitory room or 
office. This full size double drawer file is 
13” wide, 22” high, 18” deep. Decorator 
styled in charcoal gray with the two 
drawers in sky blue and antique gold, 
Heavy gauge steel frame with strong 
fibreboard construction holds up to 500 
pounds of papers, correspondence, sales 
records, shopping lists, reports, etc. Easy 
to pull drawer handles. 

Goes well with any decor. 


#699 COLORFUL DOUBLE 
DRAWER FILE ._.. $6.95 plus $1 pp. 


m Just like old-fashioned milk cans from the farm. 

Perfect in every detail, and made of polished triple plated chrome, just 
like real milk cans. Each can has the name of the staple embossed. They’ 
last for years, and will become a focus of attention and decorative beauty 
on a favorite shelf. Flour and sugar cans each hold a full 5 lbs., coffee and 

tea more than 1 |b. each, the cookie jar holds enough for the entire 
neighborhood. Goes with any decor, on any kitchen counter. 


#1160 DAIRY FARM 5-PC. CANISTER SET . $13.95 plus $1 pp. 


Print Up To 100 Copies 


in 5 different colors on any paper. Uses 
no chemicals! No electricity! You can 
duplicate whatever you need .. . post- 
ecards, letters, announcements, invita- 
tions, menus, signs. You can write, type 
or draw whatever you wish to copy and 
without mess or fuss make up to 100 
copies. New Hectograph Copier can be 
used and enjoyed by the entire family. 
#1548 HECTOGRAPH 

COPIER ...... 


HOUSE NUMBERS 


@ Spell out your address in continuous 
script made to fit over garage, over- 
hang, or doorway. Simulated wrought 
iron look ; of reinforced polymer resin 
treated for a lifetime of outdoor use. 
Size: %4” thick x 6” high overall, in 
Flat Black #A2822, or Stark White 
37¢ A2823. Installs in seconds. (Twenty 
is one word, Twenty One is two words, 
etc.). Each House Number Word only 
$1.98 ppd. 


CHINESE WOK $1.98 


is a sensational way to saute and 
fry foods with a minimum of fat. 
It makes delicious foods without 
extra calories. When foods are 
brown, push them up on the 
sloping pan sides, so excess fat 
drains off, food stays hot and 
crisp. Just a few teaspoons of 

oil on bottom of this 4%” high, 
heavy steel pan will quick-cook : ; :: 

vegetables, meat, chicken, etc. Complete with recipes. 12” diameter. 
#2546 CHINESE WOK ...... bop LS Ee $1.98 
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o Keeps hair 
oe f dry—even 
> ie ncesimat of with rollers! 
< STA-DRI SWIM CAP! 






® Siretches over any hair-style, to keep 
it completely dry—even in a dive! 
® Satisfaction guaranteed or money back! 








Swim without fear of wet, stringy hair, 
losing coiffure shape! Expandable Sta 
Dri stretches over a bouffant hairdo or a 
headful of rollers—flattering over sleek 
styles, too! Ingenious ‘‘magic circle’’— 
an inner rim which fits under, not over 
ears—keeps hair completely dry! Now 
enjoy the water and still look lovely for 
that big date. White: one size fits all. 
69583 Expandable Sta-Dri Cap. 2.98; 2/5.50 
OF BOSTON 


y ) 
BRECK &tr fsotm year 
L25 BRECK BLDG., BOSTON, MASS. 02210 
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TRAINS ANY DOG INSTANTLY! 


* PUPPIES, DOGS OF ALL AGES. NEVER FAILS! 


















aK 


TEACHES STOPS 
=» Come tallt ® House n = Jun 
B\ Sit st) ) BSI ® Chew 22 
® Heel ™ Fetch ® Go, et = Biting Tupiaeichnn 


20,000 satisfied users. Hundreds of unsolicited testimonials. 
Four Demonstrations on Art Linkletter CBS-TV. Now pre- 
scribed by veterinarians, breeders. 


Hi-FiDo is a subliminal sound device. “‘Pavlov's Bell’ in a highly 
advanced form. A scientifically engineered jeweler's chain with 
built-in tuning fork. Used like a bell. Works like magic. Imagine! 
Control your dog without a leash. Painless. Kind. Not electronic 

Write, wire or phone for com lete information. Fascinating! 


y= CANINE BEHAVIOR INSTITUTE 
NW (213) 826-5616 11927 Montana Avenue 
Vj Dept.LH-49 Los Angeles, California 90049 











CULOTTE DRESS 
$5.95 


Easy-to-hop-into zip 
front, carefree Culotte 
Dress for play, shopping 
and gardening. Guar- 
anteed washable 
cotton with divided 
skirt for complete free- 
dom. Red or Gold. Sizes 
10-20, 1414-241, 
$5.95 plus 50¢ postage. 


Satisfaction-Guaranteed 


VICK! WAYNE 


Div. of 
A Old Pueblo Trader 
~ 610-LJC So.Country Club, 
Tucson, Arizona 95716 


















25 WALLET PHOTOS 
(plus FREE 5x7 En!.) 
or 2 8x10 ENLARGEMENTS 
or 5 5x7 ENLARGEMENTS 
or 12 WALLET PHOTOS 

(PLUS 3 5x7 ENL.) 


Lovely double weight portra.t- 
i quality photos, ready for fram- 
ing. Send any photo, snapshot 
or negative (returned with order), 





Add 25c per selec- 
tion for postage 
and handling, and 
35c extra for rush 
First Class service 


Any enlargement hand-colored, 
50c extra. State color of eyes, hair 
and clothes. 


ROBIN ART STUDIO 152-R 
NEW ROCHELLE, N.Y. 10804 





Book Authors! 


Join our successful authors in a com 
plete and reliable publishing program Le e 
publicity, advertising, handsome books. 
Send for FREE report on your manu- 
script & copy of How To Publish Your 
Book. 

CARLTON PRESS Dept. LHP 
84 Fifth Ave., New York, 10011 
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Five Fiery Gems 


Handsome fishtail setting accents the beauty 
of these five 44 carat diamond-like white 
spinels. Synthetic stones dazzle just like real, 
and the setting is available in either Sterling 
Silver or 18 Kt. Yellow Gold Plate. Each stone 
cut, polished and prong-set the same as pre- 


cious stones. Send ring size. 95 
Specify gold or silver. $6 ppd. 


Send 25¢ for New 1969 Catalog & ring size card 
|mmediate Delivery. Prompt Refund If Not Satisfied 


Loms 


665 MIDDLE NECK RD. DEPT J4 
GREAT NECK, N.Y. 11023 











Here’s a pretty memento sure to please 
any bride—a sterling or gold charm 
that’s an exact replica of the wedding 
invitation! We will photograph it, then 
reduce it and etch into the metal. 
Great for all kinds of special announce- 
ments. 34” x14". Sterling: $10. 14-kt. 
gold: $30. Ppd. 


HOLIDAY GIFTS 


Dept. 1704A, 7047 Pecos St., Denver, Colo. 80221 
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stirs. Herbert Ryan 
4555 Spruce Road 
Bangor, Maine 
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Mr. & Mrs. 
jack D- Themas 
1854 Maple Lane 
Bristol, Vt. 05443 


Mrs. R. L.. Monroe 
878 Beach Avenue 
Buenc, California 
94 13h 


Address Labels with Nice Designs 


















ecient 9 


Palm, Roadrunner, Saguaro, Pine. Gull, Maple, 
Texas Flag, or any Initial. (Also available are 
Wheat, Corn, Skyscraper, and Maple Leaf.) 
Up to 20 letters per line, 4 lines. 114 x 14” 
printed in black on white or gold gummed 
paper. Packed in plastic box. 500 on white, or 
250 on gold, for $2 postpaid. Or on Deluxe 
size, 134 x 54” for $3. Specify initial or design 
desired. Via air, add 30¢. Write for fund rais- 
ing folder, too. Bruce Bolind, 124 Bolind Build- 
ing, Boulder, Colo. 80302. Thank you kindly! 


AT LAST! NON-SKID SPECS! 


Ge 
@ i 
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STOP EYEGLASSES 
from SLIPPING 


d ish up ever-sliding glasses! EAR- 
lasses snug-fitting. Soft, elastic 
ver ends of earpieces. Fit all 

frames (men, women, children). Do not 

effective, stick-on pads that 
a to eliminate slipping. Only genuine, 
patented EAR-LOKS are guaranteed to stop 
jlasses from. sliding. Invisible. Comfortable. 
59¢ a pair, 2 pairs $1.00, by return mail post- 


d. No C.O.D. please 
DORSAY PRODUCTS, Dept. LH4, 


200 W. 57th St., New York, N.Y. 10019 
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Pretty tricky 

It looks like a sewing basket; it is a 
sewing basket, but this pretty thing is 
just as appropriate as a charming 
handbag. Made of woven rope on a 
wooden frame, it has a floral top and 
liner. Inside, a removable plastic tray 
holds odds and ends for easy stor- 
age. 8x7'% in. $6.95 ppd. Norfolk- 
Hill, Dept. LH-33, 35-9th Ave., New 
York, N.Y. 10014. 


Spell it out in script 

Custom-made house numbers spell 
out your address in continuous script 
with simulated wrought iron look. 
Your ‘‘number”’ is specially treated 
for a lifetime of outdoor use. Install in 
seconds over garage, overhang or 
doorway. 4 in. thick by 6 in. high in 
flat black or white. Each word, $1.98 
ppd. Crescent House, Dept. LH-3, 26 
So. 6th Ave., Mt. Vernon, N.Y. 10551. 


Hatch chicks at home 

Clear plastic dome of this Chick Incu- 
bator lets you actually watch while 
chickens hatch; 2-egg incubator keeps 
proper heat, humidity to hatch chicks, 
ducks, pheasants, quail, etc. Includes 
dome and base, bulb, egg holders, 
thermometer, instructions. 71x6 in. 
Converts to brooder. $4.33 ppd. Cres- 
cent House, Dept. LH-4, 26 So. 6th 
Ave., Mt. Vernon, N.Y. 10551. 


Glorious gladiolus 

Imported Dutch medium size gladi- 
olus bulbs will fill your garden with 
color. Assortment of reds, yellows, 
purples, whites, multicolors, etc. Bulbs 
are guaranteed to flower 5 years. 50 
glad bulbs $1 with 3 peacock orchid 
bulbs free. 100 glads, 6 orchids, $1.98; 
200 glads, 12 orchids, $3.75. Add 40¢ 
for postage. Michigan Bulb, Dept. 
GH-1502, Grand Rapids, Mich. 49502. 


Magnifying glasses 

Half-frame magnifying glasses in the 
smart ‘‘Ben Franklin’’ design bring 
fine print up close for easy reading. 
Just ‘look over’’ for normal viewing. 
Choose frame colors: black with sil- 
very threads; brown with golden 
threads; black or brown tortoise. Spec- 
ify men’s or women’s. With case, 
$5.95 ppd. Joy Optical, Dept. 848, 84 
Fifth Ave., New York, N.Y. 10011. 


Regal ring 

Any lady.will like to wear this big stone 
beauty. Handsome antique, gold-plate 
filigree ring adds an elegant touch to 
any outfit. Choose simulated jet, fire 
opal or turquoise stones. Band is ad- 
justable to all sizes. A pretty gift to get 
or give. Ring will appeal to teen-agers 
as well. $2 ppd. Lions, Dept. J-24, 665 
Middle Neck Rd., Great Neck, N.Y. 
11023. 


















































ocrat of Dress Forms 


synal precision adjustment form (DuPont 
gives body material great flexing and 


your measurements into size computer— 
ock—form becomes YOU. 

its to regular, half sizes . . . many varia- 
to 20 (also model 20 to 50). 

jshoulder raises, lowers. Each bust ex- 
, contracts, raises, lowers. 
narrows, widens, shortens, 
widen, narrow, raise, lower. 
) form gains, reduces with you—adjusts 
er family members. 

2 steel stand—and form—take apart easily 
away in drawer. 


lengthens, 


e without a dress form—just trying this 
r risk) can change your life. 

m guarantees a custom-fit expensive look 
ess you alter or make—or no cost. Yet it 
money so fast it often pays for itself the 
ond time used. 

stom fit form saves hours adjusting 
d fitting clothes—up to 50% of sewing 
aves struggling, twisting, turning—trying 
right fit. It saves ripping out seams for a 
eration, or just because your skirt didn’t 
erly the first time. 

ect for beginners. Here is why all of this 


HE SECRET OF CUSTOM FIT 


you like every dress you alter or make 
or its custom-fit expensive look? 
smile—inside—at the money and time 
yed—at the end of embarrassment of poor 
made” clothes—or the success of your 
making attempt. 
Tet is custom adjusting of standard pat- 
our differences (there’s only one you). 
pin the pattern to an exact duplicate 
is adjusting is simple and easy. 
is custom-fit life-size dress form becomes 
YOU—with YOUR waist—YOUR shoul- 
JR neck—YOUR bust line—YOUR hips. 
because in each body area an ingenious 
juter “dials” your correct inch measure- 
‘Tab (like a tape measure) slides through 
der the area answer window. When your 
ents appear in each window, just clip lock 
yn. Automatically the DUPONT NEO- 
processed body material has already ad- 
each body area—to become YOU! Custom 


of patterns to you has become as easy as 
vas difficult. 


\ LIFE-SAVER FOR BEGINNERS 


2 the hardest part of home sewing is mak- 
ments—exactly what ADJUST-O-MATIC 
simple. 

_ beginners easily make hems—adjust hem- 
ke alterations so perfectly, store-bought 
t like made-to-order. You save the $3 to 
efore to fix a shoulder line—shorten a hem 
a waist line. You’re more satisfied with 
our clothes fit. 

in this form is so easy you quickly form 
es into new. Too tight or too loose—too 
00 small dresses fit again. You easily alter, 
‘Temodel your own dresses, coats, skirts, 
‘You begin to make your own simple 
nen more complicated ones. Later, you 
gn your own styles, and all on this form. 





. 


you make guaranteed on 
S precision adjusting . 
form—or no cost! | 






















DOES MORE THAN ANY OTHER FORM 


This master pattern-maker’s form has every | 
possible professional dressmaker trick and short 
cut built right into it. 

It’s unlike any other form. To adjust there’s no 
maze of wire and bolts to struggle with. Simply 
slide, adjust and clip lock. It’s pinnable—throughout. 
No gaps down front or side or around neck give 
difficulty. 

Scientifically placed guide lines let you know 
when your dress is perfectly centered on the form. 

The light steel stand is so adjustable, raises or 
lowers precisely to any point 4’ 2” to 5’ 6” (add 
length of your head from neck up to measurements 
of any form). It’s handsome, rubber-tipped, gives 
steady support. It assembles, takes apart easily. 














_The inventor has built a 
lifetime as master pattern 
maker for leading pattern 


LUIGI CELLA 
DRESS FORMS 


companies into this form. Hold 
All his life—he designed . U:S- Patents 
dress forms—some of the #2922555, 
world’s most expensive—to #3140021, 
give custom fit to the very rich. #314022, 
But he built this custom #3140022. 


dress form for you—to adjust more precisely 
than any other—do many dressmaker tricks 
others can’t—yet costs a fraction of the others. 


Work with this form anywhere. Lap, table, chair. 
Want to work on shoulders—back—underarm seam 
—front—waist—hips? Presto! One hand lifts form 
off stand. Without ever getting up from your chair 
you can take ADJUST-O-MATIC apart and work 
in sections. 

Every adjustment—each contour line—the height 
range—the angle ot the darts—posture angle of the 
form—all have been checked and rechecked by 











~ Stand 
recommended 


fashion fit leaders, home dress-making authorities for 
and fashion editors. best 
AMAZING NO RISK OFFER results 


Instead of bulky, heavy cast-iron framing and 
body, ADJUST-O-MATIC uses DUPONT NEO- 
PRENE processed body material. Shipped direct 
to you disassembled it costs a fraction of ordinary 
forms. There are several parts to each section— 
only 15 in all. To assemble, adjust or take apart 
each step is simple and fun with clear can’t-go- 
wrong directions. 

When you try it for 30 days without obligation 
you'll realize why it’s so amazing. Full refund if 
not delighted. 

All ADJUST-O-MATIC costs is $5.49 yet it has 
many features dress forms costing six times more 
do not have. Try at our risk. Reserve yours today. 


—---------------4j 


r 
} MAGIC DRESS FORM 


1050 Greenland Bidg., Miami, Fla. 33147 


Please rush revolutionary PERFECT FIT ADJUST- 
O-MATIC Dress Form that guarantees custom-fitting 
clothes for the entire family for 30-day NO RISK TRIAL. 
If after trying PERFECT FIT ADJUST-O-MATIC I 
am not delighted in every way, I will return it for full 
refund. 
CHECK HERE: 
OO Reg. Size (8 to 20) Recommended if bust is 30’-40”. 
(J Large Size (202-50) Recommended if bust is 41”-52”. 
Enclosed check or m.o. $ Send me: 

Reg. ADJUST-O-MATIC Dress Forms @ $5.49 

Large ADJUST-O-MATIC Dress Forms @ $7.49 
Collapsible Steel Dress Stands @ $2.49 





iDUPONT Neoprene processed body 





NAME — 7 

ae material and its own PATENTED FEATURES 
ADDRESS makes this form possible! 

CITY —___ STATE a ZIP 





(Please add 85¢ postage with order) j 
ee 

















MARINE JUNGLE HAMMOCK 





This is the answer to having to pack along tent 
and sleeping bag on hunting or camping trips. 
Lightweight canvas (made for the South Pacific), 
it has a 4x 7-3/4 foot waterproof canopy, fine- 
mesh netting that zips from inside. Makes for 
fine outdoor sleeping. $14.95 





Now! Life Insurance 
Birth to Age 80 


$1000 © 


Only 25c 
or more 


Per Policy 
CASH FOR YOUR FINAL EXPENSES. 

AVOID BEING A BURDEN TO YOUR FAMILY 
Introductory Offer. Answer these 9 questions on a plain 
piece of paper and mail with only 25c¢ for 30 days pro- 
tection. Death due to pre-existing illmess covered after 
two years; suicide after one year. Regular rate shown on 
policy. 

Amounts usually issued without doctor examination. 

NEW LOW RATES: 

Ages Amount Ages Amount 
0 to 80 $1,000 15 to 60 $2,500 
. Print full name and address. 
. Date of birth? 
3. Height? 3a. Weight? 

. Occupation and duties? 

. Race and Sex? (For Identification) 

. Beneficiary and relationship to you? 

. To your knowledge have you had heart, lung, diabetes, 
cancer, or chronic disease? Are you deformed, lost a 
hand, foot, eye, or ever rejected for insurance? 

. State condition of your health? 

9. Amount desired? Sign your name. 


NO AGENT WILL CALL 
Actual policy will be mailed you direct from Home Office. 
You be the judge. 
Mail to: S. B. Hunt, Chairman 


AMERICAN LIFE & ACCIDENT INSURANCE CO 


347 American Life Building, St. Louis, Mo. 63108 





Wrinkles 
Baggy Eyes 


Gone! 


LOOK 10 YEARS 
YOUNGER!.... 














NEW! Thank to cosmetic science you can ‘lift your 
face out of worrisome lines and wrinkles in just 3 
minutes! It will r remove forever but just smooth 
on new discover Ultra and aging-lines, puffiness 
under eyes disappe ll day or al ning pply in 
seconds with or with« make-up for depen inVisi- 
ble ‘uplift’ (so invisible len it tor Ke your face 
firm and younger look ful society! 
{O} i | EI 
Send $3.95 ¢ M O r three-month 
supply HO} D, to 
FORMULEX LABORATORIES, Dept. LH2 
BOX 6508—HOUSTOD TEXAS 005 
2B} i 
a : 
AS. PL 
== 
\~ 
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WHITE NAVY HAMMOCK 


Ask any sailor if he remembers these heavy white canvas hammocks and he'll tell you 
they're sturdy, hold up well and cost a lot less money than commercial ones. Just think 
how relaxing they can be in your back yard, on camping trips, etc. Brand new. A full 





















36x74”. Brass grommets. Complete with all 
ropes and clues. A great value for the sum- 
mer. $9.95 each. © MH, 1969 


| MADISON HOUSE, Dept. 1071 


| 3710 E. 10th Court, Hialeah, Fla. 33013 


Navy Hammocks @ $9.95 (Add $1.50 post.) 
Marine Jungle Hammocks @ $14.95 
(Add $1.50 post.) 


| Enclosed check or m.o. for $ 


j NAME 
| ADDRESS 
| city 
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KEEP BOOKS & RECORD ALBUMS NEAT 
AND PREVENT BROKEN KNICK-KNACKS 


SPRING POST 
BOOK HOLDERS 
Only $4e° 2.8479 


Handsome gold anodized aluminum posts have 
internal tension springs, adjust to fit sheives 
any height between 91/2” and 131/2”. Just depress 
and move in or out to handle books added or 
removed. No-slip rubber tips keep them sturdy 


4225—Spring Post Set . ...$1 2/$1.79 


GREENLAND STUDIOS 
1066 Greenland Bidg., Miami, Fla. 33147 





PERSONALIZED FRIENDSHIP BAND RINGS $2.58 
SOLID STERLING SILVER or 10K. GOLD FILLED Rings are 
polished to a shining glow. Thoughtful gifts to exchange with 


eau or h ind. We'll engrave your initials or his on 3” 
wide hand finished band rings. In sizes 4 through 11. Small 
enough for pinkie—large enough for any he man. Send 


initials and ring sizes 


Order 1844 Ring .. . . $2.98 postpaid 


ry: Dept. L43, 560 S. Third Ave. 
Lillian J erruon, Mt, Vernen, N.Y. 10550 ; 





Heavenly hair 

A lovely, ready-to-pin-on fall can add 
luxurious fullness to your own hair. 
The ideal solution for ladies with thin 
or short hair. Made of Sarnel fibers, it 
looks, sets and feels like real hair. 
Washable, of course.Custom matched, 
send sample of own hair. State style 
#225.$4.99 ppd. Guild, Dept. LHJ-49, 
103 E. Broadway, New York, N.Y. 
10002. 


Giant kite 

Bird-like giant kite with a huge 48 in. 
wing spread, soars, climbs and glides. 
No need for running. Wings flutter 
continuously for exciting, high-flying 
family fun. Tear-proof cloth in 7 bright 
colofss Ss) ins long. s250 "tts cord; 
$4.98; mammoth size, $7.98. Add 
50¢ for postage. Crescent House, 
Dept. LH-4, 26 So. 6th Ave., Mt. 
Vernon, N.Y. 10551. 


Personalized coat of arms 
Have your family name inscribed in 
antique English letters on the name 
plate of this impressive shield, which 
bears a full color coat of arms. Walnut 
finish shield with antique brass man- 
tle and scroll measures 9x7 in. Ready 
for hanging. $9.95 plus 50¢ postage. 
Coventry, Dept. LH-469, 1164 Hemp- 
stead Turnpike, Uniondale, N.Y. 
11553; 


Early American file chest 
Charming double drawer cabinet with 
wooden drawer handles adds a colo- 
nial touch to the modern scene. Handy 
for home or office, it keeps papers 
neatly hidden. In antique, honey- 
toned, woodlike fiberboard reinforced 
with steel frame. It’s 13x22x18 in. 
$6.95 plus $1 postage. Crescent 
House, Dept. LH-4, 26 So. 6th Ave., 
Mt. Vernon, N.Y. 10551. 


Slender legs 

For leg-conscious ladies: a book that 
tells you how to slenderize and condi- 
tion your legs for today’s shorter 
fashions. This book gives easy-to-fol- 
low instructions for stimming hips, 
thighs, knees, calves, ankles. Step-by- 
step iliustrated methods take just 15 
minutes a day. $1.98 ppd. Modern 
Methods, Dept. LHJ-49, 12 Warren 
St., New York, N.Y. 10007. 


Coffee car-caterer 

Drive along confidently with a con- 
tainer of coffee tucked safely into 
Coffee Gyro. Plastic spill-proof cup 
holder ring attaches under dash. At 
your fingertips, coffee or cold drinks 
remain level even on sharp turns or 
starts. Handy, swings away when not 
in use. Ideal for boats, too. $1.98 
each ppd. Norfolk-Hill, Dept. LH-4, 
35 Ninth Ave., New York, N.Y. 10014. 

























>r Less Messier 
an a Roller 


Hre, Roofs, Book - 


*rofessional’’ 


Room House 


OCHESTER, NEW YORK 
EWS of a revolutionary 
or-outdoor applicator that 
ting jobs easier, better and 
e time! 
more hard work brushing 
forth with an old-fashioned 
.No more splatter and bubble 
a roller. Now there’s a revolu- 
paint applicator that spreads 
st, so smoothly and so easily 
verything else out of date. 
mie, this amazing new light- 
plicator is already being used 
ional painting contractors and 
of home painters. You “dip” 
one third as many times. It 
vast quantities of paint... 
t so smoothly, so evenly, so 
‘it makes paint spread*way 
‘Doesn't hold back paint in 
a regular brush does. Releases 
t. But most amazing is the in- 
speed it makes possible. It 
strip 6% inches wide and 6 
in just 3 seconds. 
fantastic on any surface includ- 
shingles and curved mouldings! 
ompletely like lightning. And 
ie there’s virtually no dripping, 
r, no mess! 
















AND IRREGULAR WINDOW 25 
DRIP! NO MESS! SURFACES mutes instead 
> )y 
NO SPATTER! With an air-foam cush- CO eee 
ion under its angora bris- i ; ar 
ther you’re painting a tles, the IMMIES’ paint- \ : Panel Door 12 


or aceiling, an IMMIE 
icator doesn’t spatter. 
ally dripproof, too! To 
- it drip, you have to 
it take up an excess 
‘int. 





ints Walls, Furni- 
ses, Any Job With 


yoking Finishes For 
rst Time Beginners 


ves Many Dollars 
Each Room—Up 
$500 On Average 


PAINTS ROUGH 


ing surface contours to 
fit into every hollow and 
crevice of whatever you 
are painting—even deep- 
grooved shingles. 


mazing New Paint Applicator 
vers 468 Sq. Inches in 3 Seconds 


ister Than Brush, 





In Actual Tests Painted Twice As Fast As Conventional Brushes, Saved 1/4 Cost Of Paint 
and Cost 1/3 The Price of Conventional Brushes It Competed Against. 


ONLY 99¢ EACH 

IN OFFER BELOW 
All that amazing new IMMIE in the 
offer below costs is 99¢ apiece. Yet just 
one of the IMMIE applicators included 
outperformed and outpainted a nationally 
known brush costing $13.95. But be- 


Capillary action of 
up to 700,000 tiny 
fibers from the soft 
underbelly of the 
AngoraGoat 
“wipe’’ paint on... 
reach into micro- 
scopic indenta- 
tions, pock-marked 
concrete, deep 
grooved shingles, 
contour to curved 
surfaces, wrap 
around radiators 
and fence posts! 


cause of revolutionary design, through 
this magazine’s coupon below you will 
receive SIX different IMMIE applicators 
for almost every type of painting job 
you'll ever have for just 99¢ each. 


First, a giant coverage applicator, 6% 
inches wide, with over 700,000 tiny 
fibers to “wipe” paint on and whip 
through house, roof, floor, even shingle 
painting in as little as half the usual time. 
Second, a pure angora 41-inch applica- 
tor with almost 400.000 tiny fibers that 


TURPENTINE, PAINT CLEANER, WATER, FASTER AND EASIER THAN BRUSH OR ROLLER. 





APPROXIMATE 
PAINTING TIME 


minutes instead 
of 26 minutes 


CHAIR 10 min- 
utes instead of 
47 minutes 





glide through indoor wall and ceiling 
painting. Third, a 3%-inch applica- 
tor with almost 250,000 tiny, soft angora 
fibers to give “professional” finishes to 
stairs, furniture, coffee tables and this 
is just part of this amazing applicator 
bargain. 


Next, included is a revolutionary win- 
dow sash painter with 50,000 tiny fibers. 
This sash painter has a patented metal 
“Paint Guard” to prevent smear on 
adjoining surfaces . . . edges and entire 
room in minutes. Finally, with 30,000 
tiny angora fibers, Long handle with 
foam cushion and painting fibers on side 
lets you touch up spots rollers and 
brushes can’t reach. 


AMAZING TRIAL OFFER 


No longer do you have to be a slave to 
dirty, messy home painting. Say Good- 


USED BY N. Y. CITY HOUSING 
AUTHORITY, GIANT FIRMS, 


PUBLIC SCHOOLS, GOV’T 


CONTRACTORS. 


Already 2,000,000 In Use by 
Home Owners Saving Time, 
Paint, Money. 


MAIL NO RISK MONEY BACK COUPON TODAY 











; IMMIE COMPANY, Dept. 1061,3710 E. 10th Court, Hialeah, Fla. 33013 
i Yes, I want to try the revolutionary new IMMIE paint applicators on your special no-risk introductory trial 
offer. So that I may try IMMIE paint applicators on any kind of paint job, send me the inside and out Basic 
\ Home Owner's Set of 6 applicators pictured below. When my IMMIES arrive I will pay postman only $5.98 
plus postage. If I am not completely satisfied, I will return them used and dirty for my full purchase price 
J refund, no questions asked. (BASIC HOME OWNER'S SET BELOW) 
| BASIC HOME OWNER’S SET 
! Bo eee | NAME 
l aa ADDRESS 
a ; 
I 4y,” ciTy 
| Sash Painter i 
I E anion STATE ee sy ea ZIP a 
I \ . ao . (© CHECK HERE TO SAVE MORE! Enclose 
i - iis EF Magic payment wee onder and we pay all postage 
” 4 and shipping fees. Same money back guaran- 
i Self-Edger 3% Qs Wand tee, of course. 
L 


bye to unnecessary wrist fatigue, splash 
and splatter, hours of tiresome extra 
work, sky high professional prices. Try 
amazing IMMIE without risking a penny. 
All you do is mail the no risk amazing 
trial coupon below. In a few days your 
IMMIES will be delivered to your door. 
Use them for a full month without risk. 


See how beautifully constructed they are 
... how easy to use .. . how smooth the 
finish. 

See for yourself how IMMIE paints 
window sashes in seconds, a picnic table 
in the time you have a Cigarette, paints 
deep grooved shingles, pock-marked 
concrete ‘with amazing ease . . . paints, F 
varnishes, shellacs, stains, virtually any fF 
surface, any job... . does 1001 painting 
jobs for you and NEVER SEEMS TO 
DIRESVOULOUD- 


Use IMMIE on lawn furniture, boat 
finishes, furniture, panelled doors, coffee 
tables. Let your children paint prac- 
tically without getting the paint on them- 
selves. Put IMMIE to every test. If you 
don’t agree IMMIE will save you endless Ff) 
painting time, effort, and money, you 


have used it at no cost. It won’t cost you — 





a penny. 




















This woman is giving herself the equivalent of eight hours of “solid sleep” relaxation in) 
a mere minute! Just one of the fabulous Yoga exercises you can master—on sight! 


orid's Easiest Yo 


At long last-Yoga that is so downright easy, you can learn it at first sight! 
So instantly rewarding, it cuts years off your appearance-recharges your body 
with youthful energy—flushes out of your system the internal poisons that keep 
you half-ill today! And does it all-in as little as 2 miraculous minutes a day! 





Specially designed for men and women OVER FORTY, 
even if they have neglected and abused their body for years. 
A new system of HEALING YOGA—consisting, not of exer- 
cises, but of simple HEALING POSTURES designed to re- 
direct the blood flow within your body to help you: . 


1) Flush out the internal wastes and poisons that make you OLD 
today... 

2) Massage and stimulate hidden glands, thus strengthening your 
powers of digestion and virtually doubling the energy output of 
your body... 

And—most important of all— 

3) Flood with super-nourishment the neglected upper-body tis- 
sues of your face, neck and hair—and thus stop the drying and 
collapsing process that is aging your appearance faster and faster 
every year. 


All done so easily that your heart won't add even a single extra 
beat. (So incredibly easy in fact, that the book that brings this new 
HEALING YOGA to you—to read entirely at our risk—is filled 
with photos of seventy and eighty-year-old men and women master- 
ing these poses. You must SEE them to believe them.) 


How To ‘‘Freeze Your Age”’ 
For The Next Thirty Years 


But why should there be a special book on YOGA OVER 
FORTY? Why such emphasis on HEALING Yoga? Why are the 
techniques in this book specially designed to take the abused and 
fatiqued ‘‘middle-aged body,” and give that body MORE strength 
and MORE vigor and MORE resistance against disease than it had 
10 or 20 or even 30 years before! 


The answer is simple: 


Because ‘“‘middle-age” (and Yoga defines middle-age as the 
period between forty and eighty) is the last great crossroads of every 
human life. It is at this point—NOW—that you make the vital 
decisions that will either propel you onward to sickness and old 
age...or turn your “physical clock” backward in health and 
strength and appearance to what can only be called ‘A SECOND 
YOUTH.” 


The choice is completely up to you. Because if you leave your 
body alone after forty, the aging processes pick up a disasterous 
speed. A chronic tiredness begins to haunt every day. You put on 
weight you can’t take off. The skin of your face begins to crumble 
faster and faster—because your heart just can’t pump up enough 





nourishing blood to keep it young any longer. 

And, most important of all, gravity—the great killer of all animal 
life on earth—begins to h down your body more and more 
every year. Until it become lt to walk, almost impossible to 
run, a terror to climb stairs. Until your entite body becomes a 


battlefield of aches and pains. Until 
half the real FUN in life—be 
ust “TOO OLD”! 


ou find yourself cutting-out 
uddenly, tragically, you're 
This is sheer nonsense! It not by age—but by ignor- 
outh till Ninety prove it 
ige-Freezers’’ and ‘‘Age- 


Four thousand years o 
». Here are the facts. Here 





Reverses” that YOU can use to build a wall against sickness and 
pain—like this: 


How To 
Breathe Yourself Young! 
Stretch Yourself Young! 
Sleep Yourself Young! 


For example: 

Four new sources of energy you never dreamed existed—from 
the earth, air, water and sun. Page 90 shows you how to tap each 
one, in minutes. 


Cleansing Breaths. Sort of Super-Sighs, that let you breathe 
weariness right out of your body. 


Why the best tranquilizer in the world doesn’t cost a penny. It’s 
yours on page 94. 


The Blood-Stream Purifier. Forces your body to BURN UP 
hidden poisons that have been clogging your cells for years. You 
may feel the difference—in thrilling new freedom from indigestion 
alone—immediately. 2 


How to use the magnetic currents of the earth to help you sleep 
better and deeper, waken incredibly refreshed. 


Released for the first time to our knowledge: The simple tech- 
nique that allows Yogis to sit in the snow, with only a loin-cloth, 
and be perfectly comfortable. YOU can use this same secret, in 
minutes, to eliminate cold hands and feet all winter long. 


Previously undisclosed Yoga sex exercises. Their prime purpose: 
To transmute Physical Energy into Sexual Energy. > 


The single most powerful pose to delay the aging of the human 
body (page 115). And why it releases a virtual torrent of self- 
healing processes. { 

Weight-loss the Yoga Way. How can you lose weight like a young 
person, if you have an old person’s glands? Therefore, Yoga works 
on your glands—not only to help you lose weight more quickly 
than you have ever dreamed before—but to actually REDISTRIB- 
UTE THAT WEIGHT OVER YOUR ENTIRE BODY, to elimi- 
nate ugly bulges that have plagued you for years. 


Yoga Rejuvenators For Your Face, 
Your Hair, Your Spine, Your Teeth 
Yoga says that age etches itself on your face for two reasons: 


Because that face becomes starved for enough nourishing blood; 
and because it loses the battle against gravity, and sags. 


Therefore, Yoga floods your face with blood at least once every 
day. And it reverses the power of gravity, to build up tissues instead 
of tear them down. 


The simple poses that do this are so powerful that they not only 
pour new youth into your face, but also: 
Irrigate the brain, and stimulate mental processes. 


Feed the gums and roots of your teeth, and increase their 
strength and longevity. 


Feed the scalp and hair follicles with the same rich nourishing 


INFORMATION, INCORPORATED 
119 Fifth Avenue, New York, N.Y. 10003 























blood, and (in case after case reported in this bi 
retard and perhaps even reverse graying and falling 


g 


Prove It Yourself __ 
Entirely At Our Risk 


But this is only the beginning, of course. Almos 
filled with priceless health secrets, including: | 


How to avoid incomplete elimination—the numb 
chronic poisoning of the system after forty. 


. 


A method by which the body can continue to 
right up until ninety. 


How to stretch back pain away. Make those stif 
again—that sore spine as supple as a kitten’s. 


Deep internal massage. To tone up liver, kidneys, 
...firm the stomach...lead to inner cleai iness.. 
gastric fire. al 


A new way to stop smoking, without eating more 
What Yoga can do for you to improve varicose! 
ankles and feet. ' | 
Your best exercise to recharge the body—that | 
minutes a day,and requires you to do ABSOLUTE 
(but in an entirely new way). See page 113. 


And much, much more. But you must try thesé 
yourself to really believe them. The cost of this 
tem of HEALING YOGA—called YOGA OVER 
only $5.98 complete, if you decide to keep it. 


t It casts you nothing if you decide to send it bael 
is up to you. We believe that SECOND YOUTH lies | 
below. If you are willing to test this simple rejuver 
yourself, at our risk—why not send it in TODAY. 


r———-— MAIL NO-RISK COUPON TODAY! 


INFORMATION, INCORPORATED 
Dept. LHJ-4 
119 Fifth Ave., New York, N.Y. 10003 


Gentlemen: Yes, I want to try a copy of YOGA O 
by Nancy Phelan and Michael Volin entirely at 
enclosing the low introductory price of only $5.98 for 
edition. I will use this book for a full thirty days at 
I am not completely delighted . . . If this book does 
thing you say, I will simply return it for every cent 
back. 

OO If you wish your order sent C.0.D. CHECK 

$1 goodwill deposit. Pay postman balance, plus 
handling charge. Same money-back guarantee, of 


Name 
——— 
(PLEASE PRINT) 


Address 


City | 
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Get them now while the getting is good. 





| People with slim hopes get fabulous flavor in Wish-Bone low calorie dre 





Wish-Bone gives you three dressings, each with a truly distinctive taste. Low 
Calorie Italian is full of verve and vintage vinegar plus plenty of herbs and tender 
young garlic. Low Calorie French tastes as rich and smooth as the regular French. 
And Low Calorie Russian just brims with spicy-sweet tang. The only thing missing 
is the calories. They're so good, you'll want to try them even if you aren't on a diet. 

















Oty, 


erries are back enemae 
on. Give them the welcome 
serve. Open a bow! of 

eamy Cool Whip: Spoon it 
fresh ripe strawberries. 
awberry shortcake. 

awherry sundaes. 








on-dairy Cool Whip there’s 

g to fix, nothing to mix, and 

g to mix you up. Cool Whip 
already whipped, but tastes like 
2nt to a whole lot of trouble. 


imerry Strawberry-and-Cool Whip 
And many happy desserts. 





Delicious “Beef 
Porcupines” start 


with San Francisco's 
Rice-A-Roni 


Combine 1 pkg. Beef Rice-A-Roni with 
1 |b. ground beef and 1 egg, beaten. 
Shape into polpette or small meatballs 
(approx. 20). Brown on all sides in skil- 
let. Combine contents of Beef season- 
ing packet with 24 cups hot water. 
Pour over meat. Cover and simmer 
30 minutes. Thicken gravy, if desired. 





New! Complete 
Noodle Roni 
Dinners! 


Parmesano, Romanoff 
Stroganoff, Casserole, 
and Chick ’N’ Almonds. 
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Take a closer look at our 

carved Flamenco chest. See 
how the aged pecan glows 
warm and rich from deep 

within the wood? See how the 
bold distressed surface makes 
the romantic Spanish mood 
more romantic? 

The right finish, distressed or 
smooth, painted or brushed with 
color, adds drama and charm to 
fine furniture, 


At Thomasville, we believe that a 
finish is a lot more than just a 
finishing touch. 

Every piece we make — Spanish, 
French, Classic, or Early American — 
has the finish that matches its mood. 
It's part of what we mean by that 
Thomasville look. 

For three colorful portfolios of 
Thomasville dining room, bedroom 
and occasional furniture, send $2.00 
to Thomasville, Dept. LH 59, 
Thomasville, North Carolina 27360. 


Shomasvilé 


A SUBSIDIARY OF 


creators of THE INDOOR WORLD 
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‘Revlon invents 
eye-lushes’ 


(We call them Fluffy-Full ) 


They’re the lushest, plushest eyelashes around. (We’ve perfected 
a sexy, shaggy ‘feather-cut’ that’s the absolute end in eye-lushery.) 
Yet they feel so light on your lids, you wouldn’t know them from 
your own. What else is new? They’re permanently shaped and curled. 
(Even waterproof!) So you can swim in them. Sleep in them. Weep 
in them. They'll never wilt. Or droop. Or lose their ‘eye-lush’ look. 


Fluffy-Full ’ Extra-lush, extra-full—yet featherweight. With an ex- 
clusive ‘out-of-sight’ lash base that bends and curves to your eye- 
shape. Clings a little closer (and a lot longer) even at the corners. 


Demi’ 


Little ‘jiffy’ lashes (half a lid- 


length). Just enough to zoom-up 
your eyesize, undetectably. 


Ultra 

Fine’ 
Light, refined ‘fill-ins’—the perfect 
street-length lash. Permanently 


shaped and curled—even when wet. 


‘Natural 


Blend’ 


So softly color- btetided they’re 


doubles for your own lashes. 


Curled and shaped to stay. 


Natural 
Full’ 
Double-thick lashes done so natu- 
rally they look real-er than real, 
even at high noon. 


Ultra 

Full’ " 
The ultimate fullness in lashes. 
‘Triple-thick. Staggeringly sumptu- 
ous. Elegant to their feather-tips. 


See the new collection of fool-the- 
eye lashes now, at your Revlon 
counter—where Revlon’s lash ex- 
pert will show you how to put 
them on like a ‘pro’. 


The incomparable collection of eyelashery by 


‘Revlon 

































tent. So far and 











f Starting with this issue, the Journal adds a new fillip to its 
| regular fashion coverage. It’s called ‘‘Fashion News/Real,”’ 
‘| offering a fresh, up-to-the-minute view of real fashions on real 
| people, presented in a cinéma vérité style. The clothes are all 
moderately priced and available right now in stores across the 
country. The women in the pictures are the movers and doers 
and goers of today; some of them could even be people you 
know. We hope to make ‘‘Fashion News/Real” a continuing 
monthly feature. Do let us know how you like it. 


Our Journal cover girl this month is neither model nor movie star, but an author. 
Her name is Jacqueline Susann, and unless you’ve been entirely cut off from civi- 
lization, you know that she wrote one of the all-time best sellers, Valley of the 
Dolls. In this issue we present the first part of a sizable and satisfying excerpt 
from her new novel, The Love Machine, which will be hitting the bookstores (at 
$6.95) very soon, and will undoubtedly become the Big Spring Literary Event. 

Why did we select this novel for the Journal? Because we felt that the over- 
whelming commercial success of Valley, both as book and movie (there will soon 
be a film sequel), was not completely due to the sensuality and candor of its con- 
fast have literary and film mores moved that a Susann novel 
today could be considered tepid stuff indeed. No, the real secret 
of Jackie’s writing is that she tells a strong, uncomplicated 
story—against backgrounds that ring with authenticity. Be- 
cause The Love Machine is about the TV industry and Holly- 
wood, some of the material is harsh, and our editors have seen 
fit to “‘bleep” the rough spots on the premise that this does not 
weaken the book for our feminine audience. 

We talked to Jackie about this and other things in her apart- 
ment overlooking New York’s Central Park. She lives there with 
her TV executive husband, Irving Mansfield, to whom she’s 
been married 23 years, and with Josephine, the poodle who was the central char- 
acter in the first Susann opus, Every Night, Josephine. 

“T don’t think words in themselves are dirty,” she declared. “If I am writing 
about people in their own worlds, I use the language that seems natural to them.” 
But Jackie concedes that if Journal readers prefer it that way, she does not mind 
the gentling. 

We also talked about the “‘ankh” (see picture), an Egyptian symbol for eternal 
life and love that will appear on the book jacket of The Love Machine, and which 
has become Jackie’s theme symbol. She calls it the Susannkh, and gives rings 
and pendants to her good friends. 


& 


Each month the Journal features the story of an enterprising housewife who has 
started a profitable business in her spare time (see ‘‘How to Make Money in Your 
Spare Time,” page 90). We have been impressed with the many letters you have 
written, telling us about your imaginative money-making ventures. One of the 
most interesting, recently, is printed below, verbatim. 

“T am not a housewife. I am an eight year old school girl. But I thought 
you would like to know how I made twice my alowence in one year. 

“This is how it all began. I bought some Indian beads 
and alastik thred and started making rings. 

“The first ring I made I wore to school and my frends 
liked it and asked were I got it. When I told them I had | 
made it they asked me to make some for them. I did. I; 
charged them five cents a ring. I was in bisnis. The boys ir 
my class thought my ida was dumb but when I told them I | 
was making money they talked a little diffrently. I made 
over 13 dollers selling 5 cent rings. I bought all my supplies 
out of the money I made. A few months later for my birth- | 
day I got some new and bigger beads. This got me in to 
reall bisnis. 

“T sold the rings I made with the new beads for 25 cents each. They were a big 
sixsex. They were selling like hot pads. A lot of times I took orders for surten color 


combinations. Now I have made over 40 















beautiful things.” 


dollars in 1968 and I hope to make more Vile? 
this year. Some pepol say why did you do 
it? I tell them it is because I like to make 


Holli M athison 
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Jack Paar returns to NBC Television on 
May 1st with his own special about 
Africa, a land he loves. He gave the low- 
down on his trip to the Journal’s Joyce 
Ilig: 

“Tf I’m lucky, my show about Africa 
will be very entertaining,” said Paar. 
“Tt’s a complete family show—my wife 
was with me, my daughter Randy did 
much of the photography, and Randy’s 
at Radcliffe and she’s a brilliant student 
and she’s taking economics and African 
studies and she speaks Swahili. My wife 
and daughter love Africa, they’ve been 
there four times. It’s Randy’s favorite 
continent, and it’s mine, too. I’ve been 
there six times, most recently last fall. If 
tomorrow I could go somewhere I would 
go to Africa. 

“Tn my opinion, the blacks in America 
are imitating something that doesn’t ex- 
ist in Africa. The African in Africa 
wants desperately to be like us. For in- 
stance, in seven weeks of travel on this 
last trip—that means we were mostly in 
the bush or in Nairobi—I didn’t see one 
African hairdo. There is no such thing in 
East Africa. Without exception, they 
wear their hair much as we do. 

“The Africans are a terribly sweet peo- 
ple. We had no trouble at all; in fact, 
there was unbelievable courtesy and 
kindness. In Swahili there is no differ- 
ence between the word ‘stranger’ and 
‘guest’ they only have the one word, 
and it means both. And if you have a 
flat tire or you’re in trouble in the bush, 
immediately, from nowhere, they are 
there; you don’t know where they come 
from, but the African is always present. 
You sense his presence, but you never 
see it, but they’re all there to help you. 

“The subject of my special is people, 
as it’s always been. I’m best at people. I 
seem to get the story that other people 
ignore. I don’t fool anymore with the 
big large stories—that’s been covered. 
We went by aircraft, and we went by 
small boat down the Nile. When we 
travel we never have a big crew with us. 
IT have a camera and Randy has a cam- 
era. We have very fine equipment that 
we can lift and carry ourselves. I’ve just 
finished the credits for the show. The 
opening credits say, ‘written, produced 
and edited by’—and when you see those 
words fly by you might think, ‘Ah hah, 
there he is, trying to be Orson Welles or 















If Daylight Saving Time mal 
days longer, why is it I get les 
after it starts? 
— Poor Woman’s 4 




















something.” So after written, p 
edited,’ it says—‘by What’s His 
And there are no other credit 
opening. But at the end of the 
says, ‘written, produced and e 
You Know Whom,’ but I spe 
Know Whom,’ with ‘Addition 
tography and Research by Rand 
and ‘Petty Cash and Late Nigh| 
and Laundry by Miriam Wh 
there are no other credits on th 
show. I think it’s the first tim 
history of television that as 
been photographed, written, p 
and scored—everything—by ( 
son, actually in my playroon 
stairs.” 






































Are Paul Newman and Joan 
ward becoming the Douglas Fy 
and Mary Pickford of the mo 
era? There hasn’t been ama . 
with such allure and ability in| 
Their combined creativity mad) 
Rachel one of the most mem¢ 
recent American films. The f 
Paul Newman wasn’t nominaté 
Academy Award for directing 
flection on him, but it sure mj 
nominators seem like dummil 
and Joanne will be in at least 
coming pictures together: First 
ning, a zooming story of an au} 
racer and a small-town divorceéé 
know how often the Indianag 
race has been the focal point of 
but here we go either again 0 
first time. Winning will be rel 
June. It’s also announced that 
ple will star in Calder Willinghe 
rate novel, Paradise Island. 

The Campbell is coming 
Campbeli— one of the hottest s 
(continued on 































Revlon says: 
There’s no such 
thing as bad hair. 
Only bad care. 


Now be good to your hair with new 

‘Flex’ Body-Firming Lotion. 

It pours on the protein! 

And suddenly, it’s all there. Firm body 
Shiny-smooth texture. New strength. 

So even do-nothing hair can do anything! 

In two different formulas. One is right for you. 


‘Flex’ Formula 1—for fine, thin, 

wispy hair. Adds fullness you can 

actually feel —thick, luxurious 

body, instantly. Special protein- s 
conditioners give your hair silky ras 
strength that really holds a set Em 
—even without a setting lotion. | 








SS 


‘Flex’ Formula 2—for tinted, . 
bleached, or abused hair. Pours : 
on the power of concentrated 
protein-conditioners to bring 
back supple softness and healthy-looking shine. Builds 
back lost body and response instantly. Sets hair, too. 


New ‘FLEX’ 
BODY-FIRMING LOTION 
for the Hair. Invented by Revion. 


FORMULA 1 FORMUl we 
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It’s the fragrance 
that communicates 


in a thousand 
quiet ways 


Intimate by Revlon. 
Cherished as one 
of the world’s 


oredt fragrant 
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Hournals Journal 
continued | 
the pop field. In four months he’s turned 
out five gold albums—a gold album is 
an LP that sells over one million copies. 
His recent scorcher is Campbell/Gen- 
try, with Bobbie Gentry sharing the 
wax or plastic or whatever they make 
records out of these days ... The 
Beatles, who’ve been at it a lot longer, 
have just racked up their 14th gold al- 
bum— Yellow Submarine, based on that “When dogs live in a “| 
wonderful movie. What, you haven’t @ran dog trainer Louis Cic 
seen Yellow Submarine even once? have to be taught to a 
Go on down, it’ll lift you up. . to city life. The dog owner 
One of the producers for A&M Rec- his pet into a gentleman i_ 
ords is Phil Spector. I want to tell During his career, Lou h 
you about Hollywood: Phil Spector has 408s for the New York Instity 
a telephone on his motorcycle!... And Blind and has taught the 
this is the month that Rebert Goulet POOches of such stars as 
begins filming Underground in Ireland, Quinn, Rex Harrison and B 
for which he’s grown a luxuriant beard. Geddes to be well Pehave 
Goulet plays an American agent with ‘eally fascinated us about 
the French Resistance fighters of World that a few years ago he “a 
War II, so naturally they’re filming in York City needed a place w 
Ireland. ... Here’s a movie that ought 40gs could be trained free 
to do pretty good business: The Unde- ‘There are a lot of pe 














































feated, starring (listen, girls) John just can’t afford private tr 
Wayne and Rock Hudson. Plus three |! wrote Mayor Lindsay and 
thousand—count ’em, three thousand— What | wanted to do. Hes 
horses! The movie company says it’s an |homas Hoving, who was P 


“outdoor adventure.” I sure hope so! missioner then; Mr. Hoving 
ieeeed plan and told me to go nie 


became the first and only 
The best things in life really aren’t on the Parks Department pa 
free—they’re just on loan. in addition to giving privat 
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° @ ss f 
get noticed like new An article on Queen Victoria, who in than gray hair on the head of ¢ 


1894 had ruled England for fifty-seven is nearing the horizon of life. 
Now your whole wardrobe can look beautifully years, included th following anecdote:  aureole of glory. 
new all aver again Sts_Flo Fabric Finich 6 why Sracrig’ She is extremely fond of children, and 
d me ; i i is known to have told a capital story This tart reply to a reader’s u 
the miracle new Ironing discovery that puts back of her own childhood when she thus inquiry appeared in a litera 


body that detergents wash away. admonished an alleged naughty doll: tion-and-answer column: 


; ‘ ss 2 let, because if What is commonly terme 
And Sta-Fl Now be good and quiet, y \ 
sta-flo makes ORS BO Aeon do. Just SDiey, you don’t I will turn you into a ‘“‘swelled head’’ is attribute 


it on... On lightly ... then watch poo linens, Queen, and then you will not have gether too glibly to literary 
silks, synthetics, even permanent press get bodied-up’”’ anyone to play with at all.”’ who chance to make success 
to look like new right before your eyes. who hold their wares at th 





: f 4 The author also commented on Her values. Neither Rudyard Kip} 
“4 u ~ 

Start putting the new” back m everything you Majesty’s stature: richard Harding Davis, abou 

wash and iron with Sta-Flo Fabric Finish. ..the best The well-worn phrase ‘‘a queenly fig- | you ask, are troubled with th 

ironing aid you can buy. ure’ does not apply to Her Majesty, malady, and I would advise| 


who once said, during her early days meet and know people before| 
of sovereignty: ‘‘Iamrathersmallfor lieve what is said or writtel 
a Queen.” Her height is said to befive them. Because a writer succeé} 
feet two inches, but I am told there justly increases his prices, is |} 
are three inches of courtesy in that cation of a “swelled head.” 
measurement. 

















; A young lady named Lila who} 
MM column on hair care directed these th? Journal complaining of her 
m rong words of advice to women who deplorable table manners was tf 
ere troubled when gray hairs begin to I can quite sympathize with 
how up: your grief. Many men wht 
ome persons are given to pulling out much better are careless abou) 
§ olitary gray hairsthat maketheirap- iquette of lifeand make thems 
arance early. They fensive when they 


ld not do anything Sea Island dream of it. Canty 
» foolish. The hair is cok Zephyr in a merry way al| 


y broken off at the RAI, just the thing er romping | YOU have himvalg 
5 tg 


children 


ject to one little tl 
minding him at t 
that youaresureh 
better but that he) 
and that you do} 
pose that a mani 
so charming in 
ways should not} 


ind the decayed nu- 
ntescapes,inoculat- 
> hair in the imme- 
ricinity. As a con- 
ce, for every gray 
alled out, five more 
their appearance. 
is nothing finer 
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_New answer 
for the intimate, 
embarrassing problems 
married women face. 





Tiny Norforms, 
easier than douching, 
more effective against odor. 


Douching is a 





Norforms... 
small and so 
easy to use. 


and mixed; and 


every day. 


As every married woman knows, embarrassing femi- 
nine odor that begins in the vaginal tract is a hygiene 
problem. You'd like to feel fresh, clean and dainty... 
but it’s not always easy. 


nuisance. The apparatus is awkward 


and unsightly. Powders and liquids must be measured 


some have an unpleasant household 


odor. Besides, your doctor may tell you not to douche 


And now, thank goodness, there’s something more convenient and 
more effective against odor—Norforms. 

Norforms are tiny germicidal suppositories. They’ve been thoroughly 
tested by doctors. Norforms are easy to use...you simply insert one 
as directed. Within minutes, a Norforms spreads a powerful germicidal 
film that stops odor...keeps you fresh and dainty for hours. 

Norforms are so safe, you can use one as often as necessary. What 
a relief! You feel confidently odor free... much more easily than douch- 


ing. Try Norforms—the germicidal 


protection married women trust. 


TESTED BY DOCTORS. PROVED IN HOSPITAL CLINIC. TRUSTED BY WOMEN. 





Want a free information booklet in a 
plain wrapper? Send coupon to: The 
Norwich Pharmacal Company, Dept. 
LH-95, Norwich, N.Y. 13815. 


Street 

City 

States since aes eZ 
Don’t forget your zip code 
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| 
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Name | 
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Lou conducts free dog-training classes 
in city parks and playgrounds all over 
the city. The training series usually lasts 
for ten lessons. Lou travels the city 
parks, meeting each class at a certain 
hour on a certain day of the week. 
Classes have 20 to 25 students; Lou 
tries to segregate groups by dogs— 
putting puppies together and trying to 
figure which dogs will get along with 
one another. Anyone who hasn’t mas- 
tered the art of controlling his dog at 
the end of a series can just sign up for 
the next group of lessons. 

Lou figures that he has taught about 
3,000 dogs in the four years he’s been 
conducting the clinics. City dogs need 
to be taught such things as elevator 
etiquette—sitting in the corner of the 
elevator without jumping all over people 
dressed to go out for the evening. They 
need to be taught how to meet other 
dogs on the sidewalk without wrapping 
their owners around the lamp post. 
Lou also teaches how to control a dog 
when the doorbell rings. ‘When you’re 
having guests for dinner.’’ he says, 
“they are coming to see you—not your 
dog.’ The Ciccia method consists of 
using a firm voice, a firm hand and 
plenty of praise. 

Lou dispenses other tips for city dog 
owners: If you have to leave the dog 
alone all day, leave a bowl of ice cubes 
rather than a bowl of water—the dog 
shouldn’t need walking before you get 
home. If your dog barks when you 
leave, pacify him byturninga radio onlow 
volume. And never, never under any 
circumstances let the dog off the leash. 

“‘No one breed is smarter than the 
other,’’ Lou feels. ‘‘If a dog misbehaves, 
it isn’t his fault, it’s the owner’s fault.”’ 
Lou thinks that female dogs are easier 
to control and for that reason may make 
better city dogs, and he recommends 
short-haired dogs in the city because 
they shed less in the dry heat of city 
apartments. 

Some students have discovered that 
the benefits of attending Lou's classes 
go beyond leaving with a model canine. 
One of Lou’s first free classes In Cen- 
tral Park was made up of 18 women and 
two men. At the end of the series, 11 of 








“‘Did you put your sports car in his doghouse agai 
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the women told Lou that they n 
have learned how to train tf 
perfectly, but they had all lost 
pounds trying! 4 


People who bring flowers when 
come to dinner mean well, b hi 
tainly makes a lot of las a 
confusion for the hostess. 4 
— Poor Woman’s Al 























































The April Fools arrives next mo 
here was Jack Lemmon, on : 
from Hollywood talking to th 
about the romantic comedy | 
French co-star, Catherine D, 
“This movie is different,” gs 
“No gimmicks, no avan 
overload of sex. Just a good— 
say old-fashioned—love story, b 
Catherine and I meet, discove 


happiness, and at the end of tht 
off we go into the sunset. Toget 
it all happens in 24 hours.” 
though: Both Lemmon and! 
neuve are already married, ai 
Deneuve’s husband in th 
Peter Lawford, who is also Lé 
boss. Oh, life is so complicated] 
ies. “Catherine is so beaut) 
charming,’’ said Lemmon, “but 
glish is . . . well, some of her bl} 
wild. In one scene she’s talkin 
the stock market and she’s stil 
say bullish and bearish, but she 
bullish and rubbish, and that 
nier than what we had, so we le 
Audiences over 30—all right, 0 
will get a kick out of one elemet 
Cinema Center movie: the co 
persuade Jack and Catherine 
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Playtex: invents the first-day tampon: 
(We took the inside out 


to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent...it even protects on 
your first day. Your worst day! 


In every lab test against the old cardboardy kind... 


the Playtex tampon was always more absorbent. 
Actually 45 % more absorbent on the average 
than the leading regular tampon. 
Because it’s different. Actually adjusts to you. 
It flowers out. Fluffs out. Designed to protect every 
inside inch of you. So the chance of a mishap 
is almost zero! 
Try it fast. 


ae 
Why live in the past? G2 YI A\ TCX 
@—p tampons 
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| Sowrnal’s Sowmal | ceresoro orm 


a marriage based on love and romance 
are played by Myrna Loy and Charles 
Boyer. This month Lemmon winds up 
filming his new Neil Simon comedy, 


The Out of Towners. 


| Anything described as ‘‘fun-filled”’ 


hardly ever is. 


| —Poor Woman’s Almanac 


Maximilian Schell won an Academy 
Award in 1961 for his performance in 
Judgment at Nuremberg and now, eight 


years later, he’s still a top contender in 


the acting field—a handsomely aging 


bachelor. His sharp dark eyes spark no 


foolishness. In the last year he’s proved 
his endurance and diversity by playing 


six different roles: Hamlet onstage in 


Munich; both Venetian twins in TV’s 


Heidi; K, the land surveyor, in Kafka’s 


The Castle (his own film 


just released 


by Walter Reade); a ship’s captain in 


Krakatoa, East of Java 


(coming any 


minute from Cinerama); and the just- 
finished filming Simon Bolivar, in which 


he has the title role. 


Still wearing the beard he grew for the 
Bolivar role, Schell paces his New York 
hotel suite, peasantly skins an orange, 
and eats it section by section while an- 
swering the telephone, answering the 
door and answering the questions from 
the Journal. “I like not to be typed, 
which I proved in the last year with 


those six different roles,” 


says Schell. 


“One reason I did Krakatoa and Heidi 


was to finance The Castle. 


Filmmaking 


is the most expensive art, next to archi- 
tecture, and even the cheapest film is a 
matter of money, which a normal man 
can’t afford. But Walter Reade believed 
in The Castle and participated in it 


with me.” 


Schell cherishes privacy, hates the 
nosy press: “Invasion of privacy is not 
by law yet protected enough. This has 
happened to me many times. After I 
won the Academy Award, they followed 
me all around, tried to publicize the ro- 
mances wildly. Or when I went to a ball 
in the evening—twice I went a year— 
they immediately say, ‘Oh, he is wild 
and is dancing around.’ I am not wild at 
all. I’m a very quiet and normal person. 
I think I should have the right to say 
when my picture should be published or 
not be published. [See picture below.] I 
could be standing at the window in my 


own room and somebody photographs 


me from outside—in some situations I 


just don’t want to be seen. But I can’t 
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Mr. and Mrs. Ted Ros 
Forest Hills, N.Y., own 
tion of old phonograp 
very nosy toy fox terri 
Snoopy. When Mr, Ff 
put one of the old phe 
on the floor, the ineyj 
pened. He insists there g 
biscuits down the horn, 
was trying to peek in 
plains, ‘‘but couldn’t 

top.”” When Mr. Rose 
a dictionary on the floor 
took the cue as if she we 
daughter of RCA Victo 
Nipper.” But the ph 
happens to be an Ediso 


(Do you have a fay 
picture? Send it to Pet Ne 
Ladies’ Home Journal, 6¢ 
ton Ave., New York, N. 
Pictures will be returned 
you enclose a_ self-a¢ 
stamped envelope.) 


prevent them from publi 
pictures if they are clever ef 
them. 

“It’s like being an ani 
hunted— especially in Ita 
very rude. I think persona 
the first thing that you shoy 
anteed by a constitution, al 
dom of the press.” 


PET NEWS: Be Kind to A 
is coming up May 4 to 
spokesman for the Americ 
Association gives this warn 
don’t own a pet, watch ou 
is after you.” 

The AHA wants you tot 
“Adopt-A-Pet Month,” wh 
they’re calling the entire mé 
During the month, AHA 
Rescue Leagues, Protectio 
SPCA'’s and Humane Socié 
ever they’re called in your 
try to place as many home 
they can. But not withoutso 
cautioning: The society Wi 
prospective pet owner the 
little creature may chew 
mess up floors and keep hil 
night; they will also urge, ~ 
care for the animal or WOf 
the whole idea.” 

After all that, if you are 
to take home that adorab 
puppy, the society will prs 
you an instruction booklet 
care for it. And during May 
pet food people are giving « 
week’s supply of pet food 
adopting a pet from 4 P 
humane animal shelter. 

If you bite, and take hom( 
if your local shelter is out 0} 
lets, write the American 
sociation, P.O. Box 1266, D 
80201. They'll be happy to 
are sent one. 





e first texturizer for hair: “biécr “basic 





Actually lets you change the texture of 
your hair! Gives it a texture so responsive, 
it looks and feels naturally beautiful! 


Once you had to settle for the texture you 
were born with. Now, change the texture of 
your hair with Breck Basic. 

What’s your texture? Too fine? Limp? 
Thin? Change it, with Breck Basic. In sec- 
onds, your hair has new body. New fullness. 

Suddenly your hair looks smoother, feels 
thicker. Holds better, 
behaves better. Be-| ee. 
cause your hair has ae 
texture. And beautiful © pbk 
texture is Basic. he conor 
Breck Basic. The first oe "e"""= 
texturizer for hair.* 





z35 ecu ¢ seb: 
Bleek 


*Trademark ® Exclusive patent applied for 
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a lower-waisted_ chemise $8. Center, a bra lightly contoured with fiberfill $5, and pantie? of 
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Shop the Stanley way in the relaxed, pleasant comfort of a 
friend’s — or your own —home. You'll enjoy the personal 
service and the demonstration by your Stanley dealer of some 
of the more than 250 /’Quality-plus’”” products. 


WHAT IS “QUALITY-PLUS’’? 


It is your assurance that ‘Stanley’’ products are thoroughly 
tested and perfected, for your complete satisfaction. 


First: There are hundreds of housewives (and their families) 
all over the U.S. who cooperate with the Marketing and 
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Aamatis £ if 19 protect agains! 
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Hd carpet beetles 

SOntrols mildew 





ISTANLEY HOME PRODUCTS, INC. Wesificid, Mass. 01085 


| , - with a Stanley Hostess Party 
where the nicest people meet the nicest things 


I>) 








Merchandising Department by serving as testers in the home. 1 
We call them ‘consumer advisors.” 


Second: Before the product is released for sale it must be 
perfected by research technicians to the point where the 
majority of our “consumer advisors’’ who test the product 
find the new ‘Stanley’ product to be equal to or -usually — | 
better than the best selling products on the market. 





This ‘‘Quality-plus” program is what distinguishes the “Stan- 
ley” product line... 
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Mem Ue ee 


Today sex is flaunted by movies, 
magazines, books, and tv. Sexual 
“freedom” is defended in terms 
of self discovery ... and spurred 
by “the pill.’ Young people 
scoff at old restraints. And be- 
tween them and their parents a 
gap widens which neither seems 
able to bridge. 

Sex is the silent battlefield of 
the generations. “They don’t 
understand,” says the boy or 
girl. “They don’t understand,” 
echo the parents. 

And both are right. Yet both 
seek understanding, as the young 
person struggles in his revolt, 
and his elders cling to standards 
of a passing generation. Sex zs 
natural, wonderful, God-given. 
But it can also be destructive, 
unless handled with care. 

This frank booklet offers in- 
sights for both generations. It 
helps evolve a meaningful Chris- 
tian approach to sex and mar- 
riage. It may help solve some of 
your problems—to find under- 
standing between ages, or be- 
tween partners. It’s free; send 
for it. More than 100,000 peo- 
ple already have. 





WHY NOT 
FIND OUT 


FOR 
A WHOS ran YOURSELF? 
QUIN ST, 
LUTHERAN LAYMEN’S LEAGUE, Dept. 9 
2185 Hampton Avenue, St. Louis, Missouri 63139 
Please send a copy of the booklet 
“SEX AND THE SILENT REVOLUTION” 


NAME. 











ADDRESS ___ 
CITY 


STATE ___ ZIP CODE 
We’re the people who broadcast 
The Lutheran Hour—each Sunday 


Wider publication of the above message made possible through 
th benevolence program of Aid Association for Luther 
onsin 
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EVA’S HUSBAND DRANK 
TOO MUCH 
By DOROTHY CAMERON DISNEY 


Alcoholism is far more important in 
marital conflict than published figures 
indicate. It is not listed in the causes 
of divorce as often as one would expect 
because the reasons for seeking a divorce 
have to fit the legal requirements of a 
particular stale. They are often merely 
summed up in some general descrip- 
tion such as ‘‘mental cruelty,” and the 
important basic problem of excessive 
drinking by husband or wife is not 
given prominence. It 1s high time to 
bring this threat to successful marriage 
out into the open more fully, and to 
apply vigorous measures to check it. 
For decades the accepted treatments, 
medical and psychiatric, were not very 
successful. The organization of Alco- 
holics Anonymous constituted a break- 
through, followed by a number of new 
medical developments and the discovery 
that a nutritional defect 1s often at the 
bottom of the whole miserable business. 
Hundreds of thousands of marriages 
could be strengthened or saved tf the 
persons involved would turn to really 
competent help before the damage is 
irreparable. The counselor in this case 
was Marshall Pura. 
PAUL POPENOE, Sc. D., 
Founder and president, 
The American Institute 
of Family Relations 


Eva speaks first 


“Too many drunk-driving acci- 
dents and too much liquor have 
spooked me out of my marriage,” 
said 23-year-old Eva, an extremely 
attractive brunette who walked and 
looked like a professional model but 
was actually a public health nurse. “I 
married Danny because I loved him 
deeply. I thought he loved me. At 
our wedding reception—on his 27th 
birthday—he told my father I was 
the finest gift of his whole life, the 
best he ever hoped to receive. 

“T knew from the beginning that 
Danny drank too much and played 
around with other girls, that he was 
restless and irresponsible. I guess I 
counted on marriage to steady him, 
although my mother warned me that 
marriage hadn’t sobered my father, 
who was a brilliant but erratic man. 

“‘At the time I first met Dan, I was 
in a restless, irresponsible frame of 
mind myself. Right after I completed 
the long, hard grind of college com- 
bined with hospital training, I moved 
sixty miles away from my parents 
and their insoluble problems. I gave 
up a church affiliation that for many 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educatio} 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the wo 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and ot 
minor details have been altered to conceal the identity of the couples who sought counseling. 


years had served as a tower of 
strength to me. 
“That June I rented a cottage at 


the beach with another nurse— 
Estelle was a real swinger—and at 
ence she promoted parties on a large 
scale. Danny -vas living in a swank 
high-rise apartment a mile or so from 
our cottage. He showed up at our 
housewarming, uninvited, at the 
wheel of a beach buggy painted red, 
white and blue with fringe on top. 
The buggy was loaded with several 
cases of vintage wine, a much more 
expensive and spectacular offering 
than anything provided by our in- 
vited guests. Danny rapidly polished 
off a quart bottle without assistance, 
and was well into a second bottle 
when the party began to slow down. 

“To liven things up Danny tossed 
a couple of squealing but very willing 
girls in his buggy and drove straight 
into the surf. Unfortunately the tide 
was higher than he had anticipated, 
and the buggy overturned. One of the 
girls swallowed quite a bit of water 
before she was pulled out. 

“When Danny finally said good 
night, he bent over to kiss my hand 
in a_half-clowning, half-romantic 
way. It was a nice dramatic touch 
but a mistake. He collapsed on our 
porch and fell sound asleep. Actually, 
I suppose I should admit he passed 
out cold. When I tried to rouse him 
he didn’t stir, so I covered him with 
a blanket and went to bed. 

“T was dressed by 7 a.m. to start 
on my rounds of house visits, and I 
expected to serve Danny coffee on 
the porch. But he was already gone. 
Pinned to the rumpled blanket was a 
sweet thank-you note and a spray of 
flowering beach plum. That after- 
noon Danny and the man who shared 
his luxury apartment stopped in on 
us. The two of them salvaged and 
hauled off the bedraggled, water- 
soaked beach buggy. 

“By the end of the month Danny 
and I were a couple, or so I thought. 
I’m by no means sure Danny was of 
the same opinion, even though I saw 
him every night. One day in mid- 


July, Estelle picked up a rumor that’ 


Danny was seriously involved with a 
rich girl who was then taking a trip 
around the world. That night I asked 
him about this other girl in a casual 
way, and he just as casually laughed 
off my question as not worth answer- 
ing. So I relaxed. My two younger 
sisters, who inherited the family 
brains and beauty, too, walked off 
with the popularity prizes, and though 
I’d had my share of masculine friends, 
I had never found anyone to whom I 
felt really close—until Danny. From 
the first he was constantly on my 
mind. 



























“Danny’s mother and father 
wheeler-dealers in real estate, wit 
mother as dealer-in-chief, and 
are money-mad. At their be 
Danny was working for a title 
pany at a dull, routine job that h 
him stiff and was an utter was 
his talents. Danny is highly ¢ 
tive—in music, in design, in 
ture, in painting. His trouble ; 
flits about too much and doesn’t ¢ 
to anything. 

“That August we becameengag 
he designed my ring around a h 
tiful piece of chrysoprase we fc 
on a desert expedition—and 
afterwards he quit his job to del 
himself to full-time painting. Des 
the howls of his parents and| 
doubts of my mother, I was 4 
favor of the gamble. I believed 
Dan’s ability. Then, too, I hady 
important things on my mind, . 
long after we announced our eng, 
ment, I discovered that there was 
other girl, name of Laurie. 

“Danny didn’t tell me, but I kr 
There were times I didn’t see | 
two or three days in a row. Hedi 
call me and I couldn’t reach int 
the phone. I was too proud to ¢ 
him about those empty days, | 
haps too afraid to risk losing 1 
Several times when he did show 
he seemed unlike himself, abs) 
minded, far away from the w 
world and me. 

“One night during this miser; 
period he turned up at the cott 
obviously drunk, staggering and 
coherent. There was a party goi 
and the presence of the crowd see 
to bring out Danny’s worst poss 
side. His foolishness, his boastfuli 
and posturing nearly broke my he 
It carried me back to the many, m| 
times in childhood my father | 
made existence intolerable for | 
mother and younger sisters, when 
done my best to smooth things 
had nearly always failed. 

“T drove home with Danny t 
night. He was clearly unfit to 0 
ate a car but he wouldn’t allowm 
take the wheel. When I complai 
of his speed he stepped on the ac 
erator. Three blocks from his api 
ment house he lost control of the 
on a curve, spun completely aro 
and smashed his radiator on at 
box. By some miracle the car still 
and we were able to limp to his 
rage. But I had a badly cut lipé 
was shaking with terror; from 
way Danny drove, laughing lik 
maniac at my protests, it alm 
seemed as though he wanted to 
us both. 

“Danny’s roommate took me b 
to the cottage; he said he was m 
ing out. Danny was drinking lik) 
fish and was close to a nefV 
crack-up. Next afternoon I stop 
to check on Danny’s condition, 
was quite late, but he was still 
pajamas. He was talking on | 
phone to Laurie, the other girl. | 
was pale and shaky, not drutik, | 
his voice was vague and peculiar, | 
manner very strange and slow+ 
tion. He kept on talking over |} 
phone as though I wasn’t the) 
mumbling really, saying nothing. 

“T went in the bathroom, look 
his medicine cabinet. (continu | 



















































F ive things to know 
be fore you let another moisturizer touch your face. 


3) ood moisturizer should do: 

ry ‘xood moisturizer is sim] sly a way to kee Pp your 
tre balance at the proper le vel. Aw ay ee e 

4 ‘smooth and fresh -looking. A 900 1d mois ies ris 
‘ir greasy; it becomes part « sf you instantly. 
«turizer is never seen; o1 ily the softness shi WS. 


\ Jushould start using a moisturizer: 

‘Skin that is kept supple from ane arly age stays 
smooth longer. The time to start us inga 
‘(and to keep using it) is not long past your 


“birthday. 


mnyou should use a moisturizer: 

Le minimum requireme nt—daily. A sood 
actually r helps your make- -U] ) smooth on w hile 
tr skin cal 

lurizers are not alike: 

‘me of them don't do the job they set out to do. 
aturate, leaving a greasy, very shiny look. 
ersaturate, not providing your skin with the 
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balance it needs. But there is one moisturizer that does 
everything a x od moisturizer should do. We make it. It’s 
called Skin Dew. 
5. Skin Dew } loisturizing Emulsion: 

This gentle pink liquid is light and easily absorbed. 
It is the embodiment of everything we know about skin care. 
And, as its name implies, Skin Dew helps keep your 
skin looking smooth and dewy. It works so well that a whole 
array of Skin Dew formulations have grown out of it: a 
Moisture Cream, a loisturizing Cleanser, a Freshener and 
Toner. All Skin Dew. 

You owe it to your face to get to know Skin Dew, 
the moment you want to know about a good moisturizer. 


Skin Dew Moisturizing Emulsion 


Helena Rubinstein 


». Peignoir by Lucie Ann 1969 Helena Rubinstein 








Find 
or the born shopper. 
Double-knits 
rom the Big Boutique 
around the corner. 


Take a classic style you can really live in 
(23 hours a day if necessary). 

Made of a fiber that gives new meaning to 
the classics (the incredible polyesters ) . 

Found at the store in a class by itself (that's 
us, Sears, Roebuck and Co.) 

Dear lady, you've hit on something special. 

You'll find all our double-knit things make 
brilliant use of the polyester fiber. Fashions that 
take you through maybe ten months of the year, 
coast to coast. 

Country to country, as a.matter of fact,-in 
a dress like the one on the lady opposite. 

We have great pant thifgs, great for roll- 
ing around with the kids, great for sitting around 


and looking good in, great for shopping, funning, 
whatever. 

There's no limit to what you can do with 
all the skirt and shirt things, every one a perfect 
foil for every scart, chain or belt in your collection. 

Most of the time you just throw these things 
in the machine and start out fresh the next day. 

How can you go wrong? 

Get one, and your closet will never feel 
empty. Get two, and you'll never feel desperate. 
Get a favorite in three or four colors. These 
clothes are too livable to be boring. 

But then, you already know that. 

Anyone who shops the Big Boutique knows 
a good thing when she sees it. 


The fashion stop. 














As soon as you crack a toothbrush 


out of its plastic case, it starts 
collecting germs. And by the time 
you’ve brushed a few times there 
may be millions of them. 


And if you’re wondering why 


some toothbrush maker hasn’t done 
something about the problem, one 
finally has. 


Dr. West’s.® 
aya Mt treats each bristle of 


a toothbrush with an anti-germ 
compound. And the handle as well. 

This inhibits the growth of germs 
for at least 4 months. 

The new toothbrush is called 
the Germ Fighter. 

The Germ Fighter comes in 
Adult, Youth and Child sizes. 

And it costs no more than the 
Germ Collector you’re brushing 
with now. 


The Germ Fighter Toothbrush by Dr.West’s. 


A PRODUCT OF CHEMWAY 






HYPON 








perspiration 


An antiperspirant that really works! Solves 


underarm problems for many who had 
despaired of effective help. Mitchum Anti- 
Perspirant keeps underarms absolutely dry 
for thousands of grateful users with com- 


plete gentleness to normal skin and cloth- 
ing. This unusual formula from a trust- 
worthy 56-year-old laboratory is guaran- 
teed to satisfy or your drug or toiletry 


saler will refund purchase price. So get 
the positive protection of Mitchum Anti- 
Perspirant, Liquid or cream. $3.00, 90-day 
= 


be: 


aa 
FOOD 


Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 oz.—$1.00. Makes 60 gals. 
75 item catalog Free. HYPONeX, COPLEY, OH. 44321 








42 famous voices of history! 
Special 32-Page Book FREE! 


Hear Tennyson, Browning, Sarah Bernhardt, 
Teddy Roosevelt, Perry, Gladstone, Tol- 
stoy, plus 35 others speak out again from the 
past! For the first time now on 2 Modern 
LP Albums! Each voice re-recorded, filtered 
and amplified with great technical skill from 
the original wax cylinders and first flat 
dises! Mail only $6.98 to “VOICES OF 
HISTORY,” LHJ Books, Box 4455, Grand 
Central Sta., N.Y., N.Y. 10017. Special 32- 


page book—‘‘42 GREAT LIVES’ —in- 
cluded FREE! Full refund guaranteed. 








THOSE HORRID 


_AGE SPOTS* 





Opnat | 


ESOTERICA 


FADE THEM OUT 


*Weathered brown spots on the 
| surface of your hands and face 
| tell the world you’re getting old—perhaps 





. MiL- 


| before you really are. Fade them away with 

| ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
counters. $2. 





CAN THIS MARRIAGE continued 


I immediately found the answer to his 
strangeness. He was mixing barbiturates 
and amphetamines with alcohol—a poi- 
sonous, a suicidal combination. I flushed 
all his pills down the toilet. Then I went 
and told him what I’d done. He didn’t 
seem to mind. If anything he seemed 
grateful in a dim, remote way. 

“For the next week I took leave from 
my job. I stayed in the apartment, fed 
Danny, and nursed him back to sanity 
and common sense. It was a labor of 
love and quite easy. If he missed the 
drugs he didn’t say so. However, I 
couldn’t stop his drinking, not for one 
day, although I tried hard. 

“(When the week was over, I returned 
the chrysoprase ring. I suggested he 
might like to give it to Laurie. She had 
telephoned him repeatedly. If I an- 
swered, I handed him the phone and he 
talked to her. He declined none of the 
calls. He put my engagement ring in his 
pocket without a word and I said good- 
bye, thinking the parting was perma- 
nent, feeling numb and dead inside. 

“Five days later Danny came to the 
cottage and begged me to wear my ring 
again. I agreed, but on the condition we 
set our wedding date at once. I can still 
recall the uncertain, scared look on his 
face. I felt scared, too; I wondered 
whether I should have pressed him. He 
hesitated a long while; then, slowly, he 
smiled his warm, wonderful smile and 
said, ‘Okay, sure, we know we love each 
other; let’s go full steam ahead.’ 

“In one week my mother whipped up 
a wedding for us. I was married by the 
pastor in my old church, wearing my 
great-grandmother’s point d’esprit veil 
with my father to give me away and my 
sisters as bridesmaids. There was cham- 
pagne and a big reception. My mother- 
in-law kissed me with pretended affec- 
tion and told everybody their gift to us 
was a priceless antique clock inherited 
from her great-grandmother, though 
later on I learned inadvertently that the 
clock was a bargain acquired at a second- 
hand store. Mercifully, my father re- 
mained sober. So did Danny. 

“Our marriage got off to a fine start. 


Danny is the only may 
with, but from the begj 
relationship was fine. 
was no block to either 
increased our joy in ea¢ 
Of course, my long ho 
week, from seven to 
transit time—made lif 
was worried by the 
drank—and by the q 
loaders I found hanging 
ery evening. But I was 
believe he was working 
in a borrowed studio— 
me so. 


Te apartment was e 
not really right for us. It 
tive to the time-wast 
bums—and the rent wa 
quickly exhausted m 
Danny had none. Not lo 
month together we had 
in rapid succession, in 
financial drains. Dann 
another car—he’d bee 
course—was fined for 
and barely managed to 
driver’s license. To cop 
fees and pay for the ear 
a private patient during 

“This meant nursing ¢ 
a week. In no time I wa 
increasingly depressed. 
seemed to me Danny dr. 
I felt sure his painting t 
evitably be affected. He 
to relax in order to be a 
liquor relaxed him. Seve 
the incitement of too m 
temper boiled over, just 
foul temper had—and 
abominably. 

“One night, in a rage 
him not to take another d 
me out of the apartmer 
and locked the door on| 
seen my mother locked 
humiliated by my fathe ' 
sound of her hopeless so 
my memory. Long ago 
futilely attempting to 
pain and also help my fat 
horrors of his dreadful 





made up my mind I 















oftique box. It’s a beautiful way to help make 
safer. The back is adhesive, so you just press 
S Onto the tub bottom. You get a 12-piece set 
-e of five decorator colors. Just follow instruc- 
pon. 


ir beautiful tub with a beautiful soft bath. A 
€ bath is the “Body Tranquilizer” that softens 


jutside and relaxes you on the inside. Softique 
br Bath Oil. 


Myers Co. 


OM, Aelicate Ios. 
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| The end of the dull bathtub 
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Mail to Softique Bathtub Appliqués 

P.O. Box 9738, St. Paul, Minn. 

Please send me the 12-piece set of Bathtub Appliqués. I enclose $1 
(check or money order payable to Softique) plus the complete back 
panel from any size Softique® Bath Beads or Bath Oil box. 

My preferred color is: (Check one): 





Yellow 0 Pink O White 0 Green O Blue O 
Name —— : —— 
Address ee 
City SState. 8 Zip = 


Allow 6 weeks for delivery. Offer expires Sept. 1, 1969. Void where 
prohibited, taxed, licensed or otherwise restricted. Cash redemption 
value 1/20 of cent. ©1969 Bristol-Myers Company, New York 10022 
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_ In 1847 we made the fin - 
Bale 
SRA OUR TaSel etl cntite ae 
DALo BOOK beret eRe rn ite 
NOMS eT em Umut Loa A oI a ni T6l 
_jkinnier or a fork any thinner. 


doe 
If anything, we’ve improved some. ee aoe 
mple, instead of plating the back of the bowl of a 
spoon or the back of a fork once, we plate it twice. 
Those are the two places, we eae that get the 
ost wear.) 










settled for anything less than ar pet SI ver to plate 


And we’ve traveled a little since 1847. (You knew 


». that we are part of the International Silver Company, 
iter you? And that the International Silver Com- 


pany goes all over the world—just to get ideas for 
patterns? Well, we go too.) 

_The pattern on your left, for instance, we came up 
with when we were in England. Esperanto, on this 
page, we went all the way to Spain for. 

_ At any rate, you get the idea. Wonderful old 1847 


Rogers Bros. is still wonderful old 1847 Rogers Bros. 


Even if it is 1969. : 
All 1847 Rogers Bros. patterns come in a 48-piece 


- service for eight, for $120.00. 
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All trademarks shown are property of Tcl iter! Silver Company. 
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Instructions 


_if you color or. 
lighten your hair 


You need Clairol® Shampoo. 

The careful shampoo. It’s colorfast! 
Keeps your hair super clean...super 
carefully. 

Clairol Shampoo keeps beautiful 
hair colors beautiful. Leaves your hair 
easy to manage and shining too... 
but leaves the color alone. Won't let a 
blonde go bland, a rich brunette fade 
or ever let a redhead lose her fire. 


Blue for blondes. Green for bru- 
nettes and redheads. 

Liquid or Concentrate. 

Hairdressers use it. You should too. 

















































r| S MARRIAGE continued 


Yigrow up and weep my life 
en Danny turned the key on 
tizht I didn’t shed a tear. I slept 


Janny was still seeing Laurie. 
was terribly embarrassed, 
omised he would never see 
, and I felt he would keep 
vse. However, I had begun to 
‘Thether I really cared what 
or didn’t do. I wanted a 
otective husband, not a de- 
treakling who drank too much. 
nny’s drinking accounted for 
dnsibility as a husband, as a 


why he didn’t put on a one- 
how in his studio to raise 
p said it was a good idea but 
e to prepare. I began to feel 
Jor six months he stayed dry — 
9) I was making $800 a month 
4-wo jobs and we were almost 
dot when Danny produced his 
im his point of view it was a 
as; he sold five of his 12 paint- 
) a middle-aged divorcee who 
aver him for hours. 

ibly he fell off the wagon to 
whis triumph. So intoxicated 
‘uld scarcely walk, he decided 
his wealthy, equally drunk 
home after the show. When I 
Wecompany them—I was terri- 
uld kill himself—he slammed 
n my face and roared away. 
ites later the car was a total 
> divorcee was in the hospital 
jy had a broken collarbone. 

im as I assured myself his inju- 
Wt serious, I packed my clothes 
tim. We have now been sepa- 
six months, and I’m about to 
ivorce. Danny wants another 
fle tells me he has taken up 
and is hard at work. I don’t 
Several months ago he col- 
it of a large inheritance from 
father, and I’m sure he is 
p the legacy. Danny thinks he 
#1 drinker. It isn’t so. He- is 
alcohol and is headed the way 
4 went. I’m not like my mother. 
and by, hopeless and helpless, 
1 my husband destroy himself. 
e Danny, but I must have 
1 harmony and happiness in 
afraid that means divorce.” 


Janny’s turn to talk 


ninks I’m an alcoholic like her 
jaid 28-year-old Danny, a daz- 
indsome six-footer who wore an 
}, custom-tailored Edwardian 


| receiving duplicate copies, 
d both labels. We are able to 


9uiries by telephone in many areas. 


te your number here: 
IDE: PHONE: 
3 all inquiries to: 


ome Journal, 
N.Y. 11357 


Possessions and 


orrespondence relating to your subscription 
accompanied by your address label. 
To change or correct 


Attach label from your latest copy 

here and show new address below— 

include zip code. When changing 
address please give six weeks’ notice. 





Ption Prices; Name—————____". 








far: s Send form 3579 to Ladies’ Home Journal, Flushing, N.Y. 11357 


With his longish, yellow hair, 
dreamy blue eyes and rounded, deeply 
tanned face he looked very young for his 
“Tt isn’t true. I’m no souse. I have 
never gone on a bender like her old man. 
He’s a periodic drunk who winds up sev- 
eral times a year with a physical collapse 
and then requires weeks of intensive 
care and nursing. I never will. Some- 
times when I get tense and can’t work 
I'll admit I drink a few too many. But if 
Eva will just come back my tensions and 
frustrations are bound to disappear and 
then it will be a cinch to cut down on the 
drinking. I need Eva, I need her des- 
perately—as I have never needed any- 
one else. People usually think of me as 
the life of every party, but, until I met 
her I was always lonesome. Oh, sure, 
I’m gregarious and inclined to make a 
beeline for the center of the crowd. But 
that’s meaningless. I’m a guy with a 
million acquaintances and not one friend. 
“Eva is the only girl I’ve ever loved. 
And I know she loves me. How many 
wives would stand by and help straighten 
out the problem of a Laurie? I was 
wholly to blame in that situation. 


|Byee my marriage I knew a good 
many girls on a physical level, but from 
the very beginning Eva was different. For 
one thing she was gentle and unselfish, 
pure and innocent in her beauty, pure in 
her thoughts and speech, pure in her 
acts. Other women have professed to 
love me. The love they offered was the 
self-centered, self-seeking, trouble-mak- 
ing kind of love no man needs. Laurie 
said she loved me, but she tried to wreck 
my marriage. My mother showered me 
with the same type of killing, smother- 
ing affection. In her opinion, Mother 
was a model of maternal devotion be- 
cause she did her best to push me in the 
direction she thought I ought to take. 
When I was a kid and she had the 
chance, she bullied me mercilessly just 
like she bullied my dad. According to 
Mother, my father was an unemployed, 
45-year-old lush when she married him. 
She quickly turned him into the classic 
henpecked husband. So far as I know he 
never took another drink. Anyhow, 
there never was a drop of liquor in our 


“During my boyhood I divided my 
time between two homes and didn’t feel 
settled in either. About six months a 
year we lived in the city in an apartment 
house owned by my parents. The bal- 
ance of the year we lived in a large, old- 
fashioned beach house Mother owned. 

“T disliked the town apartment and 
everything about the city —except, oddly 


the nearby Sunday school. 


Often I begged my parents to come to 
the church with me, but they were al- 
ways too busy, particularly on week- 
ends, selling and showing real estate. If 
Eva comes back to me and we have kids, 


(continued on page 178) 
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your address 


ry 


please print 








to 
summon 
a man, 
push 
this 
button 








L’Air du Iemps 


SNS) @ Ea PE SPRAY. 
THE ROMANTIC FRAGRANCE BY NINA RICCI, PARIS 


a chic white push-button flacon, 2 ozs., $6.00; refill, $5.00 and a new 40z. flacon, $8.50 
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A Beautyrest supports both of you 
the same way it supports each of you. 


It’s pretty hard for a marriage to be a 
bed of roses without the right mattress. 

I"hat’s because one of you almost has 
to be a little bigger than the other. And 
that’s a problem when you both lie down 
on an ordinary mattress. 

Ordinary mattresses are made of coils 


that ll wired together. So they all sag 


toe’ r. Right 
the | 
happe be 
two of 


towards the place where 
t part of the heaviest partner 

And that can make the 
ll together. So neither can 
get the su (or she) needs. 


There’s ittress, though, that sup- 


ports each of you the same way it sup- 
ports each part of you. The Beautyrest. 
Inside, it’s made of separate coils that 
are built into their own individual pockets. 
So if only one coil has to move, only one 
coil moves. 

That: way, the coils under your back 


firmly support only your back. The coils 
1wUt 
interfering with any of the individual 
your shoulders, arms, legs, 


under your hips, only your hips. Wi 


support ; 
and head need. 

And except for a sigh, or a snore, or 
a grunt or two, you won't know your 


= 
C 


spouse is there. Because the Beautii 
coils you’re sleeping on won't bi 
fected by his (or her) weight or movet# 
And for couples who won't let 
thing come between them in theR 
time, but like some space in bet\§ 
them at night, the Beautyrest is aval 
in supersizes. 
With queen, you get 20% more 1 
than regular. King, 50% more. 
Beautyrest gives every part of 
body a good night’s sleep. 
Without letting your better 
take up the better half of the bed. 


Beautyrest by Simmons 





| cal Treasuries sweepstakes; | 
nner! Also tell us whether or not you 
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VIN 
100.00 


buy, nothing to 
use this entry 
ll in the neces- 
ation on a blank 
der or on a post- 
one entry per 
1er of $5,000 cash 
ye selected from 
iin random draw- 
‘vised by D. L 
ration, an inde- 
ging organization 
rision is final, 
S open to resi 
S.A. except em 
agents of the 
jroadcasting Sys- 
its advertising 
agazines carrying 
nd the D. L. Blair 
and their fami- 
sderal, State and 
Nd regulations ap 
‘er Void where pro 
law. Winner will 
by telephone. All 
st be postmarked 
1969 and received 
969 to be eligible. 


COLUMBIA MUSICAL TREASURIES 071-9/2337 


Terre Haute, Indiana 47808 


Please rush me my copy of the 6-record set— 
“The Very Best of Andy Williams.” I under- 
stand that if I am not completely satisfied for 
any reason whatsoever, I may return the set 
within 10 days—and owe absolutely nothing! If 
I decide to p it, ; mine for only $14.95, 
plus postage which I may pay 
in three convenient monthly installments 


Name... 


(Please Print) First Name Initia Last Name 


Telephone 


pon with payment of We will pay postag 
and handling. If not delighted, return set within ten 
days for full refund 


NO, | do n 


Set at this tim 
your $5,000.00 cash 


Andy Williams 
my name in 


‘ecb Marketing Services 


Somewhere My Love 

The Impossible Dream 

Love Is Blue 

Strangers In The Night 

By The Time I Get To Phoenix 
Canadian Sunset 

What Now My Love 
Stranger On The Shore 

As Time Goes By 

Sunny ¢ Spanish Eyes 
Embraceable You 

If Ever I Would Leave You 
I Will Wait For You 

Can’t Take My Eyes Off You 
Lonely Street ¢ Windy 

Up, Up and Away 

—and 42 more! 


-just for you! 


MOON RIVER...BORN FREE... THE LOOK OF LOVE...AND 57 MORE 


YOURS TO KEEP FOR ONLY $1425 


NOT AVAILABLE IN STORES ANYWHERE 


ETTLE BACK and dream awhile... Andy Wil- 
liams is singing 60 very special love songs 

iust for you—from his theme song, the Academy 
Award-winning “Moon River” right up to his 
latest smash hits 

Yes, here are the 60 songs Andy likes best 
and sings best...the tunes that have made him 
America’s favorite male vocalist. You'll enjoy 
the newest pop hits... reminisce to old standards 

hum along with your favorite show tunes 
dance to bouncy up-beat numbers...and have 
the very best of times when you listen to The 
Very Best of Andy Williams. 

What’s more, the songs are all recorded in 
Columbia Records’ exclusive “Dynamic Dimen 
sion Stereo” for the clearest, truest listening pos 
sible , it’s like having Andy performing in per- 
son right in your living room! 

Best of all, you can audition the collection in 
your home for 10 days FREE. Listen to all 12 
sides of Andy’s once-in-a-lifetime love treasury 
Relive magic moments discover a new favor- 
ite... create more memories to dream over. This 


6-record collection 1s a natural way to do it 
because it’s The Very Best of Andy Williams. 

But if after 10 days, the collection 1s not every- 
thing you’ve expected—if you're dissatisfied in 
any way —return it at our expense and owe noth- 
ing. On the other hand, if you decide to keep it, 
The Very Best of Andy Williams 1s yours for 
only $14.95 

Think of it! You’d expect to pay up to $28.00 
if you bought this much music in the stores. But 
through this special offer— and only through this 
special, direct-to-you-offer—you can enjoy 60 of 
your favorite Andy Williams songs for only 
$14.95 plus a postage and handling charge —all 
payable in three convenient monthly installments 

Act today! You’re under no obligation to buy 
any records...and you’ve got nothing to lose. 
Just fill out and mail the coupon. Send no money 
now—we'll bill you only after you’re enjoying 
your collection of The Very Best of Andy 
Williams. (Remember — whether or not you wish 
to audition this set, you are still eligible for our 
$5,000.00 cash sweepstakes. ) 








FURNITURE 


If you think kitchen furniture stops with just a table! 
chairs, look what Brentwood has done to kitchen accesso. 
Canister sets, bread boxes, step-on garbage cans ( 
towel dispensers and light switch plates) have taken ; 
whole new furniture-look. 

Brentwood looks as though it were carved by a cab. 
maker, Yet our incredible Duralene™ material shrugs off sc 
stains. Cleans with a damp cloth. Never needs polishing. 

The Brentwood kitchen furniture shown is available! 
beautiful range of hand-rubbed finishes. Oak, Walnut, ae 
White and Moss Green. It's designed to go with any de or 
ing scheme, Brentwood will warm up any kitchen. Mal. 
cozier. But we've saved the best news for last. The Brentw. 
bread box costs only $16.95*. The step-on garbage 
$15.95*. The 3-roll dispenser, $9.95*. And the canister. 
$16,95*. 

/At those prices; you can afford to re-do your whole me 
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a In 1966 (the 
bar for which final 
fics are available), 
‘lage rate for teen— 
s decreased while 
age rate for teen— 
5 increased. Could 
adeveloping an in- 
older women? 
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| Over 2,300,000 
Sw earn more than 
isbands, according 
arles Winick, Pro-— 
Anthropology and 
y at the City Uni- 
of New York, and 
f The New People 
meoO).  ~ 





a 
{ 
: 
| 
ie. When a white 
with childrenmar— 
pgro and moved to a 
ighborhood, her ex— 
also white, sued 
ody of the young-— 
lowever, the court 
. . any considera— 
the stepfather's 
. or of the neigh— 
racial mix, would 
na court making 
germination on the 
# factors which the 
Mth Amendment pro— 
) . The Constitu-— 


inction or differ— 
ween human beings 
of color.'' How-— 
New Jersey father, 
qJewish, has just 
gody of his children 
zious grounds. His 
Wife, also Jewish, 
a Christian and 
a small Idaho town 
here were no Jews 
Ppportunity for the 
to receive a Jew-— 
igious education. 
court ruled that 
ppropriate to con— 
child's religious 
ig among all the cir- 
ees promoting his 


COLOMBIA: Be glad 
an American woman. 
Pan-American Con-— 
or Psychoanalysis, 
llermo Sanchez Me-— 
Colombia said that 


# GIDEON SEAMAN, M.D., AND BARBARA SEAMAN 


while the women in his coun— 
try may be more secure than 
women in the United States, 
they are not happier. "Many 
of our women do not even 
know what the word 'happi- 
ness' means," he explained, 
"because they have no 
chance to discover them— 
selves as persons. First 
their fathers tell them 
what to do, and then their 
husbands. They have no ex— 
perience of life, no inde- 
pendence." 


NEW YORK: In deference to 
short-haired women who like 
to go swimming with their 
long-haired husbands, the 
people who run the pool at 
Teachers College, Columbia 
University, have amended 
regulations so that short— 
haired women no longer have 
to wear bathing caps. A 
policy on long-haired men 
has not yet been set. 


HOUSTON: It's not true that 
nobody loves a fat girl. 
Dr. Hilde Bruch writes in 
Medical Aspects of Human 
Sexuality that most over— 
weight young women are out— 
going in their relation— 
ships with men, and do in-— 
deed marry. Concludes Dr. 
Bruch: "It seems that many 
obese people go about their 
living, “including ~sex, 
without too much disturb— 
ance." 


BLOOMINGTON, IND.: A 90- 
minute documentary film, 
Crisis in the Family, which 
many people say has changed 
their lives or saved their 
marriages, isnowavailable 
for rental (at $12.15) from 
NET film service, Indiana 
University. Init, Dr. Nor— 
man Paul conducts actual 
family therapy with an at— 
tractive middle-class cou-— 
ple and their three teen— 
aged children. Their com— 
munication problems are re— 
vealed—and repaired, all 
before the viewers' eyes. 
There is additional com-— 
mentary by psychiatrist 
Nathan Ackerman. 
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She needs you to love her. Little Lin Tai 
has just been abandoned at our Pine Hill 
Babies Home in Hong Kong. Police doubt 
her parents or relatives will ever be found. 
So we must find an American sponsor 
for her. 

How can you sponsor a child like Lin 
Tai? Your questions answered: 


Q. What does it cost to sponsor a child ? 
A. Only $12 per month. (Your gifts are 
tax deductible.) 


Q. May I choose the child I wish to help ? 
A. You may indicate your preference of 
boy or girl, age, and country. Many spon- 
sors allow us to select a child from our 
emergency list. 

Q. Will I receive a photograph of my child ? 
A. Yes, and with the photograph will come 
a case history plus a description of the 
Home or project where your child receives 
help. 

Q. How long does it take before I learn 
about the child assigned to me? A. You 
will receive your personal sponsor folder 
in about two weeks, giving you complete 
information about the child you will be 
helping. 

Q. May I write to my child? A. Yes. In 
fact, your child will write to you a few 
weeks after you become a sponsor. Your 
letters are translated by one of our workers 
overseas. You receive your child’s original 
letter, plus an English translation, direct 
from the home or project overseas. 

Q. How long has CCF been helping chil- 
dren? A. Since 1938. 

Q. What help does the child receive from 
my support ? A. In countries of great pov- 
erty, such as India, your gifts provide total 





I wish to sponsor 
(Country) ee ae ee Se, 
{_| Choose a child who needs me most. 
I will pay $12 a month. I enclose first pay- 
ment) of $= 

Send me child’s name, story, address and 
picture. 

I cannot sponsor a child but want to give 
$ 


C1 Pleace cand me mnre infarmatian 


[] boy [() girl in 





She Needs You.. ; 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN'S FUND, fic. ‘soos, v.20 


support for a child. In other countries 
your sponsorship gives the children bene- 
fits that otherwise they would not receive, 
such as diet supplements, medical care, 
adequate clothing, school supplies. 


Q. Are all the children in orphanages? 
A. No, some live with widowed mothers, 
and through CCF Family Helper Projects 
they are enabled to stay at home, rather 
than enter an orphanage. 


Q. What type of projects does CCF support 
overseas ? A. Besides the orphanages and 
Family Helper Projects CCF has homes 
for the blind, abandoned babies homes, 
day care nurseries, health homes, voca- 
tional training centers, and many other 
types of projects. 


Q. Who owns and operates CCF ? A. Chris- 
tian Children’s Fund is an independent, 
non-profit organization, regulated by a 
national Board of Directors. CCF coop- 
erates with both church and government 
agencies, but is completely independent. 


Q. Who supervises the work overseas ? 
A. Regional offices are staffed with both 
Americans and nationals. Caseworkers, 
orphanage superintendents, house- 
mothers, and other personnel must meet 
high professional standards—plus have a 
deep love for children. 


Q. How do you keep track of all the chil- 
dren and sponsors ? A. Through our IBM 
data processing equipment, we maintain 
complete information on every child re- 
ceiving assistance and the sponsor who 
provides the gifts. 

Children on our emergency list this month 
live in Brazil, Hong Kong, Taiwan (For- 
mosa), India and Korea. 





Name. 





Address 
City. 


State Zip_— 

Registered (VFA-080) with the U. S. Government’s 
Advisory Committee on Voluntary Foreign Aid. 
Gifts are tax deductible. Canadians: Write 1407 
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Bellissima’ trom Sears 


Sears went all the way to ltaly for these treasures. 
There, deep in the hills of Tuscany, we found 
that tapestry weaving is still a living art. On the 
looms of today, expert craftsmen recreate the 
sumptuous look of 15th century fabrics. So we 
asked them to weave for us—and for you— 

the most beautitul bedspreads in the world. And 
they did. Sears imported “Bellissima” spreads. 


You choose from five exquisite designs, sixteen 
vibrant colors. Glorious golds. Rich Renaissance 
reds. Breathtaking mosaics of blue and green. 
Thick, luxurious spreads that make a room glow 
with color. In every size, even queen and king. 


Isn't it time to make your bedroom more than just 
a place to lie down? Give it a great new focus 
of beauty with “Bellissima” Only available at 
Sears, Roebuck and Co. Of all places. 


Youve changeda lot lately 


Sohas 
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HOROSCOPES 
FOR TRAVELERS 


“By Sybil Leek 


ARIES March 21-April 19. In 1969 you can look forward to 

the possibility of taking two holidays. For the first one, 
which will probably be a family occasion, late July through the first 
two weeks of August is a favorable time. Although you are normally 
able to take a holiday on impulse, this year plan your summer vacation 
in order to give yourself and your family plenty of time to get ready. 
Because you are so energetic and always like to have a challenge in your 
life, you will enjoy a mountain resort, where you are able to go to inac- 
cessible areas on your own without worrying that the other family 
members are not enjoying themselves. Around November you will have 
the opportunity to take a short impulsive holiday by yourself. 





~“ TAURUS April 20-May 20. The combined influence of Mars 
—— "and your ruling planet Venus may cause your trav el plans 
this year to take some unexpected turns. For instance, if you have 
planned a European holiday, you may find it necessary to substitute a 
but after the initial disappointment, you 
will wonder why you ever thought of going anywhere else. Plan to take 
your vacation in late summer, when you may find that the bank bal- 
ance has been miraculously revitalized. You will probably be happiest 
spending a quiet holiday in a dry region such as Arizona, but to prop- 
erly enjoy any vacation, you must leave your domestic worries behind. 








(te 2 GEMINI May 21-June 21. Many Geminis will find that 1969 

brings unusual opportunities for travel, possibly even a world 
tour on which you will combine business with pleasure. Such a holiday 
is likely to have a highly romantic aspect for unmarried Geminis. Those 
of you with families, for whom the glamour of an extended vacation 
may not be possible, can manage a series of shorter holidays starting 
with July 4th. In the early fall, you might enjoy a visit to a coastal area, 
and you will probably have an opportunity to spend Christmas away 
from home. With so much traveling ahead of you, do remember that 
a vacation can be tiring. Make sure your family can keep pace with you. 





>> 
y . ees Lae : 
Cz2 CANCER June 22-July 22. Saturn’s restrictive qualities will 


oe probably make it necessary for you to postpone your travel 
arrangements this year, due to household problems and upheavals. Try 
to be patient when this happens and learn to accept such disappoint- 
ments philosophically and without resentment. The most favorable 
time to travel, with the minimum amount of delay, will be in the fall, 
when you will be able to take a much-needed restful holiday, preferably 
near an ocean, a lake or a river. If you are thinking of changing your 
residence in the latter part of the year, your late vacation may coincide 
with the search for a new home. 


fm Br») 
{ | LEO July 23-August 22. Holidays will be important for Leos 


this year, so make the best of the many opportunities to get § 


away from home, if only for short periods. When planning your major 
vacation of 19 68; discuss it fully with your children, since this is a year 
when the offspring of a Leo are likely to be difficult. Try to meet their 
wishes, for a vacation could be one of the best means of bringing the 
family closer together. Altl hough your children may reject ideas of going 
to a traditional vacation place, in favor of a city holiday, try to go along 
with their plans without wearing a gloomy face. You may not expect to 
enjoy this vacation, but a family holiday should relax you. 


















































aay VIRGO August 23-September 22. If Jupiter tempts y 


travel overseas this year, try to do this before Septem 
since the end of the year is going to be very busy for members of 
sign. Extended travel away from home could be detrimental in ge 
certain business projects under way, so if success in business life is 
of your ambitions, then you would be wise to forgo any idea of tr 
ing far. You will find that members of your family are strangely r 
tant to go along with your dreams of a big, splashy, expensive holj 
If you can bring your own soaring spirits down to earth, this wil 
good year to visit relatives you have not seen for some time. 
is a 

| Q 3 ~ LIBRA September 23-October 23. Although Librans 

erally prefer a spring holiday, this is the year for you to 
a later vacation, since you are so occupied with family commitm 
during the first part of the year. In the fall you will find that your 
ner is unusually willing to go along with the travel arrangements 
you have in mind. Leave the children behind and take a romantj 
dian Summer holiday, perhaps in Florida or one of the islands o 
coast. With an increase of finances brought about by the generosity 
Jupiter moving into your sign, you need not feel guilty at leaving 
younger members of the family at home. Those extra dollars will 
you a chance to go away again with the family later on. 


: 





“;@ SCORPIO October 24-November 21. In mid-July you will 

like taking an unusual, completely unplanned vacation. } 

are likely to think up some outlandish reason for this holiday, sue 
searching for the Loch Ness monster. Uranus and Jupiter influence} 
to be reckless, taking little thought for the cost and wildly follow: 
your impulses. Keep in mind that Neptune, the planet that can erea 
illusions, has been in your sign for some time; your unrealistic appro 
to holidays this year can lead you into debt unless you are able to clear 
evaluate your financial resources. After September you will begin 
plan for a more normal winter holiday at an island or a quiet resort. 


a 
SAGITTARIUS November 22-December 21. Finances w 
present no problems for Sagittarians this year, but whi 
can afford to vacation in a foreign country, you will probably lack t 
time to do so, for Saturn keeps you extremely busy. Most of 
traveling will be in connection with work, but even on a working 
tion try to arrange at least one day to relax or to visit places of in 
That the end product is not a lazy holiday will not really upset yo 
you are used to work. Do try to take several long weekends with 
family in mid-summer. Camping holidays can be fun for the chi 
or a visit to the country where there is plenty of sporting activity. 


agsh | CAPRICORN December 22-January 19. 1969 is an exceller 

~~ year for you to take the vacation you have dreamed 
many years. Your major travel plans would best be scheduled fi 
August onward. Those of you who are middle-aged may enjoy ah 
day at a health resort or a beauty farm, as well as a regular vaca 
with your family. You will probably have the opportunity to visit! i 
tions or friends whom you have not seen for some time, and it is lik 
that you will spend at least one of your holidays this year as a ho 
guest. Rivers and mountain resorts attract you, providing that the 
plenty of good company, for this is a year when you want to socializ 





lin) 
el 


~, 
Ee aS AQUARIUS January 20-February 18. This is the year f Wl 
Aquarians to think about traveling abroad, for there is 
planetary lure inviting you to visit foreign places with a romani 
flavor. If you have dreamed of basking under the skies of Greece or ¢ 
“visiting the Pantheon, now is the time to plan such a trip. Your bas 
characteristic will always be to explore historic places, visit muse 
and seek out links between past and present. Try to get away fon 
home no later than August, if possible. With Mars driving you alor 
you will not be satisfied with any idea of vacationing at home, evemd 
your family feels that this would be best. You are likely to make pla n 
for long-distance travel without consulting others, merely implyi) 
that they may come along, too, if they wish. 


| 


PISCES February 19-March 20. Pisceans love traveling am 

are happy to take impulsive trips when an adventurous moo 
coincides with a satisfactory bank balance. This year you will a 
for a long journey in the fall and winter, but you will also make s 
interesting short trips. You enjoy romantic places, particularly islé 
such as the Bahamas. Luxury cruises where you are encouraged tob 
lazy appeal to you. You can sit on deck, reading or talking, while bein: 
waited on, and return to your everyday life feeling’more relaxed tha 
you have for years. Rarely do you worry about finances once you hav 
decided on a holiday, and, fortunately for you, money problems will no 
stop you from having an exciting but relaxing vacation in 1969. | 


And now! A whole new breed... 
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a whole new speed of blondes. 








Blondes..w 





€ look of a lady! 


From Lady Clairol? 
the First Lady in blonding... 
a fabulous new Start-to-finish system 
for lightening... toning...conditioning...setting! 


Awhole new breed of blondes. 


New! 
LadyLights* Toners 


Who says you can’t tell the girls from the 
boys! Today, a girl is a girl is a girl again. 
And the difference is dazzling! Beautifully 
bred, subtly blended toners—a glorious 
dozen to choose from—in genteel beiges, some 
laced with silver...seemingly artless ash 
blondes...sweet and lovely neutrals that are 
anything but neutral. Some paled to plati- 
num. Others spun to gold...butall 12 of them 
fresh, blithe, lovely with the look of a lady! 

And gentle! Even the way these cool, rich 
shampoo toners lather up show they know 
how to treat a girl softly, gently—like a lady. 


And fast! After you have lightened with fast, 
new MaxiBlonde Lady Clairol, toning takes 
only ten minutes! Only ten minutes yet these 
new Lady Clairol Toners last and last — 
amazingly—with never a dull moment! 

And just for good measure, we've included 
a littlesomething extra for the curls ! It’s new 
Instant Set for body and lustre to set the 
shine and hold the style—but beautifully! 

For a head start all the way to the finish, 
try new LadyLights, the new Lady Clairol 
‘Toners. It’s the elegant way to find out... 
Is it true blondes have more fun?® 


Awhole new speed of blondes. 


New! 
MaxiBlonde*Lightener 


Suddenly the fastest way to lighten is the 
softest way to blonde! Any questions? 

How soft is softer? It’s a whole new tex- 
ture for blonde. Smoother. Silkier. Impart- 
ing its softness to the color itself. 

How fast is faster? Up to 1/3 faster than 
any lightener you are presently using. New 
easy-on consistency, so it goes on faster. 
increased lightening speed, so it comes off 
sooner. That’s why it’s best for all basic 
blonding. 

How gentle is gentler? New MaxiBlonde 
is creme-based to protect as it lightens. And 
it stays where you put it. It’s entirely even 


for smooth, lasting toning with new 
LadyLights, the new Lady Clairol Soft 
Shampoo Toners. Yet so silky, so shining, it 
can stand on its own. 

If it’s so gentle, why an extra conditioner? 
Because Lady Clairol cares for each hair of 
your head. In every MaxiBlonde Kit, our fab- 
ulous lotion conditioner specially formulated 
for pale lightened hair. Texturizes. Adds new 
vitality. Makes hair feel stronger, beautifully 
receptive to lasting toning. It’s not only an 
extra dimension in beauty, it’s lovelier hair. 
It's you...when they ask...Who was that lady 
I saw you with? 
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Soft Shampoo 
‘Toners—all 
with an extra 
share of 

shine and set. 





Maximum 


lightening with 
maximum 
conditioning 
in one kit. 


*TM © Clairol Inc. 1969 











Don't be so surprised. 
happen to anyone. 


It can 





E t widely used of all drugs for 
1Ours of relief from minor arthritis 
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Armpit temperature-taking is better 
than either the oral or rectal method, 
contends pediatrician Dr. Robert 
McDonald of Cape Town, South Af- 
rica. Rectal and oral thermometers 
are easily broken and non-hygienic, 
says Dr. McDonald, and the rectal 
method is especially frightening to 
small children, humiliating to older 
ones. He advises: First dry the child’s 
armpit, then hold the thermometer 
firmly between the arm and the chest 
for two minutes. Any reading over 
98° F. indicates fever. 


May is the worst month of the year 
for auto accidents involving school- 
children, warns the American Auto- 
mobile Association. Fridays are the 
most dangerous days. Five hundred 
children are killed by cars each year 
on their way to and from school; 
11,000 are injured. Help children: 
Be extra careful in May. 


Rx: Food. It seems incredible that in 
the United States today doctors need 
to write prescriptions for bread, milk 
and meat for their patients. But that 
is exactly what already is being dorte 
in some counties in Mississippi, and 
apparently needs to be done in many 
more underprivileged communities— 
black. white, Indian and Mexican- 
American. This hunger has now been 
documented by the U.S. Department 
of Health, Education and Welfare. 
Government nutritionist Dr. Arnold 
Schaefer already has found 12,000 
hungry Americans, most but not all 
of whom are in the low-income 
bracket. In toddlers, Dr. Schaefer 
found three times as much stunted 
growth as might normally be ex- 
pected. In preschoolers up to age six, 
one child in three had low red blood 
counts, due to inadequate iron intake 
or untreated iron deficiency disease. 
In persons of all ages, 33 percent were 
deficient in vitamin A, and significant 
numbers were low in vitamins C, D, 
riboflavin and thiamine. 

Dr. Schaefer also found cases of 
kwashiorkor, marasmus and other 
exotic-sounding starvation syndromes 
that most doctors read about in med- 
ical school, think about in terms of 
India or famine-struck Africa, but 
never look for in patients whom they 
examine in hospitals, clinics or their 
private offices. 

What makes the new awareness of 
hunger in America so acutely dis- 
tressing are recent research findings, 
in animals and in man, that dietary 
deficiencies in the first two years of 
life will inexorably stunt the mind 
and brain as well as the body; a child 
who has not eaten well before he is 
master of his own destiny cannot, as 


42 


BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMME} 


a 





















































| 
he gets older, learn nol 
himself up out of poverty 
time his brain already hal 
severely damaged. 


Sleep researchers at 
Medical Center in Los Ag 
are going to do something< 
cult cases of sleepless ni 
walking and bed-wetting, 
tal has started what it belj 
first sleep clinic in Ame 
Russians already have 300 
treatment centers, and 
tric sleep-inducing machin 
be tried out by the Lo 
clinic, along with non-addic 
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inducing drugs. 


Keep old golf balls away [ro 
tive children who might § 
out what makes them boun 
ing a look inside. What 
Sulfuric acid, barium salts 
fide, silicone, gelatin, corm 
under incredibly high pre 
to 2,500 pounds per squar 
cut open, some golf balls cai 
a group of Philadelphia op 
ogists have already treal 
children with serious ey@ 
resulting from such explosi 


Troubled teen-agers in L0 
are communicating their ha 
hopefully helpful adults 
Line, a 24-hour-a-day telep 
connects them, at once, t0 
30 professionals skilled ats 
olescent problems. In its 
Hot Line handled 5,000 c 
concerned boy-girl or parel 
lems; some involved drugs. 
ers outnumbered boys twi 
perhaps because girls 

are more verbal. The Hof 
includes doctors, psycholog 
yers, social workers and 
students. Its chief, Dr. Da 
of Children’s Hospital, atth 
success to guaranteed anon} 
callers and instant availabi 
teen-ager with a problem. | 


The mysterious Chinese Ri 
Syndrome—the burning sem 
the skin, facial pressure, ¢ 
and headaches that some it 
experience when they eat 4 
meal—has been shown tof 
by the taste-enhancer MSG! 
tifically controlled studies,| 
gist Dr. Herbert Schaumt 
his colleagues at Albert 

Medical College in New YO 
lished this fact by feeding M 
normal individuals—5o © 
showed these symptoms. | 
soup, which commonly con 

tively large amounts 
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lew Sof-Spread Imperial: 
Ow even our tub has good taste. 





Your little Neatnik is sure to steal th 
show in any outfit from Sears spiffy ney 
red, white and blue collection. 

They’re all Perma-Prest? So theyju 
tumble dry and never need ironing. Ever 
seams and collars. Ruffles don’t rumpl 
—even after a romp with an Englis] 
sheepdog. 

And that’s not all...there’s the red 
white and blue. It’s at its liveliest in ou 
Neatnik™ culottes, bell bottoms, dresse 
and more. For big and little boys and girls 
All at Sears, Roebuck and Co. 


Note to Neatniks: Only Sears has 
the Perma-Prest clothes mothers love 


Sears 
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It fits your pocket, 
palm or purse. 
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That’s how nice and slim the Kodak Instamatic S-10 camera is. 
You load it instantly and have no settings to make. And you get 
really good, sharp color snapshots or color slides. In a complete 
outfit it’s less than $35. 


Kodak Instamatic S-10 camera. 


Price subject to change without notice. 





Get carried away... 
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Silver City Glass Co., Meriden, Connecticut 06450 








MEDICINE TODAY continued 


of MSG, provoked the symptoms in in- 
dividuals who remained symptom-free 
when the MSG was left out of the recipe. 
As little as 2 grams of MSG, the amount 
commonly found in a cup of won-ton 
soup, was enough to provoke the re- 
sponse in most subjects. The way to 
avoid the symptoms, Dr. Schaumburg 
and his colleagues found, is to eat a little 
something before going to a Chinese res- 
taurant. They say: “Prior ingestion of 
food, which delays absorption of MSG, 
will protect even the most susceptible 
individual.” 


Bowlegs are normal in children under 
two, and knock-knees may be normal— 
and self-correcting—until age 12, ac- 
cording to radiologist Dr. Charles Shopf- 
ner of the University of Missouri. He 
adds that until the end of adolescence, 
when growth patterns have evened out, 
few individuals have absolutely straight 
legs. 


How much weight should you gain dur- 
ing pregnancy? Most doctors say 16 to 
20 pounds is right. But obstetrician 
Dr. Howard N. Jacobson of the Uni- 
versity of California at San Francisco 
favors a greater weight gain—up to 24 
pounds— because he feels a 16-pound in- 
crease is unrealistically low and could 
lead to fetal malnutrition. The old theory 
that women who stay light have less 
chance of developing toxemia has not 
proved correct, says Dr. Jacobson. 
Moreover, the ease and relative safety 
of Caesarean delivery now makes the 
birth of bigger babies less hazardous 
than in the past. Dr. Jacobson allows 
71% pounds for the baby, 1144 pounds for 
the placenta, 2 for amniotic fluid, 3 for 
normal increases in mother’s body fluid, 
and 4 for increased blood volume. In- 
crease in the size of the uterus accounts 
for 2 pounds, and another 44 pound for 
increased breast size—a total of 20144 
pounds obligatory weight gain. The 
additional 314 pounds represent a mar- 
gin for safety. 


Which are the best hospitals in Amer- 
ica? In February, 1967, the Journal 
asked a distinguished panel of hospital 
experts to pick the ten hospitals where 
they believed they could get the very 
best medical care. The Massachusetts 
General Hospital in Boston camae out the 
winner. 

Another group of doctors who rou- 
tinely evaluate the nation’s hospitals are 
our youngest physicians. They look to 
the institution with the most skilled 
senior staff and the best clinical and re- 
search facilities as the best place for 
their specialty training. Thus their 
choices are also indicators of hospital 
quality. The magazine Resident Physi- 
cian recently published the results of a 
poll in which 467 interns and residents 
picked their “‘best hospitals.’’ Again the 
first choice was Massachusetts General. 
Here is the residents’ “top ten’ and the 
one compiled by the Journal’s hospital 
experts; institutions that made both 
lists appear in italics: 

Top 10—M.D.’s-in-training 
1. Massachusetts General, Boston. 
. Mayo Clinic, Rochester, Minn. 


. University of Iowa, Iowa City. 


. Barnes Hospital, St. Louis. 
. University of California, San Fran- 


2 
3 
4. Columbia-Presbyterian, New York. 
5 
6 
cisco. 
































































7. Johns Hopkins, Baltimore, 
8-10 (tie). Boston Children’s 
University of Minnesota, Mi 
and University of California,} 
geles. 
Top 10—Journal’s Hospital 
Massachusetts General, Bost 


. Johns Hopkins, Baltimore 


gt 


. University of Chicago. 


wm CO 


. Columbia-Presbyterian, 
5. New York Hospital, New 


6. & 7. (tie) Barnes Hospite 
Henry Ford Hospital, Detre 


8. Mt. Sinai, New York. 


9. St. Mary’s Hospital, Roche 
(affiliated with Mayo Clinie 


10. & 11. (tie) Palo Alto-Stg 
pital, Palo Alto, Calif.; Yale 
Hospital, New Haven, Conn 

; 
About one in every 150 chil 
with some visible sign of se 
or ambiguity, according to m 
chologist Dr. John Money of 
kins University. In his 
helpful—book, Sex Errors 6 
(Johns Hopkins Press, Baltim: 
he describes each of the sey 
such conditions, tells how it 
discusses the possibility for 
and the individual’s adjustm 
He stresses that many indiy 
problems that prevent them 
ing children nevertheless de 
potential for sexual enjoym 
counseling, and sometimes s 
rection, they can be satisfé 
satisfied lovers, mates and | 
adopted offspring. But it is ¢ 
Money warns, that the sexua 
ent youngster’s doctors and 
quickly come to a decision 
medical facts of the case, as” 
sex the child most comfortably 
and then stick to it. 


Listen, how well do you thi 
hear? Public Health Servie 
tors recently compared the 
actual hearing tests with the 
a medical questionnaire filled 
6,700 adults aged 18 to 79. Onl; 
cent of subjects who were f 
deaf on audiograms thought # 
ing was “poor.’’ More than kh 
their hearing as “fair” and 
quarter thought they had “goo 
ing. The survey showed that : 
percent of adults have some @ 
hearing impairment. . 
Red beets may turn a baby 
bright red, we reported last No 
A reader in Emlenton, Pa., writ 
that fresh beets from her t 
garden will redden the urine 
those who eat them—adults 
as children. But, she says, com 
ly canned beets do not have th 
Whatever it is in beets that dy 
red apparently gets lost in the 
process. | 
Women who eat ice cubes rez 
iron, says an Air Force Medica 
officer who examined 25 wom 
crunched or gulped their way 
one to eight trays of ice daily. 
Charles A. Coltman, Jr., report 
Journal of the American Medio 
ciation that almost all of the ie 
were iron-deficient, usually bee 
profuse menstruation. All 26 
craving ice a few days after they 
iron-rich medication. 








Discover the no-color color of 


omSilk 
Complexion Blend 
Pressed Powder 


Take the most translucent pressed powder 
you can find, (CornSilk, of course) add a 
dash of complexion color without losing 
one smidgen of translucence and voila— 
a marvelous new discovery: CornSilk 
Complexion Blend Pressed Powder. 

As sheerly different from regular pressed 
powder as your lipstick is from those 
“nifty 50's’ jobs. 

So, now you can have pressed powder 
matched to your skin tone that gives 
youthful translucence back to your face 
instead of stealing it away... 

e No more heavy powdery look—instead 
the see-through clarity of young skin. 

e No more repeat repair jobs—because 
Super-absorbent CornSilk just lifts off 

oil and leaves your make-up intact. 

e No more caking and turning orange— 
instead the tone of your natural skin made 
consistent and translucently lovely. 


Complexion Blend 
Pressed Powder 








, Trenton, N.J. 08605. 
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> two things you can do—other 
i-kari. You can either cry and 
deny everything. Or become 
sadoe and let him rant-and-rave 
is system. We suggest the 
ith one important addition. 
1own to some delectable aromatic 


5 from your kitchen—accompanied, 


e, by beautiful Oneida tableware. 
g there in front of him, it’s obvious 
ever forgets the importance of 

jaman. He takes a fork. The weight 

Stance. Richness. The shape 
Itfeels right. Little by little he 

0 unbend. Looks over at you 
scrunched-up scowl-smile you 

and suddenly another little crisis 

sed. Might have been the food. 

d. Whatever. But doesn't it 

autiful good sense to... 

rt with Oneida? 


ida Ltd. 


Set It A 
right with / 


Oneida 


Oneidacraft” Deluxe Stainless patterns (I. to r.): New Capistrano, Wintersong, Chateau, Textura and Lasting Rose (down front) 
50-piece service for eight, $49.95 at fine jewelry and department stores 
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In a hurry 
to start 


training? 


Don't rush it, doctors advise. Pa- 
tience pays. The right pants help, 
too, when you're ready. Curity 
training pants provide everything 
experienced mothers say you 
must have. Great absorbency, ex- 
tra protection. Long wearing, heat 
resistant elastic. Better fit, with 
two-way stretch to hug snugly 
with no binding. Completely ma- 
chine washable and dryable. The 
foam lined deluxe type or the four 
layer center panel of all cotton are 
especially recommended. Other 
styles and prices available. Look 
for Curity first, any 
where you shop. 


By the makers of Curity Diapers 


Curity, 


TRAINING PANTS 





















ABOUT LOVE 
AT THIRTEEN 


By Dr. BRUNO BETTELHEIM 


In the face of today’s wave of so-called 
sexual freedom, in the era of the pill and 
permissiveness, mothers are concerned 
about the things their children are seeing, 
hearing and doing. How does a thought- 
ful parent cope with this new morality? 
Should censorship be left to legislation, 
or should it be regulated by parents at 
home? Dr. Bettelheom comes to some 
very frank conclusions in this month’s 
dialogue with mothers. 


Mother of a young girl: Most of the 
time I feel my 13-year-old should watch 
what she likes on TV. But I’m not sure, 
and I wondered what you thought. 

Dr. Bettelheim: It’s not just TV, you 
know. A recent cover of a family maga- 
zine showed a nude man and woman 
embracing each other. The picture 
shows only the head and shoulders of 
the couple—it’s not indecent, but cer- 
tainly suggestive. 

Young girl’s mother: I think the vio- 
lence on television is far more shocking 
than the sex. I don’t think “‘pornog- 
raphy”’ is much of a problem, because 
we all hope, I assume, that our children 
will indulge in this nice pleasure some- 
day. 

Dr. B.: But when do you want them to 
engage in it? That’s the problem. Isn’t 
13 or 14 a little early? 

Young girl’s mother: To indulge, yes; 
but to think about it, no. 

Dr. B.: That’s an interesting observa- 
tion. How do you want your daughter 
to think about it? 

Young girl’s mother: I don’t know. 
Dr. B.: It might be a good idea to start 
wondering about it. 

Mother of a college girl: Do you want 
your daughter to have intercourse be- 
fore marriage, or after? That’s a ques- 
tion to think about. 

Young girl’s mother: I don’t have any 
strong feelings so long as she 
doesn’t get pregnant. 

College girl’s mother: Well, suppose 
she told you she went to someone’s 
house, and two children were having 
intercourse in the bedroom, and she 
asked, ‘““What do you think about it, 
Mother?” It can and does happen at 14. 
Young girl’s mother: I saw the movie 
Romeo and Juliet last night, and it 
looked like we were the only people in 





Dr. Bettelheim is Rowley Professor of Ed- 
ucation at the University of Chicago's 
Sonia Shankman Orthogenic School. Each 
‘Dialogue’ is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at school with 30 or more mothers from the 
Chicago area whose children range from 


infants to junior-high-school age. 


the audience over high-school age. 
There’s a scene in the movie where 
Romeo and Juliet are in bed together, 


- showing very passionate embraces. 


Dr. B.: According to Shakespeare, as 
you may know, Juliet is not yet 14 and 
Romeo not yet 16. 

Young girl’s mother: Some teachers 
have taken their classes to see this 
movie, but it makes me wonder about 
the whole question of parental censor- 
ship. At what point do we stop directing 
what movies they can go to? 

Dr. B.: You can’t talk about censor- 
ship when it comes to the front cover 
of a magazine that’s on all the news- 
stands. If you start to censor that, you 
just make a fool of yourself. What you 
say to your children has to result from 
what you yourself hope and expect for 
them and for your family, and not 
from what some outsider tells you, 
even an expert. Typically, you know, 
the doctor tells you to stay in bed with 
the flu. You’re going to do it if you 
feel like it, and not because he says so. 
But if he also explains to you the conse- 
quences of not staying in bed, you 
might decide to stay in bed even though 
you don’t feel like it. 

Now—I agree with you that on one 
level there’s nothing wrong with the 
magazine cover I mentioned. But it 
gets more serious with the lady who 
asked if there should be sex before 
marriage. I’d suggest you read the 
statistics on college girls or the Kinsey 
report. I think some 40 percent or 
more were reported to have had sex 
before marriage. Now, that’s a conse- 
quence of something. Maybe it’s a con- 
sequence of these movies and so-called 
pornographic publications. Or maybe 
these publications are the consequence 
of so many parents like you who “‘have 
no strong feelings about adolescent 
intercourse as long as the girl doesn’t 
get pregnant.” 

College girl’s mother: What do you do 
when your children want a stand from 
the parents, when they actually ask 
you what’s your opinion on sex? 
Young girl’s mother: I don’t think 
it’s my business, what she thinks about 
sex. What she does, yes. 

Dr. B.: Wait a moment. Are we all 
agreed that thinking and doing have 
nothing to do with each other? 

All: No, of course not. 

Dr. B.: OK, but I think this lady has 
expressed a feeling that’s quite preva- 
lent, when she implies, “‘I have no 
control anyway, about what my child 
thinks, and therefore what concerns me 
is only what she does.” As if our 
actions didn’t follow from our think- 
ing. I can tell you that if, not so long 
ago, a girl had no sex relations before 
marriage, it was because of what her 
thoughts about sex were, and not be- 
cause she didn’t have a sex drive. It 


was exactly the nature of (Continued) 
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| You can run through the sands at sunset 
aii. Or in the Caribbean. Or on the 
Riviera. Or if youre really adventurous, 
| try the little-known sun-wors 
e on the shores of Hong Kong. 
And for good measure, you can take 
i. and their feet along with you. For 
s. 
_ We'll pick up the tab. 
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first prize, maybe you'll win one of the second, 
third, or fourth prizes. 100 complete 
beach wardrobes by Cole of California. 200 Sony 
stor radios. Or 300 Remington® 
Go-Lightly Shavers. 
But even if you don’t win any of the 601 
you may still want to try a bottle of 
Pretty Feet. 

Pretty Feet is a creamy white lotion that 
rolls dead, dry, rough skin right off. And leaves 
your feet soft, smooth, and beautiful. 

You don’t have to buy Pretty Feet lotion 
to enter our sweepstakes. But why shouldn’t your 
feet look as lovely on the beach as you do. 
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Waken the Beauty that 


Slumbers in Your Skin 


Every skin has a beauty potential, 
a latent ability to blossom that 
sometimes slumbers on, dormant 
and undiscovered. Modern scientific 
research, however, makes it possible 
today to help awaken that cogent 
potentiality and encourage nature to 
bring to the surface the budding 
peak-of-perfection splendor only 
poets can fully describe. 

Possibly one of the most extraor- 
dinary advances in the search for 
a way to promote complexion loveli- 
ness has been the discovery of the 
tropical moist oil, a skin-cherishing 
fluid with a tremendous capacity for 
helping assuage wrinkle-dryness and 
other signs of dermic deterioration. 

The living beauty of your com- 
plexion is always most in evidence 
when it enjoys a spontaneous sub- 
surface supply of just the right 
nutrients in exactly the correct pro- 
portions. Nature provides these bal- 
anced necessities generously at first, 
but very often the supply gradually 
begins to dwindle by the early twen- 
ties of a woman’s life. Byestroking 
this unique moist oil over your entire 
complexion, covering it with a deli- 
cate, dew-like film, you can give 
nature a helping hand in establishing 
the resilience of youth and all the 
most exquisite attributes possible. 
In America it is especially valuable 
in establishing a healthy balance 
when the complexion tends to be af- 
fected by the climate. 

The tropical beauty fluid sponsors 
nature’s every urge to renew the 
skin. By virtue of its rich isotonic 
values, the moist oil has an ideal 
osmotic pressure to take conserving 
fluids directly down to where they 
are most needed. The homologous 
blend of beautifying essentials works 
with efficacy to help restore bal- 
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anced functioning. It aids in setting 
up a sustaining, protective barrier 
against the many different elements 
that constantly serve to despoil the 
complexion, and in the _ process 
brings the complexion superb 
smoothness and an exceptionally 
flawless bloom. 

Because skin can wilt aseasily asa 
thirsty, unwatered plant, the hygro- 
scopic characteristics of this moist 
oil are of particular importance. It 
encourages the provision of absorb- 
ablesub-strata moisture, thekind that 
suspends and plumps out the epider- 
mis, and also attracts and draws exter- 
nal atmospheric moisture closeto the 
complexion tohelpcounteractsurface 
dehydration and ensuing shrinkage 
and wrinkle-dryness of the tissues. 
As water is to a flower, so this beauti- 
fying fluid is to your skin, reviving 
and assisting in keeping it exuberant- 
ly fresh and constantly flourishing. 

Known in tropical countries as oil 
of Ulan and in Britain and other 
parts of the world as oil of Ulay, this 
remarkable beauty fluid is available 
from druggists in America as oil of 
Olay. Women living in every climate 
of the globe and in widely differing 
circumstances are using it lavishly 
each day and smoothingit on as a su- 
perb base for make-up in order to pro- 
mote the rousing of the latent beauty 
that lies hidden beneath the skin, 
waiting to be wakenedandrevealedin 
all its incredible, youthful splendor. 


Beauty Skin-Care Consultants 
Recommend 


To give your complexion youthful clear- 
ness and loveliness, smooth on a film of oil 
of Olay before applying make-up. Besides 
cherishing and beautifying your complex- 
ion, the Olay oil will insure that your 


final make-up has a perfect matt finish. 


DIALOGUE continued 


their thinking about sex, and its conse- 
quences, that prevented a fair number 
of girls from having sex before marriage. 
How desirable or undesirable that 
was is another story. But the fact is, 
that’s exactly the kind of thinking be- 
forehand that conditions our actions. 
Mother of boys and girls: I think that 
if you don’t start expecting moral 
responsibility from- your kids when 
they’re little, you’re not going to get it 
from them when they’re 13, or 15, or 
17. They’ve pretty much got their 
values set, and they’re going to hop 
into bed, or else they’re not going to 
hop into bed, because they’re going to 
realize that if you do, you can have 
babies, and there’s a responsibility not 
just to yourself but to the children 
you conceive. 

Dr. B.: They’re going to answer you 
right away, “Of course I won’t have 
a child, Mamma. I’m not that dumb.” 
All: That's right! 

Mother of boys and girls: You've still 
got to fall back on the moral obligation. 
The pill is not the answer. 

College girl’s mother: I think she’s 
right about the pill. I feel very strongly 
what I would like my girl to do. As a 
mother, I have an obligation to explain 
to her how I feel. She may not pay 
attention and she may do exactly what 
she wants, but as a parent, I should 
tell her, at 13, at 18, at 21, what I think 
and why. Of course, she does what she 
wants to do. But she’s bombarded on 
all sides, not only by television and 
magazines, but by her roommates, the 
girls who room on her floor, all of whom 
think entirely different than I do. But 
I still feel I should tell my child what 
her obligations are. 

Dr. B.: I don’t believe it doesany good to 
tell anybody else what her obligation is. 
We can get away with it when our chil- 
dren are very small, but afterward they 
resent it all the more. Essentially, we’re 
talking about what is our obligation or 
what is our responsibility. But to tell 
someone else what her obligation is 
just won't work. Only the law has that 
right. And obviously the law now says 
it’s all right to print these things and 
to show these things on the screen and on 
television. 

Young girl’s mother: But what can 
we do? 

Dr. B.: The problem is, what do you 
want to do? 

Young girl’s mother: I want my daugh- 
ter to know that sex is best with a hu- 
man being she’s close to. 

College girl’s mother: It’s not just that. 
They’re also very curious about each 
other. 

Young girl’s mother: I don’t want my 
daughter to be promiscuous. But, if 
you say that there’s no constraint 
without fear 





Dr. B.: Can you think of g 
that’s not based on fear? 
Young girl’s mother: } 
saying is, we no longer 
fears of unwanted pre 
venereal diseases—at | 
strongly. Are you sugge 
need to reconsider thi 
freedom we’ve been p 
that we need to go back 
of fear and instill it in 
Dr. B.: If your choice is 
want your girl to be 
you'd better. 
Young girl’s mother: | 
been brainwashed into 
we middle-class mothers 
our children such an over 
science that they wind vu 
trist’s office. ’ 
Dr. B.: Well, let me te 
there are more kids who 
chiatrist because they } 
science—or not enough. — 
Young girl’s mother: ( 
where is this middle road 
that will give them 
develop some constrai 
Dr. B.: Most import: 
parent must know his mt 
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sex. And if, in his own 
with his children, he mustn 
being old-fashioned, of di 
child. If our 15-year-old is¢ 
in the home and the kids 
off the lights, we can tell 
doesn’t go in my home,” 
our youngster finds tha 
feels he’s lost face with h 
We say we don’t 
to fear sex. But unless” 
thing, they won’t behave. ] 
without fear of the cons 
since the fear is no longer 
it will have to be a fear 
own self-respect. Becau 
adolescent cannot respect 
he hops into bed after | 
quaintance—at least no 
havior is unfitting by the 
his home. : 
Here again the self-re 
parent (‘‘such behavior d 
my house’’) must precede 
ment of self-respect in 
We must know what is fit 
selves and live according 
our children like it or1 
must get across uneq 
we think is fitting for 
they’ll resent it at the 
make a difference in 
Even if they should then g 
ble, they’ll feel so badly a 
selves that they’ll want to 
and hide, and hopefully dodi 
next time, because they f 
about it. Now, if you wanty 
never to encounter such 
experience, then they won't. E 
will they learn to live in fea 
basic respect for themselves. } 
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“I don’t know who he is. He said 


something about the sand being hot.” 
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Under-Trappings. Fiercely femi- 
nine! Flowered with lace. Sears Lace 
Tulip coordinates. 

The bra, lace-faced on a snug 
stretch frame. Stretch straps, scoop 
back. Natural cup with a Cordtex® 
lift. Or figure flattering contour style. 
Both under $5 


Matching Lace Tulip panty girdle: 
lithe lines, lace-cuffed. In a new kind 
of power net that’s so perfectly self- 
controlled, it controls you—to meas- 
ure! Under $10. 

Pick your Lace Tulip coordinates 
in Cat’s-eye Yellow, Araby-Aqua, or 
Tropic-moon White. Charge it on 


Sears Revolving Charge at any of 
over 2,500 Sears. Roebuck and Co. 
locations. 

Go wild! At Sears 


Sears 



















Sugar Spoon 


Gravy Ladle 1S IUH ated ae acs 


Cold Meat Fork 


Pierced Tablespoon 
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Berry Spoon 
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Romanesque $129.95* 


If you buy a fifty-piece service for eight (that’s 
16 teaspoons, 8 dinner forks, 8 salad forks, 8 
knives, 8 soup spoons and 2 tablespoons), then 
International Stainless will give you all those 
nice serving pieces you thought would be so 
great to have—but felt were, maybe just a little 
extravagant? 

If you choose from the first six patterns on this | 
page, we'll give you all the serving pieces you see 
pictured, but in your pattern. Naturally. 

If you choose from the last six patterns, we’ll 
still give you six serving pieces, but we'll substi- 
tute a pastry server for the berry spoon. . 

If you buy your fifty pieces between May 1 and 
May 31, 1969 you'll never again have to serve 
your family’s food with kitchen utensils. 

ee selec hisnr ie ieke) chee rion yi melts 
serving pieces separately. 

International” Stainless 


MADE BY INTERNATIONAL SILVER COMPANY, MERIDEN, CONNECTICUT 
PRICES SUBJECT TO CHANGE WITHOUT NOTICE. Se Vela 


Insiica 
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Queen's Fancy $129.95* oe 


Today $79.95* 
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Inspiration $79:95* 





Norse $79.95* 










Dubonnet $69.95* 
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Evangeline $49.95* 


Anniversary $39.95 * 
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Navaho $69.95* 





_ Carino $39.95" 
“The prices listed are for a fifty-piece service for eight. : ae ae 











Enjoy Your Life... 


Relieved of Menstrual Distress 


You love the time you spend together. It 
has a magic all its own. These are mo- 


ments to treasure ... moments not to 

be missed. And you don’t have to. Not 

even because of functional menstrual 
distress. How? With MIDOL. 

Because MIDOL® contains: 

# An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

=» Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
.-CALM JUMPY NERVES... 

s Plus a special mood-brightener that 
gives you a real lift...gets you 
through the trying pre-menstrual 
period feeling calm and comfortable. 

Enjoy life. Any day. With MIDOL. 


FREE! “WHAT WOME? 


Midic\ 





Civil Ceremony 


Q: We are planning a small civil 
wedding ceremony to be followed. 
by a small reception. What kind 
of invitations should we send? 


A: Invite your guests by note or 
by phone—not by engraved invi- 
tation. Notes may be sent by the 
bride’s mother, or, in the case of 
a mature bride, by the bride her- 
self. A note from the bride’s 
mother might read, “Ann is 
marrying John Rosen on Satur- 
day, May 15th, here at four 
o’clock. We have invited a few 
friends to a small reception after- 
ward and hope that you will join 
us. Will you let me know.” 


_ Rehearsal Dinner 

Q: My daughter’s wedding re- 
hearsal dinner will be held in a 
restaurant. Is this party only for 
the bride, groom, attendants and 
parents, or should we invite the 
minister and his wife and the 
wives and husbands of the atten- 
dants? Is there a specific seating 
arrangement? If so, are place 
cards necessary? Must transpor- 
tation be provided ? 


A: The bride, groom, attendants, 
parents, the attendants’ spouses, 
if possible, and the minister and 
his wife are invited to the re- 
hearsal dinner. Sometimes out- 
of-town guests, grandparents and 
godparents are included, but not 
necessarily. If the rehearsal “‘din- 
ner’ turns into a buffet supper, 
no specific seating arrangements 
are made except for the bride and 
groom, the two principal attend- 
ants, the parents and the minis- 
ter and his wife, if they attend. 
When all are seated at a dinner, 
the bride and groom are seated 
side by side, the bride on the 
groom’s right, best man to the 
bride’s right, maid of honor to 
the groom’s left. At the opposite 
end of the table may be seated 
the bride’s father, flanked right 
by mother of the groom, left by 
another honored woman guest 
the wife of the minister, the 
bride’s grandmother). The mother 
of the bride may be seated any- 
where, but on her right should be 
the father of the groom with an- 
other honored male guest such as 





the clergyman on her left. In any 
seating over eight, place cards 
should be provided. Guests pro- 
vide their own transportation. 


Seating at Wedding 


Q: I am a wedding consultant 
confused about the seating ar- 
rangement for a forthcoming cere- 
mony. The groom-to-be’s parents 
died three years ago. Should the 
first pew on the right be left 
vacant, or should I seat the two 
widowed grandmothers in this 
place? 


A:Seat the groom’s grandmothers 
in the first pew. 


Color in Invitation 
Q: I have received many invita- 
tions, and especially announce- 
ments, in an off-white or ivory 
color. Is this in good taste? 


A: Invitations in off-white or 
deep ivory are in good taste. 
Some brides even like invitations 
in pale pink or pale blue, which 
are also acceptable today. I pre- 
fer white or off-white. Formal in- 
vitations should be addressed in 
black ink to match the engraving. 


Return Address 


Q: Why is the tradition of no re- 
turn address on wedding invita- 
tions continued? We have re- 
ceived an invitation and do not 
know the address of the bride’s 
parents (in another state) and 
have no way of obtaining it. 


A: This tradition is passe. All 
engraved invitations, including 
wedding invitations, should carry 
a return address, preferably on 
the face of the envelope, upper 
left, either on a sticker or written 
in black ink. Alternatively—more 
difficult for the postman—the ad- 
dress may be embossed or written 
on the flap. The return address 
must include the zip code. 


Engagement Ring 
Q: My divorce will be final soon. 
I have been seeing a gentleman 


for some time and we plan to 
marry this winter. Is it proper 
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for him to give me an eng; 
ring before my divorce 
Also, may we tell our f 
our plans? ; 
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A: You should not accep 
until your divorce is ir 
doubtedly your close frie 

have some inkling of you U 
and it is all right to disey 
quietly. No general “4 
ment should be made 4 


‘ 
are free. : 
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Wedding Invitation 
Q: Do you consider it a 


to invite friends to the y 
ceremony but not tothereg 





A: No. Many people a 
weddings, but for one re 
another must limit the } 


of guests at the reception) 


Problem Shower 


Q: After her wedding m 
is moving to England fe 
years. I want to give her 
shower, but, since she wi 
able to take any housel 
items with her, what ¢ 
shower should I give? aI 


A: A money tree is a god 
tion. It might be easier f 
sister to buy things she ni 
England instead of shippi 
overseas. You could, hd 
have a linen shower. Ot 
and turkish towels are a 
in Europe. 

Relatives should not a 
give showers. You may 
friend give the shower, wh 
help out quietly behind the 
arranging for refreshment 
orations and invitations. 


Miss Vanderbilt welcomes 
tions from readers, to be ansu 
in this column as space per) 

2 Eee 

“Letter Writing,’’ Miss Vand 

new booklet, is now ready for) 

readers. Other booklets availa 

“Teen Manners,” “Engagemé 

Wedding Etiquette,” “Table 

ners,” and “Office Etiquette.’ 

50 cents in coin for each 

ordered to Miss Amy Vaw 

Box 1155, Weston, Conn. 
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Teenagers are experts when Me i 


= it comes to knowing 
_. about problem skin. These 
Westchester teens were 


given a new liquid 





anti-bacterial skin cleanser called Hy perpHaze. 


For about two weeks, they washed with HyperpHaze instead of soap. 


Here’s what they said about it... 


HyperpHaze, it almost 
seemed to tingle! 

Les: Well, if it’s hospital- 
tested, it must be good 
enough. Right? 

Camille: My brother... 
he’s going to be a doctor 
sald “Hey, you're really 
looking great!”’ 

Fran: | didn’t break out 
like I usually would. 
Denise: I didn’t expect it 
to clear up my whole face, 
but it did... 1 used it all 
up...after I stopped using 
it my face broke out again. 
It’s like a preventative. 
Fred: It was easy to use. 
Ron: Well, the thing I 


liked about it was just one 
thing to use instead of a 
lot of separate things. 
Angela: It’s inexpensive 
because...you don’t have to 
use more than one product. 
Carole: I don’t feel that I 
have to spend hours and 
hours cleansing my face 
. with soap I have to 
wash it three times over. 
Angela: Once I used it, I 
felt I didn’t have to worry 
...you can just, you know, 
go do what you want to do. 
Denise: It’s not perfumey. 
I like HyperpHaze’s smell. 
Bob: Doesn’t leave a smell. 
Russ: | felt more confi- 


dent because .. . it helps 
your face and yet no one 
else can notice that you’ve 
got it on. 

Doug: There’s no trace or 
smell or anything like that. 
Nobody ean notice it. You 


know, I think that’s the 


best thing. 

Jim: It took care of all the 
problems I had. 

Bob: This HyperpHaze was 
really good. 

Russ: It was quick. And 
it got you clean. And it 
worked. 

Ron: HyperpHaze works 
better than any other prod- 
uct that I ever used. 


Wash with HyperpHaze instead of soap and see why teens agree... 
HyperpHaze-the clean, clear solution for skin problems. 


problem skin. 
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announcing the closing 


of the skin gap. 





It’s a shame most stockings | 
don’t measure up to where most | 
. girdles end. That’s why you've | 
got the gaps. | 
| Well, while you’ve been won- | 
dering what to do, we’ve been 
working. And we've invented a 
new stocking that covers just 
about everything. 
= Wecallit Loop-The-Loop®Be- 
P cause it has very small (but very 
strong) loops knitted right into 
the top. And it has flat little 
clasps* that hold the loop right 
to the tab of any girdle. 

These flat little clasps replace 
the garters (yes, you can pack 
them away for posterity) so 
you've seen the last of old-fash- 
ioned bumps and bulges. 

We've made our new loop- 
: top*stocking of special stretch- 
able yarn. Which means once it’s stretched to 
the tab of the girdle your gaps may 
be gone. 








Now that we’ve made 
Loop-The-Loop, not 








you, or anyone else, will 
be seeing skin again. UMMA ms 
At least, not where there should be stocking. 
Burlington( ameo 
$1.75 complete with clasps. At fine stores everywhere (including Canada), For nearest store call free 800-243-0355. In Conn., call collect 853-3600. 
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Q: Now that I’ve filed my tax 
return, I have a queasy feeling 
that I may have made an error in 
calculating my income tax sur- 
charge. I’m not going to file an 
amended return or call attention 
to it, but what are the odds that 
1’l! be caught in an audit? 

A: The Internal Revenue Service 
vas already discovered that the 
most common errors on the 1968 
income tax returns were made in 
alculating the surcharge. Take 
tor granted that your arithmetic 
will be checked, for 1t will be— 
and thus, I’d say your error in 
figuring your surcharge will al- 
most surely be discovered. 


Q: Our local paper carries quotes 
on mutual funds in alphabetical 
order. How can I tell which are 
the “load’’? and which are the 
‘no-load’”’ funds? I want to fol- 
low some no-load funds and then 
pick one or two to buy. 

A: You will recognize a no-load 
fund because the same price will 
be quoted under the “‘bid”’ price 
and the ‘asked’ price. That 
means no commission is being 
charged. On the load funds, the 
sales charge will be reflected in a 
higher “‘asked”’ price. 


Q: The cleaning lady whom I 
have just hired on a part-time 
basis, a single woman in her late 
fifties, has asked me not to report 
the wages I pay her to the Inter- 
nal Revenue Service because she 
does not want to pay Social Se- 
curity taxes. In fact, she threat- 
ens to quit if I report her wages, 
and says she easily can get an- 
other job in another household 
where she will not have to pay the 
taxes. I’ve told her that non-pay- 
ment of Social Security taxes is 
illegal, but she won’t listen. What 
other arguments can I use to per- 
suade her to level with the IRS? 
A: Tell her that the amount of 
Social Security benefits she can 
expect when she retires probably 
will be many times the total 
amount of taxes she is likely to 
pay into the system between now 
and the time she retires. Empha- 
size that the taxes are for her 
benefits in her older years. 

Tell her, too, that if you do not 
report her wages and pay Social 
Security taxes, you easily could 
be stuck later with high charges 
for back taxes, plus interest and 
penalties. Appeal to her better 
instincts, 1n short. 

And you might offer, as so 
many do who employ household 
help today, to pay the entire tax 


yourself—as a kind “fringe 
benefit.”” The tax rate, as of Jan- 
uary Ist, is 4.8 percent of wages 
(assuming total wages exceed $50 
per calendar garter): for em- 
ployer and employee, or a tot: : 
of 9.6 percent. Thus, if you pay 

total of $150 in wages during a 





By Sylvia Porter 


calendar quarter, the total Social 
Security tax for the quarter 
would be $14.40. If you pay wages 
totaling $300, the total Social 
Security tax owed is $28.80. 


Q: The supermarkets in our 
neighborhood are all going in for 
such police-state gadgets as one- 
way mirrors, closed-circuit TV 
sets, even plainclothes guards, all 
of which they say are necessary to 
combat shoplifting. I’m furious. 
Most of the people living in our 
town are ordinary, upstanding, 
middle-class citizens who wouldn’t 
need or want to steal a thing from 
these merchants. Why treat us 
like would-be criminals? 

A: Because it’s actually the “‘or- 
dinary, upstanding, middle-class” 
citizen—including both house- 
wives and teen-agers—you des- 
cribe who is today’s most enthusi- 
astic shoplifter. One possible rea- 
son is that she is rebelling against 
rising food prices. Another may 
be that she simply resents the 
fact she found a couple of cracked 
eggs last week and feels she can 
help herself to goods that will 
make up the loss. 

So, before you complain too 
loudly about police-state tactics, 
think about the fact that shop- 
lifting losses have become a sig- 
nificant factor behind rising food 
prices and that you, the shopper, 
pay for these losses through 
higher prices at the store. 


Q: What’s meant by “dollar cost 
averaging”’? 

A: It’s a method of investing un- 
der which you buy equal amounts 
of one or more selected stocks at 
regular intervals—which gives 
you the benefit of getting more 
stock when prices are low than 
when they are high. Many highly 
sophisticated investors follow ver- 
sions of dollar cost averaging and, 
to me, the method certainly also 
makes sense for the amateur. 

To give you a simple example: 
say you invest $40 in XYZ stock 
on the first of every month. Your 
initial price is $20 a share, so you 
get two shares. Your second pur- 
chase is at $15 a share, so your 
$40 buys 274 shares. Your third 
is at $30, so you get only 1% 
shares. Your average price on the 
three dates has been $21.67, but 


you bought six shares for $120. 


_ Your cost per share is $20 on 


average. 

History suggests that if you use 
this method of buying stocks and 
you choose sound quality securi- 
ties, you will come out way ahead 
over the long term. The New 
York Stock Exchange has made 
this a comparatively easy way to 
buy small amounts of N.Y.S.E.- 
listed stocks through its Monthly 
Investment Plan. You may have 
to check around to find a member 
firm that offers the M.I.P., but 
you can find one. 


Q: My husband, an expert me- 
chanic, and I started a little re- 
pair business in our garage last 
year. Lots of our customers paid 
us in cash and, while I am a good 
bookkeeper and I kept honest 
records, a lawyer friend of ours 
says we should be prepared to be 
called on the carpet by the In- 
ternal Revenue Service. I’m not 
scared, but my husband is. What 
do you think? 

A: I couldn’t guess whether you 
will or will not be called on the 
carpet by the IRS, but the 
chances are one in nine that a 
corporation will be chosen for a 
thorough audit by the IRS. 
That’s your first clue. Also, the 
Treasury is much more likely to 
check income tax returns filed by 
taxpayers in a trade or profession 
in which payment in cash is a 
commonplace practice. That’s 
your second clue. I suggest you 
have your records in as perfect 
order as you can manage. 


Q: I would like to make a provi- 
sion in my will for my favorite 
charity, a medical research organ- 
ization. However, it’s hard to tell 
how much money might be left 
over for this charity after all my 
other expenses and obligations to 
my family have been covered. Is 
there a way to make the amount 
of the contribution contingent on 
the amount of money left over 
after top priority needs have been 
met? 

A: Yes. One way is to stipulate 
that the bequest to your charity 
be made only if the amount of 
your estate after other priority 
bequests exceeds a certain amount. 
Another way is simply to desig 









































nate that a certain perce 
this excess be donated to} 
search group. Or you cou 
the charity as a “‘contingey) 
tee’; if another beneficiay} 
have named in your will } 
survive you, you can $f} 
that his portion go insteg 

charity. ) 


Q: Can you save any mop 
paying life insurance pr 
just once a year rather th 
quarterly ? 

A: Yes, and you’ll find the 
policy spells out this savir 
cause of paperwork cost 
most expensive way to 
insurance premiums ji 
monthly or weekly sched 


Q: Is it true that the ma 
keep in a savings and loai 
ciation is not protected as 
the savings you keep 1 
erally-insured commercia 
A: Assuming the savings ¢ 
association in question is 1 
by the Federal Savings ane 
Insurance Corporation, asé 
great majority of S. & L.’s 
savings in each type of insti 
are protected equally by F 
deposit insurance. 


Q: Because of the rising ¢ 
living, my husband has d 
that his present disability i 
insurance coverage woul 
provide us with an incom 
would be anywhere near adé 
if he should become disable 
income is nearly double y 
was when he bought the 
seven years ago). Would 
smarter for him to buy addi 
coverage, or to cash in © 
policy and replace it with 
new policy providing mor 
stantial coverage? ‘| 
A: Your husband should k 

old policy, and supplemé 
with a second policy. He 
most surely paying a lowe’ 
mium on the older policy § 
because he was seven 
younger when he bought it 








Miss Porter weicomes questions 
readers. Those of general interes 
be answered here as space pe 










se aaa don’t ee ‘a soft are 
Beau Peremeeys pets around’the house... — ™ 2 : 

‘ im et) spill most anything on aVinyl Corlon — F 
Pelaenih Never give it a second thought. The floor =. a 
s nonporous, so.the mess can’t cote in and hide 2 
Tee LUM UE ar le- am 
Meryem CMe CM Ut etre It has a deep-glow 
olor that makes the whole. kitchen come alive. It 
as a bright, glistening shine purl Ba temceledin 

3 7 oe arr sparkling clean. 
id ae thie You'll never cry over an PAC ee hd 

' Corlon floor in your Brae 5 F 
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BY THEODORE ISAAC RUBIN, M.D. 
As a regular feature, Dr. Rubin 
will answer questions on your 
ae _ personal marriage, family and 


\B emotional problems. The doctor 
“a is a well-known psychoanalyst 
who practices in New York and is 


the author of Lisa and David, The Winner’s 
Notebook and the best-selling The Thin Book 
by a Formerly Fat Psychiatrist. Jf vou have 
questions for Dr. Rubin to answer in his col- 
umn, please address them to him in care of 
Ladies’ Home Journal, 641 Lexington Ave- 
nue, New York, N.Y. 10022. We regret that 
only letters selected for use in the column can 
be answered. 





‘ee have a friend who, at age 43, gave up a 
fantastic fashion career to marry. Her hus- 
band never asked her to give up her work, she 
just did. She became a demure, clinging wife who 
lived and breathed for her husband. Five years 
later he died, and she went into a “state” that 
has lasted now for four years. Friends have tried 
to help her, have tried to interest her in returning 
to work (she has had offers), but to no avail. She 
constantly asks me what she should do, and no 
matter what I say (and I have suggested psychi- 
atric help), she says, ““Yes, I'll do it tomorrow.” 
Then she does nothing. My husband feels I should 
give her up as a lost cause. Is he right? Is there 
anything I can do to help her? 


Let me respond to your statements and 
questions in “‘steps’’: 

1. Involvement with a friend makes it 
very difficult to evaluate objectively the 
friend’s emotional condition. We are inad- 
vertently prejudiced by our own needs and 
expectations, which we tend to project to 
our friends. 

2. You imply that your friend made a 
sacrifice in giving up “‘a fantastic fashion 
career” in order to marry. I doubt there 
was any sacrifice here. People choose one 
road over another because of preference. 
This particular sacrifice of career for mar- 
riage comes up in women again and again. 
The fact is, most women still prefer mar- 
riage to any career, however “‘fantastic.”’ 
Those who feel otherwise don’t get married, 
or marry and continue with a career, too. 
Too many women use the “I gave up a 
career for you” as a guilt-producing weapon 
that is unrealistic but highly destructive to 
marriage. 

You state, ““Her husband never asked her 
to give up her work’? —and I believe it. But 


to what extent do your feelings about 
“*husband-exploited_ self-sacrificing wives” 
cloud the picture? 

3. You say “‘she became a demure, cling- 


ing, etc.”’ I doubt that she became anything 


that she had not been before. The way an 
individual relates to herself and to other 
people is well established long before mar- 
riage. Marriage may accentuate already 
existing patterns, but it does not create new 
ones, nor does it miraculously produce a 
metamorphosis or new individual—other 
than babies, of course. 

4. People respond to the death of a loved 
one in highly individual ways. There is no 
“normal” or established way of mourning 
or any particular length of time that can be 
considered ‘‘normal.” 

5. People do not seek psychiatric help un- 
less they are self-motivated. Sales talk, 
pushing, logic, ete., very often have a 
reverse effect. 

6. Is your friend a lost cause or are the 
expectations, goals and time schedules you 
have for her a lost cause? Sometimes people 
give up on a friend in need because they are 
disappointed with the results of their efforts. 
These expectations are often based on ex- 
orbitant goals. The helper often gets angry 
at the one to be helped because, by not re- 
sponding, the helper’s pride in being a 
helper is wounded. You must answer this 
question: Are you more interested in your 
self-glorification as a great helper, or in 
helping your friend, however limited the 
results? 

7. To help: Don’t push; don’t pull; don’t 
sell. Do be there, listen, engage her when 
you can in social activities that are not 
threatening—and try to be patient. The 
bells toll for us all, so don’t give up on her 
lest you give up on part of yourself. Give up 
your goals for her. Let her seek her own 
comfortable level. 


I would like to be more of a friend to myself. 

I envy people who are interested in golf, 
books, museums, bridge, symphony music, etc. 
These pastimes don’t seem to interest me. Other 
people enjoy these things so much, I would like 
to share that enjoyment and broaden my horizons. 
What can I do? 


You may be putting the cart before the 

horse. Contrary to popular opinion, in- 
terest in the more sophisticated and com- 
plicated activities does not suddenly spring 
up. Involvement is the mother of in- 
terest. First you must commit and in- 
volve yourself sufficiently so as to fa- 
miliarize yourself; so as to learn; so as 
to expose yourself sufficiently to the pos- 
sibility of interest. 

Initial involvement may be difficult, but 
could be very rewarding. For example, 
you may have to discipline yourself to in- 
volve yourself with listening to a number 
of seemingly ‘‘boring’’ symphonies before 





your ear and heart become attuned t 
the pleasures this music can give you 

How can you be interested enough t 
enjoy bridge before you become involvec 
enough to learn how to play? As it be 
comes pleasurable, involvement will be 
come easier and interest and motiva 
tion will grow. Thus a pleasure cycle wi 
have been started. 


My friend is 38 years old, bright, charming 

and likable. However, she dresses like 
little girl. Frankly, I’m fed up with the baby-doll 
look, especially when the teeny-bopper in boots 
white stockings, pigtails and short skirts turns 
out to have a 50-year-old face. My friend is ne 
married, and I know she would like to be, but 
don’t think a mature man can look at the way she 
turns herself out and want to be seen with her. 
What makes seemingly bright women slaves te 
fashion even when it is totally inappropriate fo 
them? 


There are several interrelated expla 
tions for this. 

1. Many of these women are — 
and not-so-repressed exhibitionists. They 
want to be seen and will dress or undress 
any way necessary in order to be-seen. 
Much of their sexuality is dissipated 
being seen rather than being used in closer 
contact. 
2. Many are extreme conformists. They 
don’t think or feel for themselves but simply 
go along with a style, however inappropri- 
ate, in order to feel ‘‘safe” and “‘acceptable.” 
3. Many are more than ordinarily narcis- 
sistic, operating on an extremely superficial, 
materialistic basis with a minimum of real 
values or real involvement with people. 




























Their lives and well- being | are predicated or 
“looks,” ‘things’ and “making impr 
sions” ‘rather than on responsible emotional 
interchange with people. 

4. Some are emotionally stunted and/ 
quite immature. They live in an unreal} 
tinsel world of chronic teen-age fantasy. AS. 
they get older their infantile values and 
emotions become increasingly distant from 
their aging bodies. Many have not moved 
an emotional iota from the time of being) 
‘““Daddy’s little girl.” 

5. Sadly, some see themselves as dehum- | 
anized, pretty, decorated ornaments, whose 
sole value in life lies in the ability to stir ad- | 
miration and sexual response. 

6. They often make relationships with 
equally immature, superficial men. An 
initial sexual encounter with a man who is 
adult is almost never sustained, for he usu- 
ally becomes bored with this kind of part 
ner’s immaturity, chronic need for admira- | 
tion and inner emptiness. END 















It's a little embarrassing to realize 
that here in the midst of the space 
lage, counter-top appliances are 
much the same as when Flash 
Gordon was our only astronaut. 
At least that was the case, until 

we launched the Sears Counter Revolution in an 
sffort to close the counter-top appliances gap. 

hese are some of our latest gap-closers: 

| The Slimline toaster. 
‘thas one toasting 
slot that’s a little 
ider, anda 








~ full ten inches long That means it can 
toast all kinds of long and round specialty 
loaves as well as two pieces of regular size 
oread. And it toasts extra fast because of a high speed 
eating element. (4 
The Tasteless Pot. The Only _ceegenmmattfeieqrm 
slectric perk in the world qm” . 
that’s stainless steel, 
‘nside and out, and 
‘mmersible. It’s the most 
cleanable percolator ever 
developed. That means 
you'll never get the taste 
of old coffee oils in a 
fresh-made cup 
of coffee. 









OX 
THE COUNTER REVOLUTION. 


SOMEBODY HAD 10 START ONE 
SEARS DID. 











A handmixer you can hang. The trouble with 
many handmixers is that they're underpowered, 
hard to store and unattractive. So we built one that’s 
as powerful as a table mixer (it even mixes cement), 
gave it a cabinet you can hang up or stand up 

and made it in no less than 4 decorator colors. 

Sears Counter Revolution marches on. 





Touch-N-Go Blender. In a blender you need lots of 
power. So we give you 800 watts. That's a lot of power. 


Eight speeds. Everything from ‘stir’ to “liquefy”. And a 
TOUCH-N-GO" bar for split-second stopping and 
starting at the touch of a finger. - 
Yes, someone had to start — 
the Counter Revolution. 
We're glad it was us: es 
Sears, Roebuck and @& , 
Co., where you " 
can Charge It on 
your Sears 
Revolving Charge. 
There are 
21 counter-top 
appliances In 
97 different 
models in Sears 
Counter Revolution. 
You have just 
learned about four. 


| Sears | 
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A y This Victorian Sampler (just below) faithfully duplicates an antique piece of 
VEARN H O UR needlepoint even to the greenish-black background, which was dyed to match 


the original. Our cross-stitch version has all the charm of the old needlepoint— 


Te Se ONO } £ : : : , : 
; iD i YSS-ST] i CH for only a fraction of the cost. The quaint motifs are stamped on linen, a 
y EAST WW 


es 


: generous 23 inches square. The traditional, 18th-century Whitman Sampler 

CN ip V ERS (bottom of page) was copied from one in the famous Whitman Collection. 

SFA! A | Ei Exquisitely designed, it is also on linen, 1514 by 17 inches. You can also 
order the hand-finished frame for this sampler. Both kits include 

By Dorothy Lambert Brightbill embroidery floss and complete instructions with stitch chart. 
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| Fill out coupon and enclose check or money order. New York State resi- 

! dents please add sales tax. Allow 3 to 4 weeks for handling and mailing. 

| (Sorry we are unable to handle Canadian, foreign or C.O.D. orders.) To 

| joid delays, please indicate your zip code 

| 

| Ladies’ Home Journal, Dept. JB5 

| P.O. Box 8, North Station, Yonkers, N.Y. 10703 

| e se $ _____s for item(s) checked below. 

| ___. Victorian Sampler (23 inches square) Kit VSM-178 : $4.98 
—___. Whitman Sampler (15'4x17”) Kit TSM-179. 5 2.00 

| 1 for Whitman Sampler Kit TSM/F-179. 5.98 

; : catalc of a ilable kits -25 

; c 
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Real Clothes for Real People. 
That’s always been the Journa/ 
fashion credo, and now we launch 
a new feature to reinforce and 
expand this approach 
Fashion News/Real is a fresh, new 
shopping documentary: for you, 

the juggler of family expenses 

and fashion budgets; for you, the | 
single girl with all the taste, but | 
only some of the money; for you, 
who want to know what's available 
this week, this month, at realistic 
prices. Here, the names in the 
labels come to life, and you see 
young designers where they work— 
in that frenetic, where-it’s- 
happening, fashion birthplace 
called Seventh Avenue, N.Y. 

By Marylou Luther 


Photographs by George Barkentin 
% 








DESIGNER IN THE MARKET 





| Youth Guild’s big design talent, Liz Claiborne, strides into summer T-shirted to the floor, Liz zips into her 
| in her favorite new look for work: A jacketed culotte jumper knitted of Fortrel. Youth Guild design tor after-swim or after-dark. 
In gold with black. Sizes 3-15. About $50. Echo’s scarf, In striped cotton knit. Sizes 3-15. About $40. 


Colony’s pewter-look bracelets, Hanes’ Leglites, Golo’s patent shoes. Fringe-hemmed rope belt by Calderon. 
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When Luba Marks of Elite won the fashion industry’s Oscar, 
g 0 iS fel | a ie aI a ca 4 be | es ia & eae aa Lat ca f The Coty Award, she was wearing pants. When she designs, plays or parties, 


she wears pants. Left: Her navy crepe jacket (about $60) will go over dresses 


z or skirts, but she prefers it with the white crepe pants (about $40). 
5-13. Husband-business partner Richard Marks calls the look she-male. 
, ° Center: Luba wears Elite’s fluid rayon crepe pants (about $40) with 


a slinky top of navy satin crepe (about $20). 5-13. Right: Why nota shirtdress 


EL = a 8 ma rs) B i i a a Be ie val i a plus pants? Luba checkmates the look in cotton gingham. 3-13, $80. 








Gladstone, the 29 ld designer for Crazy The look: A safari shirtdress Theo unreels The 'Thirties, 
2s wa y for the sumn ligan of Dacron-cotton khaki twill. The sport: reals them for ’69 in a Dacron-cotton voile 
bout ), plots it with cuffed | about $18), Crack fashion-shot Theo Hyngstrom of print dress with fluted cape sleeves. 
re ribbed cotton kni Leslie Juniors. 3-15. $30. $30. Leslie Juniors, 3-13. Richelieu pearls, 
ta scarf, Caldero 30lo shoes. Colony belt, Belle Sharmeer hose, Echo scarf. Burlington-Cameo hose. 
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/nemarie Volk of Doodles, Jeannemarie as the compleat white-collar girl in Doodles’ striped Meredith Gladstone of Crazy Horse | 
(er of two girls, mother of cotton knit work dress with white pockets, white buttons, leads fashion’s day-shift to | 
iy fasnion firsts. Here, she white webbing belt, white crochet gloves (by Crescendoe). Blue/white; jumpsuits. In taupe, navy or white | 
‘ks out for pretty. Her posied red/white. Sizes 4-14 or 3-13. About $16. Crochet beret by Christa. twill of Dacron-Nupron. 5-13, | 
ifore dress is of Dacron- about $26. Park Lane bag. | 





bn voile. 4-14; 3-13. $22. | 
sta kerchief, Monet chains. | 








» Justin of Don Sophisticates is Jane’s linen blazer Fashion-starter June Francis of Junior Accent June looks like her own 

ident of Design America, the young tops a pleated-skirt walks away with shirtdress honors for this, teen-age daughter in 

gner group that’s keeping the U.S. dress. Navy or the most femaled button-down around. In red, green this Junior Accent shirt- 

‘e of its creative designs at powder blue with white. or yellow linen. 6-16. $50. Christa scarf. dress with safari trap 

erate prices. Her rayon linen dress $75, 3-15; 4-16. pings, its own scarf belt 

ls over striped linen trousers. Hat by Christa, Aris glove. In Arnel-cotton shark- | 


$ 3-15; 4-16. $65. Christa turban. skin. 6-16. About $55. 


aa } 












The accessories’ zoom-in for summer. 1. Calderon's rope belt, $4.50. 
2. Yves St. Laurent's geometric earring: Black framed in gilt, $15. 3. Maison deFou’s 






: = foe as ; : ear cover: A floral filigree of gold centered in coral, $10. 4. Lee Stemer’s canvas 
ee | a shoulder bag with webbing trim and brass-edged medallion fastener, $16; Crescendoe |} 
S gloves, $3. 5. Belle Sharmeer’s city-rib knee-highs, $1.65; Golo’s Sliver: The up-front # 


look in a patent high-tongued white moccasin set on a raised, thick heel, $22. 6. Burlin| 
Hl SSEei @ tte eee es 






Cameo’s Loop-the-Loop: A stretch stocking with knitted-in welt loop and separate clasp!) 
that hold hose to any girdle tab, $1.75; Golo’s grained patent Mary Janes, $24. 







All LHJ’s Fashion 
News/Real selections ¢ 
Lord & Taylor, all store} 
Robinson's, Beverly Hi 
and Newport; Joseph |! 
Co., Pittsburgh; Stix, 

Baer & Fuller, St. Louis 













iswer to we neone else's signature around your neck: Nautical emblems on silk, $18. 8. Golo unmonsters the shoe, 
> Boy: A spe sanda white calf perforated to show a color underlay, $18. 9. Golo’s spectatored Mary Janes in navy and white 
high hee C es’ new girdle-stocking duo called Panty Pair, $5. 10. Park Lane’s navy-trimmed white calf handbag with 





$22; Aris’ wt es, $7.50. 1 navy canvas weekender bag with white webbing stripes and handle, $17. 









Anything happen? 
A few white flakes? A 
‘snowfall?’ Now tear out 
a hair. Look at the shaft. Is 
it oily? Or is it dry? More flakes, 
maybe? Dandruff most often 
accompanies excessive oiliness of 
scalp. But it may also come with exces- 
sive dryness. Both cases need special 
care. Find analysis and personalized hair- 
Care program below. 


OGILVIE BRINGS YOU 
PERSONALIZED 
HAIR-CARE PROGRAMS 
WITH HAIR PENETRANTS 


jair Penetrants are vital substances 
Nat have the ability 

(0 penetrate damaged hair shafts 
Help rebuild them. Make hair 

ook thicker. Give it the bounce, the 
drilliance, the strength 

‘0 be beautiful again. 

You'll find these Penetrants in our 
_otion Conditioner. In our Cream 
vonditioner. Our remarkable 
sonditioning Shampoo with 

-rotein. In our Instant Conditioner with 
jitamin B. 

combined with Ogilvie’s special 
Iroblem shampoos, conditioning creme 
inse, setting lotions and 

lair Sprays, they give 

/OU your Own personalized hair-care 
orogram. 


cratch your head over 
his panel 


EXAMPLE: 

Let’s say you saw a ‘snowfall’ when 
you scratched your head. Did you 
notice, too, your scalp seemed oily? 

Or was it dry? 

ANALYSIS: 

If hair is oily, dandruff problem is 
complicated by over-active oil glands. 

If dry, harsh shampoo may be stripping 
hair and scalp of needed natural oils. 
PROGRAM: 

If hair is dry: Finger massage before 
shampooing. Frequent shampooing with 
Dandruff Shampoo. Conditioning 

Creme Rinse. Instant Conditioner with 
vitamin B. Conditioning Hair Spray. 

If hair is oily: Brushing before shampoo- 
ing. Frequent shampooing with 

Dandruff Shampoo. Instant Conditioner 
with vitamin B. Conditioning Hair Spray. 












Just choose the products for your hair 
type and condition. A specially 

trained consultant at the fine drug and 
department stores where these 
products are sold will help you with any 
hair problem. 





Og 


Specialists in Hair Care 








Last month, Doug Sanders, one of the world’s 
top golfers, writing exclusively for the Journal, 
talked about the game of golf and its particular ap- 
peal for women. This month, he singles out ten golfing mis- 
takes women make most often and explains how to over- 
come them. Says Doug: “I’ve concentrated on the basics of 
the game. They may seem simple, yet many women who have 
been playing golf for years still haven’t mastered some of 


The 
Overswing 


Women are more supple 
than men, often bring 
club back too far, 

lifting up on left toe, 
twisting body awkwardly. 


Bending 
Left Arm 


Another big female fault: 
Tying up your swing 

by bending left arm as 

you go back and wrapping 
club around yourself. 


Letting Go 


It’s careless to loosen 

your left hand as you 
reach the top of your back 
swing, then have to 

regrip before hitting ball. 


Parallel 
Turn 


Hold a golf stick across 

your back. Pantomime 
your swing. If shoulders 
stay parallel to ground, 
your body turn is wrong, 


Golf Clinic 


Photographs by Don Ornitz /Globe. Copyright © 1969 








these fundamentals (many men, too). If yo 
really serious about your game, you should st 
_ carefully the mistakes illustrated here, testing your 
with each one. It helps to stand in front of a mirror w 
trying out the body-turn exercise. If you find your grip n 
help, work hard on it. Your golf game can withstand ot 
faults so long as your grip is first-rate. Whatever weaknes 
you discover, constant practice is needed to correct th 


The right way: Ball of 

left foot firmly on 

ground, body turned slightly, 
head down and poised 
directly over the ball. 


The right way: By keeping 
left arm straight as you 

go back, it’s impossible 

for the club to get 

out of good swinging range. 


The right way: Keep a 
tight grip on the club from 
start to finish. Your swing 
will be smoother, and you'll | 
get much more power. 


The right way: Hold golf 

stick at a slant. Pantomime 

hitting underneath ball. | 
Shoulders should move up 


and down like a pendulum. 
(continued) 





Doug Sanders. All rights reserved. I 
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Why did the 
iladelphia Biddles, who 


could afford any dryer 
in the world, choose 
1 Kenmore from Sears? 





The Ernest Biddles, Jr., and their baby 
daughter, Silsbee, spend lots of time at 
Ernie’s grandparents’ pool in Gladwyne, Pa. 

But is that a clothes dryer from Sears, 
Roebuck and Co. in a main line suburb? 

‘““Yes, we were so delighted with our Sears 
Kenmore we talked Ernie’s grandmother 
into putting a Kenmore dryer near the 
pool,’ says Betsy Biddle. 

“T’d never had a dryer before Silsbee was 
born. Now I don’t know how I could get 
along without one. I love taking complete 
care of my baby—but I hate to iron. Hap- 
pily, our Kenmore adjusts automatically 
for permanent pressed clothes. So no more 


Sears| Kenmore Dryer 





© Sears, Roebuck and Co. 


ironing! I just fold the clothes and put them 
away or right back on Silsbee. 

“But, what really sold me on my Kenmore 
dryer is that 1t has something called a 
Wrinkle-Guard. It actually keeps wrinkles 
from setting in when the drying cycle is 
through. You knowhow wrinkles alwayssetin 
if you’re not there when the drying cycle ends 

“Well, my Kenmore keeps tumbling the 
clothes around after they’re dry, giving 
them a good tumble every 5 minutes, for 
over 2 hours. So no more wrinkles. 

“Oh, I know you can pay more,”’ Betsy 
Biddle added. “But Idon’t see how you can 
get a better dryer than a Sears Kenmore.’ 


for women who want the best even if it does cost less 
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Tell the world: 


The Gas-Trap"does more than any 
ordinary filter. lt reduces gases as well 
as tar’ and nicotine. 


Gas-lrap filter 


GAS FILTER 


“TAR” AND NICOTINE FILTER #1 
“TAR” AND NICOTINE FILTER #2 





This is important because only a 
Fraction of cigarette smoke is‘tar’and 
nicotine. About 90% of it is gas. 

Lark's patented Gas-lrap filter 
actually reduces certain harsh gases 
nearly twice as effectively as any other 
Filter on any other popular brand, 
bar none. 

You see, the Gas-lrap uses 
activated, fortified charcoal granules— 
one of the most effective filter 
materials known to modern science. 

Now tell your friends. 
They may say you're 
a jolly good Fellow. 
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GOLF CLINIC continued 


Looking Up 
When you lift your eyes 
from the ball, you also 

lift your head and 


shoulders, causing you to 
miss, top or hit behind ball. 


Trying to 
Lift Ball 


Many women try to lift a 
lofted shot into the 

air by scooping it up and 
end by topping the 

ball or hitting behind it. 


Picking 
Up Putter 


Picking up your putter 
and taking it 

back on the outside, 
practically guarantees 
poor marksmanship. 


The 
Unclasped 


Grip 

Your game will suffer if 
you grip the club 

with your hands separated, 
the right hand 

directly below the left. 


The 
Narrow 
Stance 


If your feet are too 
close together, it’s very 
difficult to turn, 
almost impossible to 
swing without falling. 





_ Faulty 
Reverse 
Shift 

ft knee is bent too 
much and right leg is 


stiff, you can’t shift 
your weight from side to 
side and back as you swing. 


~ 
fe) 





e. Sizes 6- 





ed Dacron and cotton chambray shirt and pink rayon linen culotte by Jane 


16; shirt, $10, culotte, $20. At Bloomingdale’s, New York. 








The right way: You must 
keep your eyes on the 
ball throughout shot, not 
so much for “‘seeing,”’ but 
so your swing is grooved. 


The right way: Don’t push 
at ball. Let your club 

do the work for you. Swing 
down and through, taking 
turf after hitting the ball. 


The right way: Get a 
comfortable grip on putter. 
Carry club back slowly and 
a little on inside and so 
low it almost grazes grass. 


The right way: Overlap 
hands, with thumb of 

left in palm of right and 
“V"’s of both hands point- 
ing toward right shoulder. 


The right way: Feet 
comfortably apart, about 
on a line with shoulders. 
Knees slightly bent so you 
can push off with legs. 


The right way: Bend left 
knee toward right knee 

as you go back, shifting 
weight to right side. 
Reverse as you go forward. 











She’s a pied piper and 
the garden club president... 

Naturally she uses Tampax 
tampons. They’re the only 
sanitary protection this 
active young wife and mother 
would ever use. 

Because she’s also the cook, 
chauffeur, upstairs and down- 
stairs maid, nurse...She 
can't afford to be hampered 
by pins, belts and pads. 

Besides, she just happens to like 
being comfortable. 

And when internally worn 
Tampax tampons are properly 
in place, you don’t even know 
they’re there. 


So much a part of your active life... 


TAMPAX 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, M 








OUTFIT 8Y HACLEY 


JEWELRY BY FREIRICH 





The pediatrician’s office... 
soothing atmosphere, 
lots of diversion for 
the children. 


- At ‘Home 1n the Office 


Who says an office must be a stark, comfortless place? 
In fact, who says an office must look like... an office? No 
one. So we’re taking a stand against the office-y office. 
Because, after all, when you or your husband spend eight 
hours a day—maybe more—in a place, it ought to have a 
lot more than just bare-bones functionalism going for it. It 
ought to be, in a word, attractive. The offices here (de- 
signed by Sears, Roebuck’s new decorating service) are 
wonderful examples of what can be done—especially if 
the office in question is part of, or an addition to, ahouse— 
as so many professional offices are. If full-scale redeco- 
rating in a proper office building is impossible, consider 
the addition of a rug, a painting, a good-looking uphol- 
stered chair—any or all can make an enormous differ- 
ence. By Jack Macurdy 

in the pediatrician’s office, above, the waiting room is 
as comfortable and inviting as a living room (if it weren’t 
for her white-coated presence in the consultation room, 
would you dream there was a doctor in the house?). The 
homelike atmosphere serves a purpose: to help both 
mothers and young patients feel relaxed, at ease. Except 
for the handsome, contemporary sofa, all the furnishings 
are traditional. There’s a corner cupboard full of toys, 
hassocks (on casters) to climb on, even a bowl of fresh 
fruit, and candy in apothecary jars. (continued) 
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Long Distance is reaching out and touching someone you love. It’s the next best thing to being there. 
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- At ‘Home in the Office 


(sontinued | 
Sonny 
Another office with none of the typical office ambiencell 


is the lawyer’s office at the left. At first glance, it’s rather) 
formal. Cool. Rational. An eighteenth-century kind of at- 
mosphere. One gets the feeling that a level-headed legal 
mind would be right at home here, with the Chippendale| 
chairs at the desk, the camelback sofa and wing chairs,| 
the crushproof velvet upholstery, the rich woods. Nowlf 
look again. At the vivacious use of color. The Op-art geo- 
metrics of the wallpaper. The bold modern painting—all 
very 1969, indeed. 














2 
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Ay 


y 
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Airy spaciousness. Graphic black-and-whiteness. The 
office below (conference room in foreground, workroomin 
the background) was created with an architect in mind— 
although draftsman or designer would take to it just as 
happily. A wonderful mix of textures and materials here; 
the sleek of ceramic tile floor, lucite tables, steel-and- 
vinyl chairs nicely softened and warmed by the addition 
of fake-fur pillows, fur rug, the gauziness of curtains at 
floor-to-ceiling windows. The result: a room with contem: 
porary snap—functional, but with none of the clinical 
astringency that the word too often implies. ) 


Offices designed by Richard D. Butler, A.1.D., Director of Design and Decorative Arts, and Garry F. 
Grosbeck, Staff Designer, Sears, Roebuck and Co. Photographs by Stephens Biondi De Cicco, 


The lawyer’s office... 
eighteenth century 
with a twist. 


The architect’s office... 


a study in classic, Shopping information on page 172. 
contemporary cool. 








Your bakery shop has a delicious 
srise for you! 


Its mini Danish week! 


Wait’ll you try 
these delicious Danish in 
a mod mini size! A big 
variety of flavors your 
family and friends will 
love! It’s maxi taste in 
a mini size! 

Treat yourself to 
yummy mini Danish 
today! Now featured 
exclusively at your 
quality retail bakery 
shop. 



















The Bakery Service folks at Procter & Gamble 
prepared this advertisement to assist your 
quality retail baker. 


Look for the 
Mini Miss sign 
in the window 

of your quality 
retail bakery. 
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tead of lunch—for| 


My name is Joan. 
Metrecalic. 





ash diets only get your weight 
own for a While. MNetrecaliszm keeps 
down. 

You have Metrecal every day in 
lace of lunch and just take it eary at 
ther times and thats it. 

The freedom is fabulous. | Knouu it7 
25 calories | dont have to count them. 

| just take a can from the 
frigerator and drink it. 

You dont even mix it with anything. 

lm on the sauce for life. 

It insane. Who ever thought ld be 
ooked on Metrecal? 


_ nhappiness can defeat a diet even more quickly than a hot-fudge sundae. Here, at last, is a 
to find out why you are discontented and why you crave as much food as you do. 


ore yefore. It’s like a vicious circle: you’re unhappy, you 
eat ‘u gain weight, you get more unhappy, you eat and . . . well, it 
never ends. As you watch the needle on your bathroom scale creep up 
. larger numbers, you begin to think about dieting. But should a 
woman diet when she is unhappy? How can she do it successfully ? 

While some women should not diet when they are depressed, most 
women can and do lose weight successfully. Success depends on these 
six factors: (1) The type of unhappiness you are going through. (2) The 
degree of your unhappiness. (83) What food means to you: Is it your 
only source of comfort or gratification? (4) What experiences you have 
had with food during your childhood. (5) How being overweight affects 
you. (Believe it or not, some people feel psychologically more comfort- 
able when they are fat!) (6) Your reaction to limitation of food intake, 
because that is what dieting is—a limitation of the food you eat. 

For some, limiting food intake is equivalent to the loss of a loved 
one, and only serves to make them unhappier. Doctors have known for 
years that dieting itself can induce depression, which is why so-called 
“fat doctors’ hand out “pep pills’ such as Dexedrine. Warns one 
psychiatrist, “Once you go off the ‘pep’ pills, a depression will set in 
even if you haven’t been dieting.” 

Is it dangerous to diet when you’re unhappy? Except for extreme 


nost women are unhappy—whatever the reason—they eat 
aia 
ever | 


DIETING 
WHEN YOU'RE 





-hotograph by Mike Cuesta 


















By Lois Li 


cases, it is difficult—but not dangerous. Psychiatrists believe the 
age overweight person has an ‘“‘automatic safety valve” that will 
her to abandon a diet before it becomes psychologically troubh 
Psychologically speaking, if you shouldn’t diet, you simply wo 
able to. This doesn’t mean, however, that everyone who is una 
stick to a diet shouldn’t diet. What it does mean is that you must 
out why you are unhappy and do something about it. Then, and 
then, can you lose weight successfully. 

Finding the source of depression is the program Dr. Willig 
Shipman, chief clinical psychologist at Chicago’s Michael Reese 
tal, has devised to help overweight women lose weight—and k 
off. In many cases, Dr. Shipman has been able to help women who 
never been able to diet successfully before. 

The doctor’s very practical approach was developed from r 
into the personality factors that make up the successful diete 
works with obese women—most of them housewives—who are 
patients at the hospital’s Institute for Psychosomatic and Psych 
Research and Training. As in most obesity research, these patien 
100 pounds or more overweight, but Dr. Shipman says the same di 
methods are applicable—maybe even more so—to the woman w 
only 15 or 20 pounds over her ideal weight. The moderately overw: 
woman has more control over her eating habits than (conti 











You remember low calorie pudding. 
It wasn’t very fattening. 

But it wasn’t very tasty either. 

So we made a better pudding. 

New improved D-Zerta® Pudding. 
Still low calorie. Still vanilla, 
chocolate and butterscotch flavors. 
We just made it taste richer. 
Creamier. Better. A lot better. 


Low calorie pudding 
deserves another chance. 


The proof of the pudding is in the eating. 
So we'll give you a nickel off to taste it. 





registered trademark of General Foods Corporation. 





DIETING cont n Le d 


he obese, consequently her problems 

ire easier to pinpoint, easier to solve. 
What usual about Dr. Shipman’s 

program is tha 


of dieting than to any spe- 





it pays more attention 


cific diet. “‘Calories are important,” he 
maintains, “but people 
know all about calories. They’ve been on 
The trick is to make the 


overweight 


liets before. 
diet work.” 

What makes it work is finding the 
source of the unhappiness. 

What if a woman insists the only rea- 
son she’s unhappy is because she’s 20 
pounds overweight? Dr. Shipman won’t 
accept that reasoning at all. ““No woman 
is unhappy only because she is over- 
weight, and I can’t help anyone who 
holds to that excuse. The patient must 
first admit there are problems.” 

Dr. Myron Glucksman, a psychiatrist 
who has worked with grossly obese men 
and women at New York City’s Rocke- 
feller University, says, ““Some very over- 
weight people see dieting and weight loss 
as a magical cure for problems.” He puts 
into this category the women who say the 
reason for their unhappiness is their extra 
weight. Sadly enough, when they lose 
the weight, they still are not happy. 
Why? Because they refused to face the 
real reason for their depression. 

Finding out why you're unhappy isn’t 
always easy. Sometimes it takes an un- 
derstanding physician or psychothera- 
pist to get to the roots of the problem. 


Starving for affection 


Very often, the problem is an unsatis- 
factory sexual adjustment in marriage. 
““Whenever a woman gains weight after 
her wedding,’ Dr. Shipman says, “‘I sus- 
pect there is something wrong with the 
marriage. Typically, when you look into 
the situation, you find the husband and 
wife each living in his own little world. 
The husband is hardly ever around the 
house unless it’s to watch sports on tele- 
vision. He naps in front of the TV set, 
then goes to bed around 10 p.m. The wife 
stays up and watches television alone— 
and eats. She’s starving for affection, 
and eats to make up for the lack of it.’ 

Isolation and “night eating” are cru- 
cial factors in defeating a diet. In stud- 
ies of normal-weight women, Dr. Ship- 
man finds they almost invariably go to 
bed at the same time as their husbands. 

Through psychotherapy, the doctors 
work to bring the couple back together. 
Sometimes they’ll talk to the chusband 
as well as the wife. ““When a wife who’s 
been in therapy starts demanding more 
of her husband than he’s accustomed 
to, he doesn’t know what hit him. He 
comes to us for help,’’ Dr. Shipman said. 

In one case, the husband of an over- 
weight woman spent every evening at a 
neighborhood bar, while his wife sat 
home alone. One : 
throes 
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ALABAMA 
FLORENCE 

James Carpet Contractors 
MOBILE 

Bellas Hess Carpet Company 
MONTGOMERY 

Mc Adams Carpet Company 
SELMA 

Sim's Furniture & Interiors 


ARKANSAS 


EL DORADO 

Union Floor & Carpet Co., Inc. 
FAYETTEVILLE 

Polk Furniture Company 
FOREST CITY 

National Fabrics 
FORT SMITH 

Alford’s House of Carpets 
HOT SPRINGS 

Nobles, Inc. 
LITTLE ROCK 

Acme Linoleum & Tile Company 
MAGNOLIA 

Polk Furniture City 
NORTH LITTLE ROCK 

Spann’s Carpet Center 
PINE BLUFF 

The Drape Shop 
PLUMERVILLE 

Cowan Furniture House 
SILOAM SPRINGS 

Murphy Furniture 
SPRINGDALE 

Carpetland 

Clark & Eoff 
VAN BUREN 

Hopkins Furniture & Appliance 


CONNECTICUT 


STAMFORD 
Floor Covering Warehouse 


FLORIDA 


CLEARWATER 
Arnold’s Carpet Sales, Inc. 
Burnett Furniture 

DAYTONA BEACH 
Burnett Furniture 

FORT LAUDERDALE 
Mangurian’s 

JACKSONVILLE 
Carpet City 

MIAMI 
Jalco Carpet Center 

NEW PORT RICHEY 
Robeth Carpets 

NORTH MIAMI 
Surplus Carpets 

ORLANDO 
Reedy Carpets 

PENSACOLA 
Kirschman’s 
Week's Flooving & Supply 

POMPANO BEACH 
Nova Carpets 

ROCKLEDGE 
Carpet Drapery Fashions 

SARASOTA 
Savon Furniture, Inc. 

ST. PETERSBURG 
Webb's City, Inc. 

WEST HOLLYWOOD 
Smith Carpet 

WEST PALM BEACH 
Wallrich Carpets 

WINTER HAVEN 
Burnett Furniture 

GEORGIA 

ATLANTA 
Arrowood Carpet 
Springfield Rug 

COLLEGE PARK 
Tri City Carpet 

COLUMBUS 
Floor Fashions, Inc. 

DALTON 
Carpet Mart 

ILLINOIS 

BENSENVILLE 
Carpet Town 

CARMI 
Munsey’s Carpet & Furniture 

CHICAGO 
Ashland Linoleum & Tile 
















Look for these 
Evans Black dealers 
in your area 


ELMWOOD PARK 

Carpet Town 
KANKAKEE 

Decker Furniture 
LIBERTYVILLE 

Taylor Furniture Mart 
MACOMB 

Rheinschmidt’s Floor Specialists 
MOLINE 

Carpets by Edstrom 
PEORIA 

Columbia Rug & Linoleum Company 
VILLA PARK 

Carpet Town 
WATSEKA 

Wright's, Inc. 
WAUKEGAN 

J. Blumberg Furniture, Inc. 
WOODSTOCK 

Tidy Rug 


INDIANA 


EVANSVILLE 

South 41 Furniture, Inc. 
FORT WAYNE 

Michael's Floor Covering 
GARY 

Custom Aire Floorcovering 
INDIANAPOLIS 

J. R. Hiland 
RENSSELAER 

Wright's, Inc. 
VINCENNES 

Carpet Wonderland 


KENTUCKY 


LOUISVILLE 
Kinnaird & Francke Interiors 


LOUISIANA 


BATON ROUGE 

Swenson-Clyburn Contract Supply 
HOUMA 

Kirschman’s 

Pittman’s Paint & Tile, Inc. 
LAFAYETTE 

L & M Furniture, Inc. 
METAIRIE 

Elliot Carpet Sales 

Moran Tile Co., Inc. 
NEW IBERIA 

Oubre Floor Covering, Inc. 
NEW-ORLEANS 

Crescent Tile & Carpet Co., Inc. 

Kirschman’s 
SHREVEPORT 

Stephenson Floor Covering, Inc. 
THIBODAUX 

Pittman’s Paint & Tile, Inc. 


MARYLAND 


BALTIMORE 
Carpet Land, Inc. 

ROCKVILLE 
Carpetland 


MASSACHUSETTS 


HAVERHILL 

Elliott's Home Furnishings & Carpet Center 
LAWRENCE 

Elliott's Home Furnishings & Carpet Center 
LOWELL 

Elliott's Home Furnishings & Carpet Center 
NORTH DARTMOUTH 

Weinstein’s Carpet World 


MICHIGAN 


ALLEGAN 

Sackett’s Home Furnishings, Inc. 
ALPENA 

Warnike Carpet, Inc. 
BENTON HARBOR 

Migala Rug-Tile-Carpet Paint Company 
BIRMINGHAM ® 

McQueen's Carpets, Inc. 
CARO 

Gunsell’s, Inc. 
DETROIT 

Carpet Centers 
GOBLES 

Sackett’s Home Furnishings, Inc. 
GRAND RAPIDS 

The Rug & Carpet Shop 
KALAMAZOO 

Migala Carpet and Linoleum Company 
MT. CLEMENS 
Krauseneck’s Inc 


Photograph by Mike Cuesta 


MISSISSIPPI 


COLUMBUS 

Carpet Contractors 
CORINTH 

Carpet Contractors 
LAUREL 

Grafton’s Carpets 
MERIDIAN 

Lockhart Linoleum & Tile Shop 
TUPELO 

Carpet Contractors 


MISSOURI 


CAPE GIRARDEAU 

Rust & Martin 
ROLLA 

Vessell & Bahr Furniture 
SAINT LOUIS 

Henges Company 

Tile Town Carpet City 
SPRINGFIELD 

Poindexter Carpet & Lino 

Sedgewick’s Furniture Company 


NEW HAMPSHIRE 


SALEM 
Elliott's 


NEW JERSEY 


ASBURY PARK 

L. F. O. Linoleum & Carpet 
NEWARK 

L. F. O. Linoleum & Carpet 
NORTHFIELD 

Carpet Fashidns by John Green 
NORTH PLAINFIELD 

Einstien-Moomijy, Inc. 
PARAMUS 

Einstien-Moomijy, Inc. 

Floortown Carpet 

House of Carpets 
PENNSAUKEN 

Wilton Carpet Company 
ROCKAWAY 

Frank Whitehead Company 
SPRINGFIELD 

L. F. O. Linoleum & Carpet 
TOTOWA 

Greig Bros. & Sons 
TRENTON 

Olden Carpet 
TURNERSVILLE 

Oscar's Carpets & Drapes 
WEST NEW YORK 

Fair Carpet Company 
WHIPPANY 

Einstien-Moomijy, Inc. 


NEW YORK 


ALBANY 
Carpet Warehouse Corp. 
AUBURN 
Balian’s, Inc. 
BINGHAMTON 
The Fair Store 
BRONX 
Miller Carpets, Inc. 
BROOKLYN 
Carpets by Certified, Inc. 
Remnant King, Inc. 
S. Hirsch 
BUFFALO 
Contractors Carpets, Inc. 
HUNTINGTON STATION 
Raphan Carpet 
LONG ISLAND 
Raphan Carpet 
NEW YORK CITY 
Roma Carpet Craft Corp. 
NIAGARA FALLS 
Carpet Center of Niagara Falls 
ROCHESTER 
E. W. Edwards & Son 
Max Pies Carpets 


NORTH CAROLINA 


CHARLOTTE 

Carpet City 

Piedmont Floor Covering 
GOLDSBORO 

Isaac-Kahn Furniture 
GREENVILLE 

Bostic Suggs Furniture Company 
KINSTON 

Oettinger Brothers 
WINSTON SALEM 

Whitney Furniture Company 


~—NORTH DAKOTA 


sISMARCK 

Rausch Furniture 
JEVILS LAKE 

Lake Carpet & Linoleum 
sRAFTON 

Melvin’s Furniture & Carpet 
3RAND FORKS 

Grand Forks Lino & Carpet 
MINOT 

Sebby’s, Inc. 


< dealer 














OHIO 
CANTON 
The Livingston Furniture C 
CINCINNATI 
Carpetland 
COLUMBUS 
ce Menendian Carpets 
chottenstein Depart Si 
Wycoff Sales on 
DAYTON | 
Myron Cornish > I 
ELYRIA al 
Discount Tile Center & Can 
LIMA 


Browns Floor & Wall 
SYLVANIA 

Carpet City 
TALLMADGE 

Tallmadge Furniture 
YOUNGSTOWN 

Strouss 


PENNSYLVANIA 


BUTLER 
Reliable Furniture Compa 
CHURCHVILLE 
Tom Adams Carpets 
EAST PATERSON 
Carpet Fashions 
LANCASTER 
Washaw Design 
LEVITTOWN 
Marty’s Home Decorating | 
McKEES or 
ayne-Weil & Comp: 
MERCER ge 
Miller's of Mercer 
PENN HILLS 
Molyneaux Tile & Carpet 
PHILADELPHIA 
Dubrow’s 
Fleet's Carpet Center 
Floorkrafter’s Tile #2 
Floorkrafters Linoleum C 
Lomax Rug Mills ; 
READING 
Argo Furniture Company 
WASHINGTON 
Peerless Carpet Center 
WILKES BARRE 
Hagan Distributors 


RHODE ISLAND 


PROVIDENCE 
Cut Rate Floor Covering 


SOUTH CAROLINA 


COLUMBIA 
James L. Tapp Company ’ 


SOUTH DAKOTA. 
MITCHELL 

Midwest Furniture 
RAPID CITY 

Linoleum Center 
WINNER 

Carpet Shop 


TENNESSEE 


JACKSON 
Duck's Carpets Rugs 
MEMPHIS 
Alan’s Carpets 
Billy Mills Carpet Company 
Lowenstein’s z 
Mid South Carpet Comp 
NASHVILLE. . 
Manning's, Inc. 
Allen & Bean 


VIRGINIA 


ARLINGTON 

S. Kann Sons Company 
Mc LEAN 

Colonial Carpet 


WASHINGTON, D. C. 


S. Kann Sons Company 


WISCONSIN 


FOND DU LAC 
Twohigs, Inc. 
LA CROSSE 
Flor Shop 
MADISON 
F. E. Seybold, Inc. 
MARSHFIELD 
Marshfield Flooring 
MILWAUKEE 
Hermax Furniture af 
OSHKOSH 
John Sundquist Floor Covering 
SHEBOYGAN 
Brunette’s 
STEVENS POINT | 
Duralum of Wisconsin 
STOUGHTON ; 
U & S Floor Covering 
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orld includes the traditional furnishings of 18th 9, break with tradition—to withstand the tests of ime anc 
ngland, then your world should include Sir 7 DU Hj [ man we made it with a 100% Creslan® Acrylic fiber 
or the multi-level, sculptured design of this A . pile. Sir Kni pe ea pete 3 


an extraordinarily beautiful 


rpet was inspired by the ex- 


Bee and well pr 9 carpet made by craftsmen of extra- 
: a i ae pro- ae: VOUur or INC iy C aii ordinary skill. But tradition is just 
ines O nippen- 


one world and Sir Knight is just one 


on Anne cabinet- a 

7 ee Evans Black carpet. There are more... many more. 
sou selec “OVE an ; : 

ey you select it in ee ul blue, antique is. ACK So stop at your Evans Black dealer and tell him to 


illow green, or any 0 ‘ 
illov . iny of its many vibrant show you a carpet that matches your world. He'll have 


r Knight will add an additional touch of grace and Cul CL: _as well as a free booklet that illustrates all the worlds of dec- 
o your world. Sir Knight, however, does make one orating, from traditional to the lé Hest dinecuenst in contemporary. 


k) —Creslan is a Cyanamid TM for acrylic fiber 











The toaster that puts 


two and two together. 
This “His and Hers” Toastmaster 


Toaster makes two slices light, 
and two slices dark — at 
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D) two toasters In one 
fe — with separate 


slots. This way, mom can have 
her toast light, while dad has 
his toast dark. 

You can also use this 4-slicer 
like a regular 2-slice toaster. 
Either way, you don’t have to 
take turns making 

toast anymore. % 
| 


You do it Sts 
Wo UUW 


T 
together. VTL 












4-slice 
model, D111 

shown. Also see our 
deluxe 2-slice models. 


@ TOASTMASTER’ 


DIVISION/McGRAW-EDISON COMPANY, ELGIN, ILLINOIS 60120 
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How to make money in your spar 





4xe Designing Toys 


“Bverybody thought I was kind of 
nutty,” says Mrs. M. Parker Malsed 
of Seattle, Wash. ““My husband was 
nice, but not very enthusiastic.” 

What caused this reaction among 
family and friends was Helen Malsed’s 
decision to be a toy designer. 

“T was unhappy, having been a 
career girl, finding myself at home 
taking care of a baby, hating house- 
work and missing the salary.’’ Helen 
Malsed had worked in sales promotion 
at a large Seattle department store 
before her son Rick was born. She 
wanted to stay at home and take care 
of Rick, but was much too active to let 
being a mother and housewife fill up 
an entire day. She tried one home- 
based venture, but wasn’t making any 
money. Then she thought about the 
“baby boom” and decided she should 
“do something with babies.’’ Helen 
adds, ‘‘That left clothes or toys, and 
I knew I couldn’t do anything with 
clothes. Of course, I didn’t know any- 
thing about toys either, but thought 
I'd try.” 

The first toy that Helen designed 
was the ‘‘Toy Toter’’—a canvas toy 
bag that snapped together. When un- 
snapped, the bag opened out flat on 
the floor, revealing on the inside a 
pictorial map—rivers, trees, ponds, 
railroad tracks, a little town. “‘A child 
could take his toy truck or train and 
pretend he was going somewhere,”’ 
explains Helen, as if it were the most 
logical thing in the world for toy bags 
to double as play-maps. 

That was in 1953, and Helen sold 
the idea to a toy company for a flat 
fee of $500. ‘‘I spent the money re- 
decorating a living room.”’ 


The next year, Helen designed what 
has been her most successful toy, the 
Slinky Train. She gives her son credit 
for that one. “Rick was playing with 
the Slinky Toy one day and he looked 
up and said, ‘Wouldn’t that be great 
if it had wheels on it?’ ’’ When her hus- 
band came home from work that night, 
Helen asked him if he would go down 
to his basement workshop and put 
some wheels on Slinky. Then she took 
the pull from an old window shade and 
attached it to the front of the toy. For 
a year, Helen kept the toy to herself— 
and the neighborhood children. ‘The 
kids came in and played with it every 
day. They’d leave in the afternoon 
and say, ‘See you tomorrow.’ Their 
consistent interest in the toy gave 
me the nerve to write the company 
that made Slinky and ask permis- 
sion to send it in.” 

After the enormous success of the 
Slinky Train, Helen designed other 
variations—Slinky Dog and Slinky 
Hippo. 


Another toy Helen de 
inspired by watching 
toaster. She designed a pull) 
truck (the truck’s body 
“toaster’”’) with wheels ' 
like doughnuts, headlight 
cupcakes, a driver in a che 
the wheels turned gears 
toast to pop up and downe 
truck. Another pull-toy” 
with a clock face. Tur 
made clock hands turn anc 
on the hour. Altogether, Hé 
about 25 different success 
the market, produced by S| 
ufacturers. 

Since the early days, | 
finds it much more profit] 
her designs on a royalty bas 
from one to five percent of 
facturer’s sales. Her averi 
since 1954 has never beel 
$500 a month, and durin 
period of the Slinky Train, 
a week for several weeks’ 
direct expenses for develo 
run between $250 and $400 
cal drawings and legal fees 


When Helen gets an ide: 
toy, she hires a_ techniee 
make a drawing (she 
draw the proverbial straigh 
artist draws as she deseril 
to him. She then writes 
company she thinks will k 
terested in the toy, asking 
to send in the drawing. 
granted, she submits a ¢ 
drawing and her own dese 
waits—sometimes for mon 
answer. Helen usually cons 
yer who advises her on Dp 
trademarks, but she doesr 
herself too much with this. 
sit for fifty years with a pe 
explains, ‘but it won't dé 
good if it doesn’t sell.” | 
Helen’s success at toy des 
given her the time and mot 
sue other things that intere} 
hobby is decorating, and ; 
profits have gone into her 
lately, she’s become interes 
veloping table games for bl 
Helen has had her shar 
tions since she started desig 
but she takes them philosop 
think all toy manufacturers | 
their desks right before ¢ 
because that’s when my rejé 
start flowing back in. I hide 
der the bed so the family 
them. After a while I pull 
and start working on then 
I’m dumb enough to be just ¢ 
astic the next time around as 
first. Maybe that’s the tro 
amateurs—we don’t know) 
stop trying.”’—JOYCE KUB | 
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Are you a housewife who started a profitable business in your spare time? | 
or know a woman who has, we would like to know about it. Write to: S| 
Moneymakers, Ladies’ Home Journal, 641 Lexington Ave., New York, 
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® diet food for weight control, Carnation Company, Los Angeles, Calif. 


Slender® from Carnation, mixed with cold, 
fresh milk, just doesn’t taste like a liquid diet ought to. 
Slender tastes rich. Creamy. Satisfying. You have 
to keep reminding yourself that it’s only 225 
Betfood calories. And a completely balanced diet meal. 
Zeiss” _[sn’t it about time somebody put a little fun 


aes in your diet? 
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_ Kidnapping is a frightening word—con- 
juring up before parents a ghastly crime: a 
loved one, frequently a child, abducted and 
held for ransom. 

Recently, Barbara Jane Mackle was kid- 
napped and buried alive in an underground 
coffin until her father paid $500,000. Last 
September, the 7-year-old son of a Chicago 
businessman was kidnapped and $125,000 
demanded for his safe return. And, late last 
August, a kidnapper demanded $250,000 to 
return the child of a California banker. 

-Many kidnappings occur each year, but 
few receive such extensive publicity. The fam- 
ilies are not necessarily prominent or wealthy. 
Ransom notes demand far lesser amounts, or 
some other type of threat is involved. Yet the 
crime is the same: a child has been abducted. 

The brutal fact of kidnapping is simply this: 
no family, rich or poor, is immune. It could be 
your child! 

Under the Federal Kidnapping Statute, 
commonly known as the Lindbergh Law, the 
FBI’s jurisdiction in kidnappings is limited to 
cases involving the abduction and interstate 
transportation of victims and holding them 
‘for ransom, reward or otherwise. The FBI 
does not have the responsibility of locating 
missing persons. 

Our primary concern, when a child is kid- 
napped, is, of course, his safe return. Every- 
body wants that child released unharmed. 
After that comes the task of identifying 
and apprehending the culprits. 

‘The solving of kidnapping cases, how- 
ever, is not the chief answer to the prob- 
lem. The answer (continued on page 170) 
Photograph by Roy Coggin 


BY J. EDGAR HOOVER 
Director of 
the Federal Bureau 
of Investigation 
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devout Catholic, the author of The Shoes of the Fisherman—that best-selling 
novel about the Papacy—discusses Pope Paul VI and his agonizing decision against 
the birth-control pill: “It is his tragedy that he has never known how to step down 
for a while and join us in the human and divine experience.” 


He is 71 years old. He has had major surgery. He is an ailing man. He is, by his own confession, a troubled 
and lonely man. 

He is brutally overworked—has been, so the record shows, for nearly 30 years. By the testimony 
of his close collaborators, he is a compassionate and kindly man, subject to periods of deep depression ana 
melancholy, who yet bears his infirmities and his responsibilities with a gray and relentless courage. 

No one doubts that his responsibilities are heavy. He is, by valid election, spiritual leader of some 600 million 
members of the Roman Catholic Church. z 

Giovanni Battista Montini is the inheritor of an awesome list of titles and offices: Vicar of Jesus ™ 
Christ, Successor of the Prince of the Apostles, Bishop of Rome, Patriarch of the West, Primate of 
Italy, Archbishop and Metropolitan of the Roman Province, Sovereign of Vatican City State, 
Gloriously Reigning. 

There is another title, too, curiously absent from the official citations in Vatican documents 
“Servant of the Servants of God.” 

Over his seal and signature as Supreme Pontiff, he issued a document on birth control that 
shocked all the Christian communions and produced a crisis of conscience among many members 
of his flock. 


The crisis of conscience exploded into a crisis of authority that revealed deep (continued) 
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happening 
all around YOU 
Patterns OY Avon 


With colors and fragrance, Avon 
accents your every move—and 
designs an important beauty 
fashion. Patterns is a lively new 
fragrance in collectable forms— 
and new transparent lipsticks in 
going shades of Burgundy, Orange 
and lush Red. With a feeling for 
today, the look of Patterns is all 
motion. Ask your Avon Representa- 
tive about the new designer 
collection, Patterns—for you 
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Prefolded Diapers 





3,820 diapers 
you wont have 
to fold this year! 


They’re all folded for you, by 
Curity! Layers and layers of 
the softest, finely-woven cotton 
gauze. Permanently folded 
into a full center panel diaper 
that’s always ready to use. 


Fits baby better. Extra layers 
centered where baby needs 
them. No unnecessary bulk 
elsewhere. 


Extra absorbent. Curity blots 
up moisture instantly . . . never 
permits pudaling. 

Easier washing. Exclusive 
“open-end” feature permits 
thorough penetration of suds 
.,. through-and-through 
rinsing . . . faster drying. 


Better diaper rash protection. 
Special super-soft gauze 
weave permits air to circulate. 
Keeps baby cooler. Helps 
prevent burning and chafing. 


KENDALL 


At leading stores and 
diaper services. 
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THE POPE AND THE PILL 


continued 


divisions and dissatisfactions among 
the Catholic faithful, the Junior clergy 
and in the Episcopacy itself. For a while 
it seemed that there was a very real risk 
of schism. 

It is hard to believe that Pope Paul did 
not know the nature and the gravity of 
the risk when he published his docu- 
ment. He is too meticulous a man, too 
long and too well trained in the intrica- 
cies of Vatican statecraft, to have acted 
in ignorance. 

How then will history judge him? Asa 
heroic Christian, risking the unity of the 
Assembly to preserve the purity of the 
Primitive Deposit of Faith? Or as a no- 
ble Hamlet, pushed to a false and dan- 
gerous conclusion by the sheer exacerba- 
tion of uncertainty? 

Neither judgment could impugn his 
patient dedication to the duty of his of- 
fice or the high sincerity of his intent. 

Even the Romans, a cynical and 
rough-mannered people disillusioned for 
centuries with all potentates, are dis- 
posed to be tender with him. They call 
him a waverer (fitubante), a troubled 
spirit (tormentato), one who is always 
down-beat (giw), but they generally end 
on a note of sympathy, with an eloquent 
shrug, Ah, the poor fellow (eh, poverino). 

For Romans, it is a very satisfactory 
conclusion. It absolves them from specu- 
lation—which is best left to the profes- 
sionals in the Vatican—and leaves them 
free to deal with more pressing matters 
like the traffic, the tax collector, and the 
high cost of living and loving. 

Unfortunately, the Roman accommo- 
dation does not work for us all. We would 
probably be much happier if it-did. We 
have been trained to distinguish be- 
tween the principle of authority and the 
person who exercises authority—be- 
tween the principle of law and the often 
imperfect drafting of the lawmakers. 

It is clear that now, for many Cath- 
olics, the only way to a quiet conscience 
will be through a careful examination of 
these often subtle distinctions. 


No surprise 


A friend of mine, a distinguished Vati- 
can observer for many years, put it an- 
other way: “The message is always col- 
ored by the man. This document is pure 
Montini. There’s no surprise in it, be- 
cause there is no surprise in Paul VI. 
Those who expected a surprise were 
bound to be disappointed. He’s made of 
absolutely whole cloth. Everything 





about him is already in the record. His 
performance—good or bad—has been 
absolutely consistent with his nature and 
his education.” 

What does the record say? 

His family, the Montinis of Brescia, 
were rated in the 16th century as “‘not an 
old house of Brescia, but... gallant and 
well-behaved men.”’ His father Giorgio 
Montini, was a political journalist and 
one of the founders of the People’s Party 
of Italy, forerunners of today’s Christian 
Democrats. 


Discreet—and secretive 


A sickly youth, Giovanni Battista 
Montini was taken out of school and 
completed his secondary studies with a 
private clerical tutor. 

By the time he was 16, Montini 
was much removed from the com- 


_ pany of youths of his own age. He had 


always been shy. He had always lacked 
humor. In later life he became discreet to 
the point of secretiveness. 

“You may guess what you like about 
him,’’ said one who knew him well. 
“You may predict what you believe he 
will do. You may be right or wrong. He 
is difficult to forecast.’”’. The easiest thing 
to forecast was his entry into the min- 
istry. 

He was ordained a priest in 1920 and, 
at the end of that year, entered the Lom- 
bard Seminary in Rome. He was 238 
years of age. He was already a scholar, 
though never, it seems, an original one. 

The seminary training of his day did 
not, in any case, stimulate or encourage 
original thinkers. “Modernism” was an 
ugly word, and young seminarians were 
trained to be guardians of tradition and 
never theological speculators. Their 
guidebook was the Summa of St. Thomas 
Aquinas, the angelic doctor whose classic 
logic was the safest, if not the only, 
method of expounding and interpreting 
the deposit of Christian faith. 

In 1922, Giovanni Battista Montini 
entered the Academy of Noble Ecclesi- 
astics, the first step to a lifetime career 
in Vatican diplomacy. 

In the same year, Benito Mussolini 
became dictator of Italy. 

Already the battle lines were drawn 
between the authoritarian Church and 
the authoritarian States— Fascist, Nazi 
and Marxist. Giovanni Battista Mon- 
tini was still a junior lieutenant in the 
Vatican army, and his training was rigid 
and his obedience unquestioning. 

Those who protest against what he 
proclaims today sometimes discount too 
easily the (continued on page 180) 
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compete with 
your daughter 


“Little Girl Loo! 

















Mrs. Willis Peterson of Minneapolis, Minnesota, and her daughter, Mimi, photographed by Scavullo 


Mrs.Willis Peterson can. 7 
She keeps her complexion young-looking 
with pure, mild Ivory. 


That purity and mildness, so good for daughter Mimi, is important / VORY | q 


toh Ps sTrown-up akan look young... more important than SOAP 
perfumes, creams, deodorants, those extra Pee ST | in other 
soaps. Tce’ doctors ae Ivory. 99") hoo% pure. ‘It floats? 


The big girl's soap for complexions with that little girl look. 





Men in Your Life 





n do you dress for? Yourself, 
women, or the men in your 
Chances are, if you choose 
clothes to please your men, 
sick gay, young, feminine 
; Because that’s the kind 
boys, big boys, husbands, 
refer—not the hard-chic that 
n sometimes dictates. The 
yjomen in our May fashion 
lio know this. They prefer 
other women dress for other 
n. They’ve learned to choose 
emselves the kind of pretty, 
young fashion that keeps 
men looking at them. And 
a By Trudy Owett, 
on Editor. 





soningsby glows when one of her 
ed boys calls her a ‘beautiful 
y” ... which is often. ‘““When 
the only girl in a house full of 
ou’re something really special.”’ 
oningsby men are a handsome, 
ded crew . . . sensitive 10-year- 
bert Jr.; bubbly Tod, 8; happy- 
y Greg, 6; and Russell, 4, cud- 
a Teddy bear. And then, of 
there’s the big man in her life, 
sman Robert Sr. The Coningsbys 
fort Lauderdale, Florida... take 
un and water sports in large 
. . have the healthy good looks 
) for it. Bette is active, energetic, 
ser of the Fort Lauderdale Opera 
nd Museum of the Arts. For this 
portrait, Bette wears exactly the 
dress her men like best: small- 
|, dirndl-skirted, prettily bare at 
ulders. By Jeannene Booher for 
Of striped cotton in luscious 
lors, 4-14, about $56. Latinas 
. The boys wear Donmoor turtle- 
Wrangler jeans, Uniroyal Keds. 
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[ Like Being the Girl in the Family 


bn Bumpy (Elizabeth) Rogers, op- 
te, got her hair cut very short, her 
young men made loud protesting 
es... ‘But Mommy, you look like 
her boy!’ She let her hair grow 
, “because I /ike being the girl-in 
amily.’’ Bumpy, husband Bernard 
insurance executive), big boys 
k, 10, and Michael, 9, twins Paul 
Christopher, 5, live in Chicago, 
aremodeled Victorian house deco- 
d in a marvelous mix of styles, are 
ographed here in the sun-splashed 
en room. Everyone’s musical, “‘all 
Bernard, who can’t carry a tune. 
he’s the perfect father for boys... 
s them skiing, boating, swim- 
x.’ Fashion is Bumpy’s business. 
runs a boutique called Lencia, se- 

top designer clothes for the 
>... feels her interest in fashion 
rubbed off on husband and sons. 
ey love pretty, young, colorful 
gs,’ so, of course, they love her full- 
ed, halter-neck dress of peasant- 
ed cotton voile. By Gayle Kirk- 
ick, 4-14, about $110. Latinas 
als, Hanes tights, Cadoro ear- 
s. The boys wear Levi jeans. 


Rudyard Moats, right, knows the 
-age lexicon . . . knows when the 
; say she looks “‘neat,”’ it’s the ul- 
te compliment . . . knows “not 
*means very good. She’s wife and 
er to a family in motion. Busi- 
man-husband Ben travels be- 
n their house in Chatham, Massa- 
etts, to an office in NewYork. The 
sare off to school— philosophy ma- 
\lan, 20, to Dartmouth .. . surfer/ 
Derek, 17, to New Hampshire... 
jing-photographer Kevin, 14, to 
; Jersey. Ann’s on the move, 
... drops the ‘‘Moats’”’ from her 
e for acting jobs, modeling assign- 
Ss... steps into a new career in 
ational counseling soon. Genera- 
gap? Not in this family. Not 
re Ann’s clothes and looks are con- 
ed. Ben Moats and the boys like 
best in bright, simple things . 
's favorite look for herself, too. 
reason why she took so quickly to 
panel-skirted dress with neat, set- 
idriff by Kasper of Joan Leslie. Of 
Mtured cotton, 6-14, about $90. 
emoiselle shoes. KJL bracelet. 
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aight Colors Make Them Smile 


Dolores Wharton, left, a pe 
tionist, hairnever mussed, 
up just so. A thinking 
woman—author/economist 
band Clifton R. Wharton 
vice president of the Agric 
ral Development Council. 
lores is the author of a new b 
Contemporary Artist 
Malaysia and a volunteer 
SEDFRE (Scholarship, Ed\f 





tion and Defense for Reb 
Equality). Oldest son Cli 
III, 16, is interested in m 
and art ... takes dates to 
seums. Bruce, 10, studies C) 


ese—among other things/f 
the Dalton School in New Yig 
Dolores’ three brainy men te 
a keen interest in the way fe 
looks, opt for rather simple i) 
bright color. At New YH 
Multiples Gallery, she wealle 
dress that meets the requ 
ments: by Micia of Rome 
Robert Peters. Of Trevira pi 
ester knit, 4-14, about {§ 
Hairstyle, Maury of Kenn) rf 
Herbert Levine shoes. 
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__ 
Most dresses available at: Lord & Taylor, Ne 
York; Rich’s, Atlanta; Halle’s, Cleveland: 

Dayton's, Minneapolis-St. Paul; Neiman-Ma 
Dallas. More shopping information on page | 


Susan Tompkins, right, a ¢ 
bouncy girl with a passion| 
bright color. It suits her, 
her small sons know it. So dB 
husband Jim. “If I put f 
something black, he yell 
Susan, a decorator before | 
marriage, has fun now red 
orating their weekend hous 
Amagansett, N.Y. Jim is 
lawyer, and a man-for-all-sf 
sons—he cooks, golfs, is leak r 
ing to fly. Together, they ; 
skate, sail, go to the theater é 

concerts. The boys are lo 
alikes. Temperamental 
they’re miles apart. Mark, 45 
quiet, sensitive; Derek, 2, 1 
helter-skelter extrovert. He 
Susan wears a bright dress tl 
makes all the Tompkins n 
smile: high-waisted, flow 
printed. By Lanz, of Dacr 
cotton voile, 5-15, about $ 
Shoes, Tapemeasure. Hair, V 
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tor Friedman of Kenneth. ] 
gal rug; furniture, Childre 
Workbench, New York. 
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I always study reports on how the very rich entertain because I 
know I have a lot to learn. Actually, I could learn something from 
the way the poor entertain—like, for instance, where do they put the 
playpen when they have people in? But you never read about that. 

I note, however, and without any glee at all, that the rich make 
mistakes even as you and I. 

Just last week the Baroness Guy de Rothschild was confiding 
her problems to Thelma Sweetinburgh (actual name) in the 
Sunday Times. The Baroness was discussing a party she had given 
in Ferriéres, her weekend chateau. Now that the ball was over, she 
had come to one definite conclusion. “Sixteen hundred people are 
just too many,” she said. 


ee, I would have known that. In our weekend 
house (which we also use during the early part 
of the week) I have occasionally had as many as 
22 people, and I can’t even keep them straight. I 
was once bidding good night to a rather quiet 
visitor and said—I still blush to think of it— 
“Oh, you did come, did you?” 

But how do you say good night to 1,600 
people? I suppose over a public-address system. 
And then, after the first thousand left, you 
could sit up and have a quiet nightcap with the 

600 that remained. That’s always the best part of the evening. 

Well, as even the Baroness now realizes, 1,600 people is not a 
party, it’s an emerging new nation. 

Another internationally famous hostess, Mrs. Fleur Cowles, had 
a close thing recently. It appears that Mrs. Cowles has an estate 
about an hour and a half from London. She also has an apartment 
in the city of London. Evidently it is Mrs. Cowles’s wont to have 
the staff of the country house prepare a dinner and bring it in 
hampers to the apartment in London. 

I had always supposed there were difficulties inherent in bring- 
ing the mountain to Mohammed, and so it proved. The guests had 
assembled one Sunday night in Mrs. Cowles’s London apartment 
and were munching canapés when it was discovered that, due to 
some Oversight (an inadequate hamper-check, probably), the main 
course had been left in the country. 

Naturally, the guests couldn’t be allowed to drink for the three 
hours required to fetch the food. By that time they’d have re- 
quired intravenous feeding. And no butcher shops were open. 

Mrs. Cowles paled, but did not panic. Nor did she make any 
al statement, like “I hope everybody here likes peanut 
er.’’ No, she drew a South American ambassador into a corner 

d him all. He had the solution in a trice. One quick call to 
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his staff and everything was arranged. Within the hour the guest 
were consuming a delicious entrée that had been sent over fro 
the embassy and no one was the wiser—except, of course, the a 
bassador’s staff. 

Which brings me to my real question. What did the ambassado: 
say when he called home? I try to imagine it. I presume he reache 
the butler... 

“Albert, this is the ambassador. We are having dinner wit 
Mrs. Cowles. Oh, you knew that. Well, here’s the thing. Mr¢ 
Cowles seems to have left the dinner in her other house. Yes 
that is very bad luck indeed. Now, I was wondering if you an¢ 
cook could fix up 32 dinners. Albert, I never joke. O 
anything—stuffed squab, perhaps some veal scallopini. Now, Alberti 
that is a very big refrigerator and there surely must be somethin) 
in it. Albert, I thought the British never cried. Just you put o 
your thinking cap and the car will be there in half an hour to pic 
up the hampers.” 

You will see that in my anxiety to improve as a hostess I d 
literally comb the society columns. I must learn how the “in 
people entertain. Sometimes this can be very baffling. 

For instance, during her last visit to New York, Princes 
Margaret was entertained at dinner by a stage director and hi 
beautiful wife. The menu, as reported in the papers the next da 
included “‘creamed puree of mashed potatoes and chicken on ¢ 
bed of tarragon.”’ 

I want to know more about this. What 7s creamed puree 0 
mashed potatoes? Mashed potatoes? Watery mashed potatoes 
And as for that chicken on a bed of tarragon, I just don’t know 
It’s been my experience that a pinch, or a sprig, of tarragon goes < 
long way. Wouldn’t a bed be too much? How much is a bed? 
know it isn’t anything like a twin bed, but still . . . You can’t get 
hold of recipes if they are going to be as vague as that. 


ctually, the only reason J don’t give chic, elegant din} 
ner parties that are the talk of my whole set is thal} 
I get faint just thinking about it. In the first place} 
I don’t know who to invite. In theory, I should in-} 
vite the people who have already entertained us at} 
dinner. In practice, it doesn’t work out that way) 
We live in Larchmont, a small community about} 
20 miles from New York. Most of our friends 
live in New York City, and they invite us 3 . 
dinner, calm in the assumption that we wil 
find our way to the great metropolis in less} 
than 40 minutes. To a reasonable person it would appear that a 

distance between New York and Larchmont is approximately th 




















is the distance between Larchmont and New York. However, 
I invite people out here I am left with the feeling that I am 
ig them to Ice Station Zebra and that I should offer to pro- 
Sherpa guides for those last tortuous miles through the 
ain passes. 
understand that Larchmont is on Long Island Sound and 
, can be. The only place a guide will be required is to get 
hrough our garage, where, for reasons I couldn’t explain 
oath, our six children have stored 19 battered bicycles. 
m the time I have invited the first person, and am therefore 
tted to the affair, I sink into a state of catatonic torpor, 
as though I were waiting to undergo “‘exploratory”’ surgery. 
gracious and typical way of extending the invitation is to 
miserably into the telephone, “‘Oh, my God, Helen, we’re 
a party; do you want to come?” 
arvel that anybody comes. Other women have told me that 
me like this they become newly and painfully aware that 
peries are fading, the screens are full of holes, and all the 
yers are frayed in the arms. I notice things like that, too, 
can put them out of my mind because I have learned that 
4 enough people in the living room you can hardly see the 
vers. My anxieties lie elsewhere. 
‘me, having a party is something like having a baby. The 
lat you got through the last one alive is not somehow suffi- 
7 reassuring now. My husband tries to penetrate my pre- 
gloom by asking intelligent questions: “Good heavens, 
all old friends, what are you so worried about?’ I’ll tell 
hat I worry about. 
st, I worry that nobody will come. Nobody at all, and the 
' will have to eat Chicken Kiev for a month. Then I worry 
ney will come, but will simply refuse to talk to one another 
ill sit like so many birds on a telephone wire. Then, if they 
ie and they do chatter, I worry that they won’t touch a bite 
, because it is undercooked or overcooked or just plain 
y. After which there is the ultimate worry. Suppose they 
‘eat, drink, and make merry—and everybody leaves at a 
r after nine. 
t actually happened to a woman I know. The poor thing 
been right since. Her husband has now sent her to a psychia- 
‘ven though, as I understand it, it was all his fault, because 
yt threatening to show movies of Debbie’s confirmation. 
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<I see that I’m gliding past a real crisis area: what to serve. 
'I was very young I used to serve roast stuffed turkey and 
ham at every party. There were two reasons for this. First 
‘I like turkey and ham. And secondly, I have (if I may say 


excellent recipe for turkey dressing. 








Having a party 1s something like having a 

baby, says the author of “Please Don’t Eat the Daisies.” 
The fact that you got through the last one alive 

is somehow not that reassuring. 


own through the years I did notice that none of 
the people who invited us to dinner ever served 
turkey and ham. I never criticized them. I just 
thought they were too lazy to bake a turkey. 
Certainly I didn’t dream I was placing myself 
in jeopardy socially. 

Gradually the truth was borne in on me. In 
fact, it wasn’t all that gradual. A chic friend of 
mine (you’ll know how chic she is when J tell 
you she makes her own noodles) took me aside 
one evening and said, “‘Jean, turkey is tradi- 
tional at Thanksgiving and Christmas. It 1s also suitable for send- 
ing to policemen who are snowbound. Otherwise . . .”” And she 
shook her head sadly. 

It’s really awful to feel embarrassed retroactively. But, dammit, 
they used to eat that turkey. They even carne back for seconds. How- 
ever, I am easily intimidated. Wishy-washy, really. A twine would 
lead me. And so now I try to plan a main course that will be a 
“conversation piece’’ in spite of the fact that I know it’s the 
conversation that should be the conversation piece. With this in 
mind I go through all of the recipes I have torn out of magazines 
in the past six months—a fruitless enterprise, since the recipes 
turn out to be “New Tricks with Tuna,’’ “‘A Wonderful Stew for 
Weight Watchers,” or “It’s February, and It’s Shad, Shad, Shad.” 

Obviously, truly well-adjusted people don’t go into this sort of 
swivet over what they are going to serve as a main course. Last 
year I was actually invited to one of those parties I spend so much 
time reading about. This one was so grand that Governor Rocke- 
feller was one of the guests. The host and hostess were perfectly 
charming, the house was exquisite, the art collection was fabulous, 
and the dinner was fried pork chops. 

I hasten to add that the chops were absolutely succulent and 
delicious. The Governor ate both of his. And I think everybody 
there was as relieved as I was that we were not (once again) being 
served fillet of beef, roast of beef, loin of beef, or beef of beef. 

The point is that I am not rich enough to serve fried pork chops 
to company. For that you have to have panache, a certain élan, 
and probably a special kind of pork chop. 

As a matter of fact, even fried pork chops aren’t all that simple 
to prepare. I mean, you can’t slap them into a pan and just for- 
get about them. An untended pork chop will look like and taste 
like a wet mitten. Does anybody but me remember when President 
and Mrs. Roosevelt entertained the King and Queen of England 
at Hyde Park and served them hot dogs? There, that’s real class. 

I have all these people coming to dinner next week. Do you 
suppose I could possibly. . . . No, no, no, of course not. END 
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Illustration by Ben Wohlberg 


What woman can admtt that 


| here love afface has no felire—even 


when she Knows din her heart? 


By Muriel Roy Bolton 


he sat on a bench in Central Park, 
the key to the hotel room in her hand. Over 
the fresh spring green of the trees, at Cen- 
tral Park South, she could see the top floors 
of the hotel. One of those rooms, the win- 
dows gleaming with the reflection of the 
setting sun, was reserved for her and for 
her pleasure. 

Elizabeth could see the big room, the big 
bed, not that she'd been in that room yet . 
she looked at the key ...1207 ... but she 
had been in others so similar that she had 
no trouble imagining it. There would be 
red roses in a big vase, champagne cooling 
beside two glasses, perhaps a new and ex- 
pensive nightgown and robe spread out on 
the waiting bed. All the trappings of ro- 
mance, a perfect stage setting for another 
night of love. 

Dan Hillery worked at making it per- 
fect. For instance, the key. He always went 
to the hotel early on the day of one of their 
nights . . . three or four a month. He re- 
served the room, got the keys, and when she 
came back to the office after lunch, she 
would find the key in an envelope beside 
her typewriter on the desk. She never had 
the embarrassment of going to the desk and 
asking for the key herself. She would leave 
the office early with the understanding that 
she would be at the hotel waiting for him. 
She always was. 

But today, instead of going right up to 
their room, she had walked across into the 
park. The spring afternoon was warm and 
sweet, and after walking a short way, she 
tired and sat (continued on page 163 








BY PHYLLIS BATTELLE[{0n a simmering September 
day in 1951, a 21-year-old Southern belle named Joanne Wood- 
ward, an aspiring and perspiring actress, slumped into the office 
of her New York theatrical agent. 

“IT was sticky and messy and smelly,’”’ she remembers, ‘‘and I 
just wanted to be left alone to cool off.’’ 

Her agent, Maynard Morris, walked in with a young actor 
named Paul Newman. Joanne was instantly repelled. 

“Paul represented everything I loathed. He was an Arrow 
collar ad—cool and clean. His hair was even cut. 

“I was suffering dramatically through a marvelous period of 
my life, working with the Neighborhood Playhouse, where I had 
discovered it was a distinct disadvantage to be what I was—white 
and Protestant. I’d fallen in love with a Jewish boy whose parents 
wouldn’t accept me. I was convinced that if I were black or Jew- 
ish, or both, I’d be accepted as an actress. And here came Paul, 
representing what I was totally rejecting—The Establishment. 
I hated him on sight.”’ 

It was just as well. Newman was married and a father. His 
neatly bottled-up emotions were not yet ready to explode. He 
doesn’t even remember the meeting. 

But they met again in 1952, when both were understudies in 
the Broadway play, Picnic. Finally, in 1958, after four years of 
unsuccessful atten npts at trying to ‘forget each other, Paul and 
Joanne were married in Las Vegas. 

Today they have three daughters: Nell, nine, Melissa, sev en; 
and ica, three, homes in Connecticut, New York and California, 


and two enorn ously successful careers. 
They also have problems. 
Paul has said he feels “‘guilty as hell’ about his first marriage 











e Fhe hated him on 
sight. They like different things. Their 
romance was complicated by the fact 
that he already had a wife. 
Their acting careers have often pulled them 
apart. It doesn’t sound like a solid 
basis for a happy marriage, but somehow 
Joanne Woodward and Paul Newman have 
made it work the last eleven years. In this 
remarkably candid interview, Joanne tells how. 


to Jackie Witte and their three children, Scott, 18, Susan, 16, and 
Stephanie, 14; “I'll carry the guilt with me for the rest of my life.”’ 

Joanne admits to going through seven years of psychoanalysis 
(course completed), and comments melodramatically, ““Oh, I’m 
constantly guilty. I spend most of my time deciding I’m the worst 
mother in the whole world and should be strung up.”’ 

Joanne was sprawled across a sofa in their white house behind 
the rose bushes in Beverly Hills, poking lazily at a needlepoint 
rug. A fire on the hearth sent lights skitting across her face, trans- 
forming the pale yellow hair into the illusion of an elongated halo. 
A white cat curled at her feet, and on a grand piano by the win- 
dow were selections by Bach and a dozen framed photos of chil- 
dren in various stages of legginess. My hostess looked serene, self- 
confident. “‘Serene?”’ Joanne’s voice stopped short of a gasp; she 
reached for a cigarette. (She only smokes, she said, when she’s 
under pressure.) “I am almost constantly harassed. As for self- 
confidence, I live on the verge of hysteria most of the time.” 

She grimaced amiably at the cigarette and snuffed it out. 
“Here I am, with a wildly successful husband, my own career, 
three children—sometimes six—and three households. About 
every three months I take to my bed for three days. Sometimes I 
think other people know something I don’t about keeping calm.”’ 

In and out went the needle. ‘‘Paul taught me how to play gin 
rummy, to relax. We play cards in bed sometimes. I never win. I 
think he forgot to tell me something about playing gin rummy.” 

When she talks of her husband, Joanne doesn’t exactly glow, 
but an expression of tenderness mixed with amusement shows on 
her face. It’s not her style to volunteer information—privacy is 
almost a hang-up with her—but ask and you receive the truth. 
““He’s like other men in many (continued on page 166) 


Photograph by Dick Richards 


1 sper MET ees you, in floaty fashions that 
look like millions, but cost . . . a mere $18 
revo or less, to’ make. At’ that rate, have 
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ng story of a 
most unusual home and the 
woman who loved it. 
by Eileen Herbert Jordan 


The house was on a curving 
slope of land, in the part of the 
town called the old village. It had 
belonged to my grandparents 
and later to my parents, and | 
had just inherited it. 

\ house that stands alone has 
an echo. When I walked through 
the rooms now | listened to old 
music, to voices that had laughed 
here once, to whispers that used 
to be my own. 

When we decided to put it up 
for sale, however, what we heard 
was loud and clear: mortgage 
money ts tight. Every real-estate 
agent, lawyer and banker we en- 
countered shook a head and said, 
“Well, you may find a buyer, but 
mortgage money is tight, you 
knows 

“Tf that mortgage hadn’t been 
paid off, this would be a lot sim- 
pler,” the lawyer said. 

“But that’s the American 
dream.” [I said. 

“What?” he said. 

“Why—ever since the _pio- 
neers—the day you burn the 
mortgage has been a classic ——”’ 

He dropped his pen. “Good 
Lord,” he said, “I hope you didn’t 
burn it?” 

“Allison is being romantic,” 
my husband said. “We didn’t 
burn it.” 

The lawyer spread out a blue- 
print. “Old survey,” he said. 
“Might not stand up. I suppose 
nothing has changed a} sine ah 

L looked over his shoulder at 
the white lines that marked the 
fence, the row of poplars, the 
lilae bushes beyond the brook. 

“| think it’s a little more catty- 


cornered than this.” I said. point- 


ing to the side bound 
**Cattycornered 7’ 
“Yes. You vhen Mr. Smith 


put up his : he didn’t 


like dogs and ¢ 1e two 
dogs here—an¢ 1 a dou- 
ble garage bec: Smith 
vas learning to 1 they 
bought a second < 

sank back 

t,he said, “mi 

hole ball gam 

e don’t have 


continued on 7 
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BEAUTY'S 
NEW 
BROW 


Consider eyebrows—built-in barometers to mood. Where 
would a scowl or a show of surprise be without them? When 
they’re well groomed, eyebrows can make a pretty face 
_ prettier, but all too often they’re given a slap-dash tweezing, 
then forgotten... just left to straggle along. We say it’s time 
to change all that, and give them some attention! Styles in 
everything have changed over the years, and eyebrows are 
no exception (check our little quiz at right to see what we 
mean). This year eyebrows are pale and light to be right. 
When we say light, we don’t necessarily mean pale, for the 
basic rule of brows is that they complement hair. Naturally, 
the brunette’s will be on the darkish side, the blonde’s light 
(see models, opposite page), but the effect in both cases is 
delicate. Nobody’s brows—or eyes—are exactly alike in 
color or shape, but all can be bettered, and there are four 
steps to betterment that never vary: tweezing, penciling, 
bleaching (if need be) and brushing, in that order. To tweeze, 
hold skin taut and work on one hair at a time, pulling it out 
at the root in the direction of the hair growth. Use a magnify- 
ing mirror as you work to ensure evenness. Soothe and 
cleanse brows with a puff of antiseptic-soaked cotton. To 
fill in (or extend) brows, use a soft, sharp eyebrow pencil, or 
use brush-on brow powder. Select muted shades of color 
(browns and grays, preferably) and... no strong contrasts, 
please! To lighten too-dark brows, ask your hairdresser to 
bleach them, or lighten them yourself at home with cos- 
metics. Our blond model used baby powder, which she 
brushed ever-so-gently in. When you’ve finished all, brush 
brows gently outward to smooth and blend. We show how to 
shape “‘classic’’ brows in the sketches below. 

By Susan Harney, Beauty Editor 


































EYEBROWS 
YOU HAVE|@ 
KNOWN]! 


Famous beauties here... 
with seductive eyes 

that have hypnotized 
millions. Can you 
identify them? 

Yes? Then try to identify 
them after putting | © 

your finger over the 
brows. That’s| 

something else again... 
and an eloquent } _ 
demonstration of the} 


importance of the lowly 
eyebrow. 
Answers below. 
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HOW TO 
SHAPE 
YOUR BROW 






This little 
brushis what 

keeps tf 

brows 





Lay pencil from outer 


corner of mouth to looking 





Take a thin pencil 
and lay it ina 
straight line along 
nose to brow. Brow 
should start here 
(directly above inner 
corner of eye). 


Photograph, opposite, by William Helburny 
Illustrations by Richard Giglio. 


Now lay pencil in 

a straight line from 
outer edge of iris 
to brow. Arch should 
be highest here 
(tweeze away hair to 
accent arch). 





outside of eye, 
which is where brow 
should end. Less 


super—neat. 
Brush your brows 


is 


Ol en LS 


than perfect brows? brush your ha 
Pluck away of- face will look 
fending hair. well groomed 


M7 








Summer is coming, and with it hospitality that is spontaneous, leisurely, serene. Want 
to be the Summer Hostess Extraordinary, serve the most marvelous food and drinks, 
enjoy your own parties? Study our more than 10 pages of new ways with picnics, bar- 
becues, buffets, including all those whimsical and practical drawings of Instant Ideas. 
Then start planning now for an easy, exuberant social season. The fun begins here. 





So much of summer entertaining is casual and unplanned. Friends just happen on the 
way home from the lake. Relatives drop in, via car or jet. Cocktail guests turn into dinner 
guests. What to do at the drop of a hat when you haven't prepared? Contrive, conjure, 
and whip up a lavish last-minute feast from the hidden treasures that are lurking in 
your own kitchen and freezer. Our picture (right) proves it can be done: a package of 
cold cuts, half a can of peanuts, kidney beans, tomatoes, etc. A little of this, a little of 
that and no cooking needed. Just before dinner, quickly pin some flowers in your hair 
(see below) and serve with all the aplomb of a hostess who’s been slaving for weeks. 
Simplest possible recipes on page 132. 













<== Create an extra eating or serving It’s called a saddle 
surface for outdoor en- pan, originally 
tertaining by lay- from France, 
ing a flush door new to 
or heavy plywood many of us— 
gO sawhorses. used to make the Farmhouse Bread, opposite. By overlap- 
Paint gay ping, it holds two packages of refrigerated 
. colors. Eas- rolls. Mold is also great for cakes, 
; o 4 ily stored. patés, gelatin desserts. 













For party sparkle, use ice cubes 
in assorted shapes—round, 
crescent, bridge shapes, etc. For 
undiluted iced tea and 
coffee, make tea and coffee 
cubes. Store all ahead in 
plastic freezer bags. 


A real party-saver for 
the kids, especially 
younger ones, is any 
assortment of toys, } 
blocks, coloring | 
books, kites, you 

name it—all in one 
basket for them to 
paw through. 





























Enter smiling: extend lipstick on top 
lip slightly upward at the corners with 
lipstick brush. Use one of the strong 
pinks. Enter beflowered: Brush hair 
smoothly to one side and braid; fasten 
flowers at base of braid with pins 

or scatter them the length 

of braid, tucking in with pins. 





Quick Deviled-Ham 
Croissants 
(opposite): 

Place a dab of 
deviled ham ona 
refrigerated 
crescent roll, brush 


Pretty party 
coasters are quickly 
made of ready- 


all edges with egg 

glaze, roll up, embroidered cotton 
pressing edges tape cut to fit 
4o\seal in han. around glass 
Bake as directed. (be sure to add 








seam allowance). 


Finish off a gai 
tablecloth with 
scalloped edging tt 
available by the yara 
your cloth of dres | | 
hatever you have—we 
dotted-swiss fabric 
mum circle allov 


ah 





Stitch and attach to * 
felt bottom, traced to — 

fit base of glass. Flat coasters can be 
crocheted easily with rug yarn 

and a size-J need/le— 

the more colors the merrier. 





y Gerr 1 Morgar n Alcorn, Lionel Kalish and Gyo Fujikawa. This photograph by Lynn St. John. 
f rkr rn. More shopping information on page 172. 
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Cold Cuts with Vegetable Macedoine 
Peas, Peanut and Pickle Salad 
Three-Bean Salad 

Golden Gate Fruit Salad 
Tropical-Fruit Mélange 

Beef Vinaigrette 

Pineapple Surprise 

Cheese Ring Loaf 

Vegetable Antipasto 

Salade Nicoise 

Italian Chef’s Salad 
Deviled-Ham Croissants 


Farmhouse Bread 




















Before telling you about this glamorous Far- 
Eastern buffet, we’d better tell you how to pro- 
nounce it. Say rye-stefful, and swallow those 
last three letters. It’s Dutch for rice table, and 
its origins are the exotic spice islands of Indo- 
nesia, which those of us over 30 remember as 
being colonized by seafarers from Holland. 
Oriental food is all America’s ‘‘eating-out’”’ fa- 
vorite, so what better choice than our Rijsttafel 
and its extravagant variety of flavors for that 
gala party everyone throws at least once during 
the summer—to celebrate a graduation, the rose 
garden in full bloom, a house-warming? What 
you see here will serve 20, but it’s not at all 
difficult to prepare. All the dishes cook quickly 
(as does most Oriental food), some take no 
cooking atall, and most can be cooked well ahead 
of time (by two or three cooks if you’re com- 
munity-effort minded). All recipes on page 146. 























A pretty flower center- 
piece you can make—in 
3 styles. 1. Of adhesive- 
backed paper, cut two 
4-in. squares; cut one 
7 ‘Square into flower shape, 
we g e i I ME strip off backing and 
! 4 paste to other square, 

with wire stem between. 
Trim other square to 
flower shape. Fringe a 
1'/-in. circle of paper 
% and paste to center. 
a EF as 2. Paste 2 pretty 
GY 8) paper coasters 
Se together with 
oo stem between. 

3. Of colored 
paper nut cups: 
) at top of stem, 




















































made by fringing a 
1'/-in. paper square. Push 






cup up from bottom of A 
stem to meet stamen; (Hy 1 nul \ panh \ 
glue in place. Make uN 1 
(4) 
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green paper. aqme =~ 






A cure for the buffet- 
balancing act: wrap 

a complete place  ! y 
setting of flatware in c aS 

a napkin and secure ) 
with one, or two 

or three colored pipe | i 
cleaners, or use | 












the sparkling gold Qa 
or silver tinsel stems. 






1. Curried Lamb 
2. Oriental Fruit Salad 
3. Mint-Parsley Rice 
4. Braised Soy-Beef 
5. Cucumber Sours 


6. Fish Piquante with Ketjup 
7. Celery Sambal (Ulek) 
8. Shrimps with Brazil Nut Sauce 


9. Toasted Coconut-Peanut Sambal 
10. Badjak (Tongue Vinaigrette) 
11. Seviche 
12. Mocha Avocados 
13. Tomato-Pepper Sambal (Iris) 
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Christmas in July? 
No, outdoor lighting 


magic. String 














miniature outdoor 
lights around your 
gazebo, if you | 
have one; otherwise, 
a trellis, small tree 
or shrub. Wherever 
Be sure to use 
lights made for 
outdoor use, and that 
they stay lit when 
one bulb burns out. 


Please your hostess 
with a flower 
bouquet, then 
dazzle her 

with your whimsy 
at using alter- 
nating colors of nail 


polish—we 
used coral and 
pink. 


An apron too pretty 

to confine to the 
scullery—made of 
three coordinated 
bandanna prints—a 
third of a yard of 

each, stitched together 
and attached to 

a washable ribbon 
waistband. More 
party aprons—and 
dresses—on 

page 112. 


Elegant new 
outdoor lighting 
fixtures, using 
special canned fuel. 
Several models anc 
styles, including 
chandeliers (hang 
from porch or tree 
branch) and single 


lights (for tables m 
or to mount on walls y 


or posts). 


Photograph by Henry 
Ekco peeler, General 
Valtex prints, 
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Sunny summer days put an edge on thirst. 
Now, the cocktail party (or its non-alcoholic 
equivalent) moves outdoors, becomes freer, 
more fun. Serve the old standards on the rocks, 
if you must. But try some or all of our lucky 13 
summer sippers, guaranteed to please every 
taste, including the children’s. Our particular 
favorite: the Snowball, discovered on a recent 
trip to London, a foamy concoction of eggnog, 
white rum and lemon soda. Besides being 
tangy and refreshing, it’s great to say, ‘‘How 
about a Snowball?”’ to a guest in a bikini. Note: 
Nothing gives that first party half-hour a lift 
like a new drink (it’s almost as good as a new 
extra man). Bartender’s guide on page 136. 


Pineapple swizzle stick (for the Lime Rickey, 
opposite): Quarter a medium pineapple, 

and cut flesh from shell in one piece. 

Cut into 4-in. strips, ¥2 in. square. Stud 


with cloves and a strip of lime peel. 


Serve drinks from under a 
prettily beflowered umbrella. 
Make these roses yourself: 
Use two shades of colored 
tissue; slit sheets in half 
lengthwise, and fold in half, 
lengthwise, again. Use 6 strips 
per rose. Two Strips at a time, 
one of each color, gather in one 
long strip on a needle, and 
thread along the open side. 
Then roll tissue from end, 
pulling thread taut, adjusting 
gathers to form bloom. Use 
tape where needed and to 
Stick flower to umbrella. 


Our guru flipped 
over this giddy 
dress-fabric 
tablecloth. Yardage, 
of course, depends 
on size of table 
you're covering. 
Our sheer red, white 
and blue fabric 
looks even richer 
over a plain white 
cloth. 


Revealed: how to make 

a jewel-toned pousse- 

cafe. Use 1 oz. of 

three liqueurs. 

Heaviest, creme de 

menthe, on the bottom; 

then pour anise liqueur gently 
over back of a demitasse 
spoon; repeat, lastly, with 
lightest, cocoa liqueur. Make 
ahead and refrigerate. 


The birds may squawk, but 

your guests will applaud your 
ingenuity at turning the birdbath 
into an ice-filled drink cooler. 


Photograph by Arthur Beck. 
All glasses by Libbey. 
opping information on page 172. 
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3 Farm Fizz 10 Pousse Café 
tetera mel adlal 11 Hijacker 

5 Raspberry Foam Cooler 12 Snowball 

6 California Spritzer 13 Garibaldi 

7 Bourbon Mint Julep 

8.Shandygaff 

9 Lager and Lime 
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// Baby Turkey 

)al-Braised Game Hens 

| Stuffed Eggplant 

| Wagon Steak 

| Stuffed Tomatoes 
/Oranges with Mincemeat 







































Watch details on page 142. 


Roast oranges, opposite: 

Cut outer skin of orange in eighths, 
leaving attached at base—roll 
under as shown. Gently separate orange sections, 
leaving base attached. Fill center 

with mincemeat, wrap in foil and roast. 

















Banish bugs and/or 
send them to their 
final rest. Repellents: 
new, greaseless, 
odorless hand cream; 
impregnated towelettes. 
Killers: aerosol spray; 
a new electric 

lantern that Jures bugs 
with blue light 

into a fan trap. 





Fingers are always more practical 
than forks at a barbecue. For 

the clean-up, moisten disposable, 
decorative finger towels, wrap in foil, 
keep warm on an electric hot tray. 


Light up the outdoors 
with a safe low-vo/tage 
string of lamps. 

Three styles, all on 
stakes: low or high globe, 
spot. Set includes 


transformer, all wiring. 
and lose 








Androk Space Cadet tree ring, Scott paper towels. Complete shopping information on page 172 





Key to our No-Watch Barbecue is 
the proper sealing of heavy- 

duty foil: wrap individual food, 
including marinade, and double- 
roll the seams, leaving a small 
vent so packet doesn’t expand 
the marinade. 


Tres... 


A.zoo of aprons: from the new 
animal-print fabrics, cut out 
the bird or beast of your choice 
and appliqué with zig-zag stitch 
to denim butcher’s apron (use 
an old one for a pattern). Lion’s 
a pocket, left open at top. 


For all gadget-lovers— 
P and who isn’t?—a strong 
plastic strip fitted with 
hooks attaches around or 
between trees to hold 
all those barbecue too/s 
and, perhaps, paper 
towels. Clever? Yes, 
and handy. 


policing the grounds 
a 12-in. pot with sand. C 





a 36-in. dowel and 
to it color y 
cut ina flower ska rte 
of two | 
3 aret 
murn 
Green 
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Who’s always left at the coals at your outdoor parties? Your husband, who 
growls because the best stories are told while he meat-watches? Or you? Here 
a way to bring the keeper of the pits back into the party circle: the No-Watch 
Barbecue that makes the American sport of barbecuing a sociable thing again 
(and still gives the head of the house pride in his cooking). You'il notice all the 
foil in our picture. That’s the secret. Wrap food carefully, put it on the grill. 
Then go off to join the fun while things take care of themselves. Return only in 
time to unwrap the food and let it quickly brown and crisp. It’s all so simple. 
And there’s more: If you’ve exhausted the hamburger and steak syndrome, 
we have some delicious, and surprising, alternatives. Recipes and full No- 


en ee 





An outdoor ashtray saves 





9d attach 








urprise \~ 
Gee. d o ieee 

incredible! Extraordinary! Imagine whipping out a strawberry shortcake or a lemon- 
chiffon pie at a beach picnic. No reason why not, just because you've never done it 
before. Creates that element of surprise essential to any party’s success. And it’s all 
so easy, with one of those totable coolers every picnic buff should have. For the pies 
and the cobbler, it’s a simple matter of careful packing; for the shortcake, pack sep- 
arately the canned whipped topping, shortcake and strawberries, later to be assem- 
bled before an admiring and round-eyed-with-amazement throng. We suggest pre- 
ceding dessert with cold chicken or lamb riblets (just as good as pork spareribs), and 
that national favorite, potato salad. Recipes for each and every one on page 150. 


Unflappable tablecloth ait citi 
at the beach— PRES e 

a 3x 6-ft. strip of 
tatami matting anchored 
at the corners with 
inexpensive bamboo- 
handled corn picks. 

If you’re on shifting 
sands, longer, sharp 
bamboo stakes will 

be necessary. 





Keep the paper cloth on the 
table with this decorative trick: 

: a adjust overhang evenly all around 
Make roomyin/Deaci Bag or ma i : and B aneinveried pleats at 
picnic basket for an instant freshener g corners. From adhesive-backed 
to use after a romp on the beach: paper, cut large shapes in any 
Bena ara oes design and seal pleats in place. 
beri Clee iy SBiev St, nee Voila! We also show a new holder 
Ge COM SC ease Mia that keeps napkins in place. 








mad Block that breeze (or sun, if 

é you're sun-shy) with your 
own portable windbreak. 
It’s simply a length of 
colorful canvas fastened to 
two stakes that push into sand. 
Be sure to leave air space 
at bottom. 4p 


Glamorous picnics with i me.I 


a touch of romance—serve ( Nd Sak 
° 













in white pleated trim 
available by the yard. 
Match 15-in. napkins to 


gingham place mats edged 
| 
colors in the gingham. 





< % 
food on bright, flowered ! 






For a fasting lattice on your cherry pie, do 
this: Extend crust and lattice strips 1 in. 
beyond rim. Dampen and seal together. 
J Trim excess. Roll crust back-on itself, 
over strips, atop rim. Dampen to seal. Crimp. 


Such elegance for the lemonade-chiffon pie, 
opposite: Slice lemon, trim peel away, curl and 
secure with a toothpick. Plunge in ice 

water for 30 minutes to ‘‘set’’ curl. Remove pick, 
entwine with washed mint or rose leaves. 

: Tra Set on pie. 


Sue < 









/ 
Ai ¢--~ : Beautiful cover-ups: 
/ Wun 7" hide tousled hair under a 
/, fo ey a ee le curly synthetic-hair wig— 
; \ (ie i many colors, no setting 
‘ : | he needed. Tan gloriously, 


easily, out of damaging 
sun rays with tanning gels— 
they come in several shades. 





1 || hand cream, Balmain spray mist, Love's cleanser, Alberto VO5 creme; Spilke’s place mat fabric 








with Wright's trim, Helene Curtis stretch wig, Estee Lauder tanning gels. 


formation on page 172. 


1. New-Fashioned Strawberry Shortcake 
2. Crisp-Crust Cherry Tart 

3, Lemonade-Chiffon Pie 

4. Golden Apple-Raisin Pie 

5. Peach Galettes. 
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junkets: tidbits of fruit lightly sprin- 

kled with rum and mint. The Junket 

Dip... 1 cup each creamed cottage 

cheese and sour cream, mixed with 

2 Tb. each rum and sugar. 

May Day Junkets [(_] Barbecued Chicken 
Wheat Pilaf (pkg.) 

Fresh Asparagus [_] Angel Cake 


2. Mangoes make news at All-Florida 
Folk Festival. 
Artichoke Hearts Vinaigrette 
Garlic-Broiled Shrimp 
Yellow Rice (pkg.) [_) Leaf Spinach 
Mangoes with Fresh Limes 


3. Santa Cruz casserole combines 1 
(16-0z.) can tomatoes, drained, 1 (12- 
0z.) can kernel corn, ¥2 cup green pep- 
per, 4 cup onions, chopped, ¥% tsp. 
salt, 44 tsp. pepper in a small, deep 
casserole. Top with mixture of 2 Tb. 
melted butter, 44 cup each seasoned 
breadcrumbs and grated Parmesan. 
Bake 20 minutes at 400°. 

Golden Mushroom Soup Ham Steaks 
Baked Tomatoes, Corn {| Green Salad 

Fresh Pears (_] Brie Cheese 

















4. For brunch on a balmy May Sunday 

arrange cantaloupe wedges like flow- 

ers, strawberries making the center, 

green leaves ali around. 

Cantaloupe Flowers [_] Corned Beef Hash 
Fried Eggs {_] Heated Chili Sauce 

Toasted Corn Muffins [_] Cinnamon Buns 





5. Spring-time salad from Albania— 
sliced radishes and fresh mint, a 
light oil and vinegar dressing. 
Albanian Radish and Mint Salad 
Chicken With Rice Soup 
Frozen 3-Course Meat Loaf Dinner 
Apple Cake Cobbler 


6. Lag B’Omer ‘“‘youngest of Jewish 
Festivals” calls for nahit ... salted 
chick peas: Drain and rinse canned 
chick peas. Spread on shallow, oiled 
pan. Sprinkle with seasoned salt. 
Toast 30 minutes at 400°. Eat warm. 

Hot-Salted Chick Peas 

Vegetable Beef Stockpot Soup (can) 
Platter of Cold Meats 
Pickled Onions (_] Dill Pickles 
Cherry Strudel (frozen) 


7. At Pittypat’s Porch in Atlanta they 
serve a whipped gelatin salad that 
looks like mock watermelon. In 44 cup 
water, dissolve 44 cup nonfat dry milk; 
add 1 Tb. lemon juice. Add to pre- 
pared (syrup-y) 3-oz. pkg. red rasp- 
berry gelatin. Whip till fluffy and light. 
Fold in drained buffet can fruit cock- 
tail. Chill in bowl or mold. Sprinkle 
with chocolate mint morsels. 

Celery and Olives [_] Chicken Fricassee 
Green Noodles {_] Pickled Peaches (jar) 

Mock Watermelon |_| Pecan Cookies 


8. For Carrots Vichy sliver 6 carrots 
with potato peeler. Bring to boil with 
14 cup water, 2 Tb. butter, 1 Tb. 
sugar, %4 tsp. salt, flick of nutmeg. 
Cover, reduce heat, simmer 10 min- 
utes. Garnish with chopped parsley. 
Clam Juice Cocktail [_| Veal Chops 
Whipped Potatoes with Pimientos 
Carrots Vichy [_] Bing Cherries Jubilee 


Escoffier calls them Pommes Col- 
ettes—little lace collars. Now Betty 
rocker makes the selfsame! These 
ench-fried potato chips are 


i / r 


1. In Jamaica they serve May Day 








grooved and groovy!—curled strip- 
shaped potato chips. 
Broiled Swordfish Steaks 
Lace Collar Chips [_| Harvard Beets 
CucumberSalad{_|Lemon Meringue Tarts 


























10. Mrs. E. Holmgren, who won the 
$25,000 Bake-Off prize for Magic 
Marshmallow Crescent Puffs (recipe 
at grocer’s dairy case), also has a 
fabulous fruit salad dressing: 34 cup 
sugar heated with 1 cup orange, 4 
cup lemon juice till dissolved. Off heat, 
add a beaten egg. Cook-stir till thick- 
ened. 

Mugs of Bean Soup [_} Citrus Salad 

Mrs. Holmgren’s Dressing 
Magic Marshmallow Crescent Puffs 














11. Manly winner at the Bake-Off was 
Roy B. Jackson’s bacon-egg butter 
cups. Separate a can of butter flake 
dinner rolls into 3 layers each. Use 
layers to line 12 greased muffin tins. 
In each, 2 a slice of bacon, crumbled. 
Beat 4 egg yolks with 2 tsp. parsley 
flakes, % tsp. salt. Fold in_ stiffly 
beaten whites. Spoon into muffin tins. 
Bake 12 to 15 minutes at 375°. Serve 
high, hot and puffy. 
Grapefruit Halves [_] Bacon and Egg 
Butter Cups (_] Café au Lait 
Apricot Nut Coffee Cake (mix) 

















12. Shrimply delicious were Mrs. G. L. 
Hollapeter’s Bake-Off waffles: 4% cup 
each chopped onion and green pep- 
per sautéed in 3 Tb. butter or mar- 
garine. Stir in condensed, undiluted 
cream of asparagus soup, 1 cup sour 
cream, 1 tsp. garlic salt, 44 tsp. salt, 
144 cups cooked shrimp, 6 hard- 
cooked eggs, chopped. Heat and 
serve over waffles made from 2 cups 
pkgd. pancake mix. 
Cherry Tomato Salad 
Shrimply Delicious Waffles 
Plums and Pineapples (canned) 


13. Sourdough buffs will flip over an- 
other Bake-Off winner, Mrs. Robert 
Selby’s Starter made in 30 minutes. 
Instead of 3 days! Combine *% cup 
lukewarm milk, 1% tsp. vinegar. 
Curdled? Never mind. Stir in 1 packet 
dry yeast, 1 cup flour to make asmooth 
batter. Cover, let stand in a warm 
place 30 minutes. Blend starter and 
1 cup all-purpose biscuit mix. Roll; 
bake as directed for biscuits. 
Pot Roast (frozen) 
Beet Horseradish Sauce (bottle) 
Sourdough Biscuits |_| Chicory and 
Romaine Salad [_] Blueberry Pie 














14. Beauteous dish is cauliflower 
mimosa. Place whole cauliflower head 
up in 1 inch water with ¥% lemon, 
sliced, %4 tsp. salt. Bring to boil. Cover 
loosely, cook 15 minutes till barely 
tender. Sprinkle with chopped hard- 
cooked eggs. Border with parsley. 
Serve with melted, lemony butter. 
Vegetable Juice Frappé 
Brown 'n Serve Pork Chops 
Cauliflower Mimosa 
Double Fudge Brownies (mix) 


15. Ascension Day needs apple frit- 


| ters. 


Golden Vegetable Noodle-O’s 
Apple Fritters {_| Sausage Patties 
Mustard Greens (frozen) 
Butterscotch Nut Sundae 





BY POPPY CANNON 








16. Broilers or fryers may be per- 
fectly cooked yet show a pinkness 
around the bone. Natural happening 
when young birds are frozen. 

Frozen Hors d’Oeuvres 

Broiled Chicken {_] Onion Ring Salad 

Eggplant Slices {_] Spanish Rice (can) 
Lemon Sherbet in Lemon Cups 








17. Convenient and savory are new 
pkgd. tamale pies and tacocasseroles. 
In the East their brand is McCormick. 
Go West, it’s Shilling. 

Olives and Raw Vegetable Relishes 
Tamale Pie or Taco Casserole 
Shredded Lettuce Salad 
Flan (egg custard mix) 


18. Papayas from Puerto Rico will be 
featured at the Old Spanish Trail 
Festival in Missouri. 

Papayas with Limes Spanish Omelet 
French Fries (frozen) [_] Hot Chocolate 














19. St. lves had a miraculous soup 
kettle always full. We have our trusty 
can-opener and husky soups like 
Campbell’s Manhandler types. 
Chili Beef Soup (can) 
Rainbow Trout with Slivered Almonds 
Diced Scallions with Vinegar 
Nesselrode Pie (pkg.) 


20. Fresh pineapple is the easiest 
fruit to freeze. Doesn’t need ascorbic 
acid, sugar or syrup. 
Caesar Salad 
Broiled Duckling 
Broiled Sweet Potato Slices 
Sweet & Sour Red Cabbage (/ar) 
Fresh Pineapple {_| Chocolate Kisses 


21. Irish as Paddy are these Ham 
Roll-ups: 2 cups (unsalted) mashed 
potatoes mixed with 2 cup each ham, 
green onions, and 2 canned pimientos, 
all finely chopped. Divide into 12 
equal parts and roll neatly in  thin- 
sliced cooked ham. Pour over 1 can 
cheese soup mixed with 2 cup milk. 
Bake at 375° until bubbly. 
Tossed Salad with Tomatoes 
Irish Ham Roll-ups 
Buttered Wax Beans [_] Jelly Roll 





22. For Mexican lentils with fruit, heat 
2 cups cooked, drained lentils with 2 
(8-0z.) cans of the new Hunt's tomato 
sauce with onions, 1 clove garlic, 
crushed. Two cups sliced, cooked 
sweet potatoes are optional. Mound 
in center of a platter. Serve beans hot, 
but surrounded by chilled canned 
pears and pink grapefruit sections. 
Avocado Salad 
Mexican Lentils 
Guava Paste and Cream Cheese 
Toasted Crackers 


23. For Shavuoth, Jewish Feast of 
Weeks, cheese bagelach. Start with 
1 pkg. refrigerator crescent rolls, flat- 
tened and cut into 24 (4-inch) squares. 
Combine 2lb. drained cottage cheese, 
1 egg, 1% Tb. each sugar and fine 
breadcrumbs. Spoon on to one side 
of each square. Roll according to pkg. 
directions. Bend to form crescents, 
tucking in ends. Bake on greased 
cookie sheet 20 minutes at 400°. 
Brush with melted butter, sprinkle 
with cinnamon sugar. 

Herring Tidbits {_] Beet Borscht with 
Hot Boiled Potatoes & Canned Sa/mon 

Waldorf Salad {_| Cheese Bagelach 








24. Serve something smoky becaus¢ 
in Merrie Old England on Whitsunda 
weekend you paid smoke money tc 
the Church, based on the number o 
chimneys on your house. 
Mugs of Heated Tomato Juice 
Hamburgers with Hickory Smoke 
Julienne Potatoes 
Zucchini with Chives Vinaigrette 
Chocolate Cream Pie (frozen) 


25. Sacred to Pentecost is a Nu 
Sponge Cake. Toast 3 lengthwise 
slices sponge cake spread with 1 cup 
orange marmalade, 4 cup chopped 
almonds. Replace layers, slice down 
Cranberry-Orange Relish in 
Raspberry Gelatin [_] Celery, Olives 
Roast Turkey Slices [_] Stuffing 
Mixed Vegetables [_| Giblet Gravy (can 
Pentecostal Nut Sponge Cake 


26. In olden times a favored Whit- 
monday dish was Gooseberry Pud- 
ding. Whir in blender or mash through] 
a coarse sieve 1 (15-0z.) can goose-| 
berries. Mix with ¥% cup breadcrumiliaat 
4 Tb. each butter or margarine, sugar 
and 3 eggs. Bake in 9-inch pie plate 
20 minutes at 375°. Serve warm with 
cream. 
Pickled Beet Salad 
Beef Ragout with Noodles 
Fried Onion Rings (can) 
Gooseberry Pudding and Cream 


27. To serve fresh strawberries, leave 


the hulls on and dip into little mounds|}} 


of powdered sugar. 
Camembert Cheese 
Pumpernickel Fingers 
Chicken Cacciatore (frozen) 
Browned Wild Rice (pkg.) 
Italian Green Beans [_} Tossed Salad 

Fresh Strawberries & Powdered Sugar 
28. Scissor spinach, 
in ring around mound of potato salad, 
spangle with deviled eggs. 

Oyster Stew [_] Heated Sea Biscuits 
Sliced Pastrami {|_| Deviled Eggs 
Potato Salad in Raw Spinach Ring 
Deep Dish Berry Pie (frozen) 


29. Unusual and zesty is fruit cocktail |} 
served in a hollowed pepper shell and |} 
sparked up with bits of red or green |} 


peppers. 
Fruit Cocktail in Pepper Shells 
Ravioli (can) 
Watercress & Water Chestnut Salac 
Cup Cakes 


30. Take a pkg. of frozen okra and 

cover with vinegar and |} 
water using 2 parts vinegar to 1 part) 
water. Add 1 tsp. pickling spice, % J 
tsp. each crushed red pepper, dried |} 


pickle it... 


dill weed, small clove garlic. Bring to 
boil. Refrigerate. 
Pickled Okra 





Hero Sandwiches 











Bowl of Fresh Fruits iI 


| 
To cook New Way: cover with cold wa- | 
ter. Add a little sugar and lemon juice. || 


31. Roasting ears coming to market. 


No salt! Bring to a boil, cook 1 to 2 
minutes, let stand uncovered at least 


5 to 10 minutes. Great for frozen as |} 


well as fresh corn. 

Creamed Sweetbreads or Chicken in 
Patty Shells [_] Corn on the Cob 

Baby Squash [_] Raspberry Sherbet 











making thin|]} 
shreds of the young leaves, arrange|}| 





00K Italian fluently 
n 4 easy lessons. 


pbell’s Soup makes these dishes a snap course. Bellissima! 









SPAGHETTI WITH MEAT SAUCE 


Zs 1 pound ground beef 2 cans (10% ounces each) 
= 1 cup chopped onion Campbell’s Tomato Soup 
1 teaspoon basil, crushed Y% pound spaghetti, cooked 
1 teaspoon oregano, crushed and drained 
1 large clove garlic, minced Parmesan cheese 


CHICKEN CACCIATORE 


1 can (1 pound) tomatoes — 
mam =: pounds chicken parts 
a 











YW cup chopped onion 





sepan, brown beef and cook onion with seasonings until onion is 77 e a i | 
Add tomatoes and soup. Stir to break up tomatoes. Simmer 30 OU @ tablespoons shortening A large cloves garlic, pane 
; stir now and then. Serve over spaghetti with Parmesan. rw conn Dounce ee cee orega auc 
ie Tomato. 4 cup Chianti or other Y% medium green pepper, 
sour dry red wine cut into strips 








=== In skillet, brown chicken in shortening; pour off fat. Add re- 
maining ingredients except pepper. Cover; cook over low heat 30 minutes. 
Add pepper. Cook 15 minutes more. Stir now and then. 4 servings. 





CREAM OF 
MUSHROOM 
SOUP 


1 can Campbell’s 
Cream of 

| Mushroom Soup 

| % cup milk 

| Y% cup grated 

' Parmesan cheese 

) 3 cups cooked hot 

} 

} 





' noodles Ri 
4 tablespoons butter , 

/ or margarine 

' In large saucepan, stir soup until smooth; blend in milk and cheese. 

| Heat; stir now and then. Just before serving, toss hot noodles with 


\ butter; combine with soup mixture. Serve with additional cheese. 
| 4 servings. 


VEAL PARMIGIANO 


1 pound thinly sliced veal cutlet 
Salt and pepper 
1 egg, slightly beaten 
1 tablespoon water 
%% cup fine dry bread crumbs 
3 tablespoons shortening 
1 can (10% ounces) Campbell’s Tomato Soup 
ma 4 Cup water 
Y% cup finely minced onion 
1 small clove garlic, minced 
TOMATO Dash ground thyme 
zouwr 4 slices (4 ounces) mozzarella cheese 
———=== 4 cup grated Parmesan cheese 


Pound veal with meat hammer or edge of heavy saucer; 
season with salt and pepper. Beat egg and 1 tablespoon 
water. Dip veal in egg mixture; then in bread crumbs. 
Brown in shortening (use more if necessary). Arrange 
veal in shallow baking dish (12x8x2”). Mix soup, water, 
onion, garlic, and thyme; pour over veal. Top with moz- jie 
zarella and Parmesan cheeses. Bake at 350°F. for 30 \ 

minutes. 4 servings. 


M’m! M’m! Good and easy! 
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Things Your Mother Never Taught You 





Ice Cream Party Desserts 


What’s the best-loved summer dessert? Ice cream, indubitably. 
It’s always blessedly on hand, delicious, icy... and with the ad- 
dition of sauce, fruit, liqueur and a twirl of garnish, it goes beauti- 

fully to any party. Our latest thoughts follow. Easy, all, and delicious. 


Pour 2 Tb. liqueur (we used créme de menthe) into a 6-oz. parfait 
glass, top with 14 cup each vanilla and strawberry ice cream, then 
with a small fresh peach, sliced and sugared (or 6 canned peach 
slices, drained), then with a mint sprig. The liqueur and ice cream 
could easily be assembled ahead, frozen, then crowned with peaches and mint 
at the last minute. Or how about a vanilla ice cream parfait with hot fruit 
sauce? Simply: drain all syrup from a 1-lb., 14-oz. can fruit (sliced peaches, 
Bing cherries, apricot halves or pineapple chunks are ideal), and measure 2 
cups liquid, adding water if necessary. Blend in 3 Tb. cornstarch and thicken 
sauce by boiling. Add drained, reserved fruit and heat 3 
minutes. Pour this sauce over ice cream in heat-proof par- 
fait glasses. Flame the sauce, if you like, by igniting 14 cup 
warm liqueur and pouring into the sauce at serving time. 














Want to make your very own personal ice 

cream? Soften 1 qt. vanilla ice cream and, 

using rotary beater, add a 734-oz. jar Junior 

apricot dessert and 1 tsp. almond extract. Pack 
into a 114-qt. metal bowl, cover and freeze at least 
2 hours. For the apricot dessert we used, you 
could substitute 1 cup pureed fruit of any flavor, 
but drain fruit before whirring in blender. 
Another interesting flavor: 34 cup peanut 
butter softened with 2 to 3 Tb. cream, then 
stirred into 1 qt. vanilla ice cream. Refreeze. 


Snowballs in summer? Ice cream snowballs, 

to be sure. Use a number 12 (14-cup) scoop and 

make 24 snowballs from 2 qts. vanilla (or pis- 

tachio) ice cream. Place scoops instantly in a waxed-paper-lined tray and 

place tray in freezer. Now: remove from freezer 2 or 3 scoops at a time and 

roll each gently in angel flake coconut (a 314-0z. can). 

f Return to freezer and repeat, using all ice cream and. 

coconut. To serve, mound in a pyramid in a serv- 

ing bowl and pour a “‘lake’’ of chilly chocolate 
syrup (a 16-oz. can) into bowl. 







Got a minute? Got an hour? Make a many- 
¥ layered ice cream bombe, in the style of fabled 
@ chef Escoffier. If you have no traditional bombe 
mold, use a 114-qt. metal bowl. You'll need 3 
(1-pt.) containers of ice cream ... different flavors 
in each. Using the back of a metal spoon, press one 
flavor over the inside of the bow] to coat evenly. Freeze 
30 minutes. Use second flavor and press over first layer to coat. Freeze an- 
other 30 minutes. Fill center with third flavor and freeze, covered, till serving. 
Great combinations: butter pecan/strawberry/vanilla; raspberry sherbet/ 
pistachio/coffee; or chocolate/cherry/rum. 


For a spectacular, spur-of-the-moment dessert to prepare before the won- 
dering eyes of your guests, try quick Strawberries Romanoff. Wash, hull and 
pat dry 2 (1-pt.) baskets strawberries. Chill in large bowl. Place 1 qt. straw- 
berry ice cream in another bowl and let soften in refrigerator. To serve, ar- 
range chilled strawberries, soft ice cream, an orange cut in half and 
wrapped in cheesecloth and a bottle of orange liqueur on a tray. Squeeze 
juice of each orange half into softened ice cream along with 14 cup orange 
liqueur. Stir ever so gently; spoon strawberries into saucer champagne 
glasses and top with ‘‘Romanoff sauce.” Serves 6 in great high style. 











DIETING WHEN YOU’RE UNHAPPY 
continued from page 88 


her the scapegoat for all his failings. Her 
children ‘‘marched”’ all over her. She 
hadn’t bought a new dress in four years. 
She didn’t feel she ‘‘deserved” one. 
“Guilt and punishment permeated her 
whole life,’ Dr. Shipman explained. 

In therapy, Evelyn finally blurted out 
that, at 17, she’d had an illegitimate 
pregnancy, but had never told her hus- 
band of it. Her guilt went back farther 
than that, however. She’d had a nag- 
ging, overbearing mother and was ex- 
tremely close to her father, a quiet, 
docile man. ‘‘That’s a difficult situation 
for a girl to handle,’’ Dr. Shipman said. 
“She can feel terribly guilty without 
knowing why. Perhaps to pin her guilt 
on something tangible, Evelyn became 


_ what she called a ‘bad girl’ by getting 


pregnant.” 

The last line of Evelyn’s case history 
states that she has now lost more than 
90 pounds and is succeeding in changing 
her family’s attitude toward her. 

Loss of a loved one certainly causes 
deep unhappiness. Some people in mourn- 
ing overeat because they cannot express 
their grief. This was the case of Ger- 
aldine M., a young widow who had an 
eating problem shortly after her hus- 
band’s sudden death in a car accident. 
“She was trying to give herself the nour- 
ishment, through food, that she received 
emotionally from the husband she had 
lost,” Dr. Shipman said. ‘‘When she re- 
alized this, she was able to diet easily.” 
A similar ‘‘loss depression’? may take 
place after a divorce. 

There are other times in a woman’s 
life when she is likely to be unhappy and 
have a weight problem. After the birth 
of a third child, some women find them- 
selves mysteriously gaining weight, 
though they had kept their figures after 
the first two pregnancies. This usually 
happens when the babies come one after 
another. ‘“‘With the weight gain,” says 
Dr. Shipman, “‘the woman may be say- 
ing to her husband without actually 
verbalizing it, ‘Enough of this nonsense. 
No more sex. No more babies!’ ”’ 

Mothers can still have weight prob- 
lems after the children are at school. 
“Housewives have the highest rate of 
obesity in the country,’ Dr. Shipman 
notes. “It figures. They’re home most 
of the day—and that’s where the food 
is.’ The crucial “eating hours” for a 
housewife begin in the late afternoon 
when the house is quiet and she can sit 
down and relax in front of the television 
set. ‘Get out of the house,”’ Dr. Ship- 
man advises. ‘‘Get a part-time job, see 
people, take a class. Get pleasure from 
things other than food.” 

And this gets us to Dr. Shipman’s 
practical program for unhappy dieters— 
a list of guidelines to help make reducing 
easier. They involve making changes in 
your life pattern, changes to help make 
you less vulnerable to the food around 
you. But, remember, whatever changes 
you do make must come from your own 
understanding of whatever it is that’s 
making you unhappy. 


Helpful Hints for Unhappy Dieters 


1, Diet only under a doctor’s care, but 
realize that the support your doctor 
gives you may be a crucial factor in los- 
ing weight. Once the diet is over, you 
may miss the relationship you’ve had 
with him. Discuss this with the doctor, 
so you can adjust to being on your own. 

2. Avoid crash diets and semi-starva- 
























































tion programs. Obesity stud\f) 
that severe caloric deprivation 
even the happiest person depre¢ 

3. With your doctor, work 0 
sound diet that will work for 
diet that once worked no lon 
ask your doctor for another, 

4. Get other members of the 
go on the diet with you. Wome 
ter on a diet if their husbands ¢ 
lies give them support, encour 
and company. Chances are your 
can afford to lose a few pounds, 
latest national obesity statist 
that women are succeeding j 
their weight down, but men ar 

5. Do all you can to be o 
house around 4 P.M.—the begi 
the crucial ‘‘eating hours.” 
you'll feel better, and won’t eat 

6. If you can’t get out of t 
invite friends in. Loneliness br 
company keeps it off. If you m 
food, have fruit, coffee or diet ¢ 

7. Keep your cupboards an 
erator fairly empty. Why tem 
self? If possible, shop every da 
of once a week, and buy only 
needed for the day’s meals. 

8. Have someone in the kitel} 
you when you clear the table : 
up after dinner. If you are alone) 
tempting and easy to pop tabll 
into your mouth without realiz 

9. Paste a picture of yourself 
fattest on the inside of the reff 
door or on the back wall inside 
frigerator—or both. | 

10. Do everything you can t 
being home alone in the eveni 
husband doesn’t offer adequa 
stimulation, invite friends ov 
diet, you're giving up food. Inc 
to feel deprived, you must r sl 
with another source of gral 
Social stimulation is the best su 
for food. 

11. Don’t stay home simpl 
your clothes are too small, 
two dresses in a larger size. 
have dieted, give them aw: 
don’t have a new-clothes all 
range with your husband to 
in the budget for just one. 
of this as trivial—it is a very im 
factor in sticking to your diet. — 

12. Go to bed at the same 
your husband. Obesity studi 
overeaters usually stay up | 
after other members of the f 
asleep. Eating is a reaction to | 

13. If you can’t stick to your 
a certain day, then don’t. An) 
nothing approach may yield not 
your case. Just be certain to go | 
your diet the next day. 

14. When you get to a wi 
you can’t lose any more weigh 
dieting. Don’t risk depression } 
you are trying to reach an unreaj 
weight goal. If you maintain your 
at this new level for two years, 
way ahead of the game. 

15. If you can’t stick to a diet 
maybe you need some profession 
in getting to the root of your 
piness. You don’t have to be a 
aire to afford psychotherapy. ty 
in a city, there’s probably a co 
agency nearby where trained 
workers can help you with you 
bles. (Many women, in fact, ha 
weight after counseling for marr 
family problems, even though 
reduction was not their i 
goal.) Consult your County 
Health Society to find out whe 
can get help. 








hat’s a cake mix like Duncan Hines 
doing in a dish like this? 








Making Cherry Crunch. 
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CHERRY CRUNCH , __ 


1 package Duncan Hines 
White Deluxe Cake Mix 
1 can (1 Ib. 5 0z.) cherry pie filling 
1 teaspoon lemon juice 
% cup chopped nuts, if desired 
Y2 cup (1 stick) melted butter or margarine 
Sweetened whipped cream, ice cream, or 
coffee cream 


SWISS CHOCOLATE CRUNCH 
Rich with chocolate pudding, 
crunchy with coconut or nuts, this 
isareally elegant dessert. Recipeon 
the back of Duncan Hines Swiss 
Chocolate Cake Mix. 


CARAMEL APPLE CRUNCH 
Plump, juicy apples with golden 
brown crunchy crumbles. Try this 
appley-good dessert soon. Recipe 
on the back of Duncan Hines 
Caramel Supreme Cake Mix. 
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Pad pie filling inthe bottom of a 9-inch square pan. Sprinkle with 
piijuice. Combine cake mix, nuts, and melted butter; sprinkle 


Vpiefilling. Bake at 350° for 40-50 minutes, until golden brown. 
ive with ice cream, whipped cream, or warm with coffee cream. 
Dservings. ) Recipe onthe back of DuncanHinesWhiteCakeMix. 
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LAST-MINUTE FEAST continued 
Cut pineapple in quarters lengthwise, 
cutting through the fronds 
them intact. Cut pineapple flesh in one 


and keeping 


piece from each wedge. Keep flesh in 
pineapple shell and cut into bite-size 
pieces (as pictured on page 119). Push 
each piece slightly to one side, alternat- 
ing to get a zig-zag effect. 

Wash dry 1 
strawberries. Do not hull. 


1-pint 
Arrange 


and pat box 


whole berries on pine- 


Wash dry 1 head 
Break into sprigs. Use to 
large or two small serving platters. 
Arrange in parallel lines the follow- 
ing ingredients, as pictured on page 119: 
2 chunk tuna, well 


drained, 2 tomatoes, quartered, 2 cups 


onion rings, 2 cups sliced celery, 2 cups 
quartered cold potatoes, 1 cup black 
pitted olives, 1 cup green pepper strips, 
6 hard-cooked eggs, halved and topped 
with anchovies from 1 (2-o0z.) can rolled 


chicory. 
one 


and pat 
cover 


(614-0z.) cans 





apple wedge. Serve with 
wedges cut from 1 lemon 
and 1 with 
dressing (not pictured). 


lime and 


Dressing: Beat 2 egg 
yolks until light, golden 
and creamy. Slowly beat 
in 14 cup honey. Mix- 
ture thick. 
Gently fold in 2 table- 
spoons lemon juice and 


should be 


1 tablespoon kirsch (op- 
Chill fruit and 
dressing at least 30 min- 


tional). 
utes. Serves 6. 


CHEESE RING LOAF 
(pictured) 
Only 30 
refrigerator to 
Make this first, 
proceed to the other in- 
stant Every- 
thing will be ready on 
time! 
2 (8-oz.) pkgs. 
refrigerated 
biscuits 
1 cup grated 


sharp Cheddar 
cheese 


minutes from 
table. 
then 


recipes. 


Heavily grease’ a 5-cup 
ring mold. Arrange 1 
(8-oz.) pkg. refrigerated 
biscuits around bottom os 
of ring mold, pressing to 
cover base completely. 
Sprinkle with 14 cup 
grated sharp Cheddar 
cheese. Top with re- 
maining 8-oz. pkg. re- 
Irigeratec biscuits and 
] cup grated sharp 
Shedaar cheese 

Bake 20 to 25 min- 
375° or until 
golden brown and cfhieese 
is melted and bubbly. 
Turn out immediately 


onto wire rack to cool. 





utes at 


temove pan. Makes 1 
loaf. Serves 6. 


SALADE NICOISE 





(pictured) 

This is a “salade com- 
posée.”’ Raw ingredients 
are arranged formally 


on a platter. The dress- 


Homemade creamy frosting won't spr 


this easy, taste this creamy. 


Not even yours. 


at 


Betty Crocker Ready-to-Spread Frosting is 
homogenized. Homogeénized so smooth it 
spreads easier, tastes creamier than your 
best butter cream frosting. Try Chocolate, 
Milk Chocolate, Vanilla, Butterscotch, 
Lemon or new Dark Dutch Fudge. Six 
delicious ways to top yourself. 


6 cups torn salad 
greens 

1 cup julienne 
strips provolone 
cheese (14-Ib.) 

1 cup julienne 
strips salami 
CA-|b.) 


Using any salad greens, but including 
tomaine lettuce, tear into bite-size 


4 cup julienne 
strips pimientos 

14 cup quartered 
pitted black 
olives 

1 cup bottled 
Italian-style 
dressing 


pieces to make 6 cups. Arrange in salad 
bowl. 

On top of salad greens arrange 1 cup 
each julienne strips provolone cheese 
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ing is served alongside. 
1 head chicory 1 cup black pitted 
2 (614-0z.) cans olives 
chunk tuna, 1 cup green pepper 
well drained strips 
2 tomatoes, 6 hard-cooked eggs, 
quartered halved 
2 cups onion rings 1 (2-0z.) can rolled 
2 cups sliced anchovies, 
celery drained 
2 cups quartered 1 (8-0 bottle 
cold potatoes Italian-style 
dressir 
ound a lol ny 
old phrase 
Woman’s Alm: 


one 
two 


drained. Arrange on 
divide between 


anchovies, 
platter or 
small ones. 

Serve 1 (8-oz.) bottle Italian dressing 
alongside. Serves 6 to 8. 


large 


ITALIAN CHEF’S SALAD (pictured) 


A few strips of prosciutto ham, 1 cup 
cooked shrimp, a sprinkle of Parmesan 
cheese would increase the Italian accent 


of this salad. Magnifico! 





and salami, and 14 cup each julienne 
strips pimientos and quartered pitted 
black ‘olives. 

At table, just before serving, pour 
over 1 cup Italian-style dressing and 
toss lightly to mix. Serves 6. 


DEV!ILED HAM CROISSANTS (pictured) 


A sprinkle of flavor for the top of cres- 
cent rolls might also be poppy or cara- 
way seeds or coarse salt. How-to illus- 
tration on page 118. 
1 (8-0z.) pkg. 
refrigerated 
crescent rolls 


1 (2%4-0z.) can 
deviled ham 


1 egg yolk 
1 Tb. water 
2 Tb. sesame seeds 


The 
e, : 
& sa homogenized 
Eons a frosting. 







































Open 1 (8-0z.) pkg. refrigerated 
cent rolls. At the base of each do 
triangle, place a ‘“‘nugget”’ of dey 
ham, 14% to 2 teaspoons per roll, 
1 (214-0z.) can deviled ham. 

Beat together 1 egg yolk with 1 
water. Lightly brush all sides of 
triangle with a little of mixture, 
up crescent rolls as directed, ‘pr 
edges together slightly to seal ham’ 
Brush each crescent with remaining 
glaze. Sprinkle each with a litt 
2 tablespoons 
seeds. Bake 15 min 
at 375°. Makes 8 
cents. 


FARMHOUSE BREAD 

(pictured) 

Hot bread and hot 

all together in one 

bread—and in only 
minutes. 

2 (8-0z.) pkgs. 
refrigerated 
biscuits 

1 (4-0z.) can 
chicken spread 


1 egg yolk 
1 Tb. water 


Heavily grease 1 § 
dle pan or 1 (9x5x3-in 





loaf pan. (See draw 
mn page 118 tora 
scription of the sad 
pan.) 

In center of each i 
cuit from 2 (8-0z.) pk 
refrigerated biscui 
place 1 teaspoon chiek 
spread from 1 (40 
can. Spread slightly 
flatten. 

In saddle or loaf p: 
arrange biscuits 
standing them up 
edge (see illustration 
page 118). Brush 
egg glaze, made by be 
ing 1 egg yolk and 
tablespoon water. Ba 
30 minutes at 37 
Makes 1 loaf bre: 
Serves 6. | 
TONGUE WITH soul 


CREAM AND CUCUM 
SALAD 


Lettuce 

1 Ib. sliced 
cooked tongue or 
1 (1-Ib. 1-0z.) 
jar sliced tongue 

2 cups cucumber 
slices 

1'4 cups dairy sour cream 

1 Tb. drained bottled horseradish 

14 tsp. salt 





Arrange lettuce on serving plate Wi 
1 lb. tongue, sliced, and 2 cups cucumh 
slices. Garnish with 11% cups dairy s0 
cream mixed with 1 Tb. drained bottl 
horseradish and 1% tsp. salt. Serves 


to 8. EN 


ES 
| 


The one party tip I'd like to have 1s 
how to keep the kids out of the cheese 
dip before the guests arrive. 
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or a 


Oi Parkay Salt 


Se, 





Wie @ Ce Gr i rae 


& 


Soft Parkay veer ENS oa margatin 
taste that you'd expett from Kraft. 


ce soft, so light? so delicate that it spreads 
smoothly‘even frésh from the refrigerator. It’s the 
perfect margarine for cooking and.baking, too, be- 
PUR a NCCC ECE ris hee ttmiaaie men ts 
in those pretty, re-usable cups. 


CANT Hl come as MENTE Nett be sure to 
get Soft Parkay. That's the one P 
Tee COR te foc CZ 
ness that is Kraft. 
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Only 18 calories Send for new booklet 
per teaspoon— 
and it’s all energy. 


| featuring calorie-cons 


& 


Sugar Ta ena 


1001 


recipes containing su 


P. O. Box 2664, Grand Central Station, New York, New York 





“The Sweetest Diet Ever Told,’ 








Who’d roast fresh beef 
just for hash? 


ee 
7 





Mary 
Kitchen. 


Lt e133 
LPN 
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I know roast beef hash is best when the beef is 
freshly roasted, because leftover meat loses its 
juices —and its flavor. That’s why I always serve 
Mary Kitchen Roast Beef Hash because it’smade 
from fresh, oven-roasted beef, and uses all the 
natural pan juices to make it the beefiest roast 
beef hash you’!] ever taste! So, why bother to 
“start from scratch” to make a delicious roast 
beef hash when Mary Kitchen’s done it for you! 
% 5S 


A FEDERALLY INSPECTED PRODUCT 


Q. What’s the secret of 
Pineapple Puff? 













A treat as easy as boil- 
ing water. Borden Eagle 


ee 
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AEB | Brand Sweetened Con- 
yeti na M densed Milk is the only 


re hy errs answer for making this 
Teer Te 6=©6delicious dessert. 


PINEAPPLE PUFF 

(Makes 6-8 servings.) 144 cups (15-0z. can) Borden 
1 envelope unflavored gelatin Eagle Brand® 

’Y% cup lemon juice Sweetened Condensed Milk 
4 eggs, separated 2'/% cups (1-lb. can) 

14 teaspoon salt crushed pineapple 


Tear a 20 to 22-inch length of aluminum foil; fold lengthwise in 
half. Wrap around a one-quart soufflé or straight-sided baking 
dish to form a 4-inch collar above the edge of dish. Tie with 
string or fasten with tape. Sprinkle gelatin over lemon juice to 
soften in top of double boiler. Add slightly beaten egg yolks 
and salt. Cook over hot water; stir until gelatin is dissolved 
(about 3 minutes). Stir in sweetened condensed milk, pineapple 
and pineapple syrup. Remove top of double boiler from heat 
and place in ice water. Stir mixture frequently until it mounds 
slightly when dropped from spoon. In a large-size bowl, beat 
egg whites until stiff but not dry. Thoroughly fold gelatin mix- 
ture into beaten egg whites. Carefully turn mixture into pre- 
pared dish. Chill in refrigerator 4-5 hours or until firm. At serv- 
ing time, carefully remove foil collar. 


FREE FULL-COLOR RECIPE BOOK! For your copy of ‘Magic 
Recipes” with dozens of easily made desserts, write Borden 
Inc., Dept. NS59, P.O. Box 451, Jersey City, N. J. 07303 

















by Nancy Sasser 


Blue Bonnet tastes like butter. 

Fries better. Browns even faster. And when 
you spread it on bread, Blue Bonnet 

is closer to butter than any other margarine. 
Blue Bonnet releases its flavor almost 


instantly...like butter. 


Everythings better with Biue Bonnet on it (or in it). 








THE NO-WATCH BARBECUE 


f 


continued from page 125 


1. Wrap all food in individual foil packages. 
Vegetables and fruits should be wrapped in 
a single layer of heavy-duty foil. Meat and 
poultry should be wrapped in a double 
layer of heavy-duty foil (as a safety mea- 
sure); pointed bones can pierce the foil 
during moving of packages on grill. 


2. Include in the meat and poultry pack- 


ages only a small specified amount of 
marinade. 

Too much will cause the package to in- 
flate as it turns to steam. 
3. In folding packages that include mari- 
nade, fold the double rolled seam so there is 
a tiny air vent (see drawing on page 125). 
This allows a small amount of steam to 
safety valve.” 


““ 


escape and acts as a 


4. The advantage of this method is that the 
food cooks by itself, being basted in the en- 
closed marinade, which turns to steam. The 
food, while succulent, is crisp, since the last 
20 to 30 minutes of cooking time are 
directly over the coals. 

By using this method, foods not nor- 
mally cooked over the barbecue (especial- 
ly large meats and stuffed meats) become 
outdoor fare. 


FREEZER TO PLATTER: 3 HRS. 


Wea on man eck ene 
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‘This rare beauty 






























was wrapped in Heavy > 
Duty Reynolds Wrap and tucked into 
the freezer five weeks ago. Today we 
roasted it straight from the freezer... 
and you can see it’s as tender and juicy 
as if it had just been bought. That’s be- 
cause it was protected in the freezer by 
Reynolds Wrap ...a solid sheet of 
metal that’s oven-tempered for flexible 
strength. It molds firm and tight to your _ 
food...shuts air out, seals freshness and © 
flavor in. No moisture-loss, no shrink- 
age, no flavor-loss. 


HOW TO COOK A ROAST 
STRAIGHT FROM THE FREEZER 


Choose a 4 lb. rolled beef roast. Preheat oven to 
400°. Remove foil wrapping from frozen meat. 
Place a large sheet of Heavy Duty Reynold 
Wrap on a shallow roasting pan. Place meat in 


center. Bring foil up over meat and close with a — 
double-fold. Leave ends of foil open. Place roast in 
preheated oven. After 1 hour, turn back foil, brush 
meat with salad oil, seasoned with salt and pepper. 
Refold foil and return meat to oven. At end of second 
hour of cooking, turn foil back and away from meat com 
pletely, so it can brown. Brush again with seasoned oil. 
asting time... approximately 3 hours (or 40 minutes 


> 


sound). Serves 8 or more. 


ed the “no-thaw” Reynolds Wrap way, your roast 


be juicy and tender...and in far less time 
ild take to thaw and roast it! 


REYNOLDS WRAP. 


alee 
OVEN 


EMPERED FOR FLEXIBLE STRE 


clipe... recommended by Nancy Sasser.) 


than it 


NGTH. 























































BROILED BABY TUR 
(pictured on page 124 


Turkeys are a year-r 
orite. By using our “py 
technique, they beco 
barbecue food. Suce 
side and crispy outsi 


Se 


2 (4- to 5-Ib.) baby t 
capons, cut in half 

1 (8-0z.) bottle garlic 
salad dressing 

1 cup white wine or 
broth 


Marinate 2 (4- to 5-] 
turkeys or capons, cul 
in a large bowl, with 
bottle garlic and herb 
and 1 cup white 
chicken broth. Stand 
temperature 1 hour, 
several times. 

Place each half in ¢ 
thickness of heavy-du 
inum foil (18x18 inches 
Pour 14 cup marin 
each pkg. Seal with 
fold, leaving a small 
how on page 125) to oft 
cover turkey. Resery 
nade. 
Indoor cooking: Bake 
minutes at 400°. Opt 
completely. Bake 30 
longer, until golden 
brushing with a little 1 
marinade. Outdoor ba 
Set foil pkgs. 4 inch 
coals. Cook 45 minute 
pkgs. and place turkey 
over coals for 30 min 
until deep golden 
Brush with reserved mé 
turning twice duri 
cooking period. Serves 





CHARCOAL BRAISED 
HENS (pictured) 


6 (12-0z.) Cornish gam 
1 Tb. salt 

1 tsp. pepper 
Stuffing: 

3 cups ground lean ha 
3 cups peeled, diced a 
2/7, cup golden raisins 
Basting sauce: 


Wash and pat dry 6 ( 
Cornish game hens. § 
cavity of each with a ]}} 
1 tablespoon salt and 
spoon pepper. 

Prepare stuffing by 
together 3 cups each 
lean ham and _ peeled, 
apples and % cup 
raisins. Use to stuff cay 
each game hen, approxij 
1 cup stuffing per hen. 
basting sauce by heati 
gether 1 cup butter 0} 
garine, 1 tablespoon 
liquid gravy seasonin 
grated lemon rind. B 
little over each hen. R 
basting sauce. 


Place each (cont 













Elizabeth Taylor now 
the Krupp diamond ant} 
pearl called La Perigr 
which once belonged tol 
Philip II of Spain. Thy 
OK, I guess, if you | 
secondhand stuff. 
Poor Woman’s Alma) 
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1us to you, marigolds, with love. 
€out one packet of very special 
ite marigold seeds inside every 
yur Quaker Puffed Wheat and 
> Puffed Rice. 
1 boxes are marked “Near-White 
*1Seeds”’; you can’t miss them. 





Near-white marigolds, my dears, are 
very rare. 

White-white marigolds are unheard 
of. Nobody—ever—has grown one. 

If you grow one, quick, get the seed 
packet. (You didn’t throw it out, did 
you?) It tells how you could get $10,000. 


I 
| 


d Wheat late 


You'll see. 


hey still taste : 


14) (}¢ 


NOW 


THE N ATCH BARBECUE 


co L pade 


a double thickness of heavy- 
18x13 inches). Seal 
louble fold, leaving a small vent 


ninum foil 
w on page 124), to completely 
game hen. 
cooking: Bake 30 minutes at 
100°. Open pkgs. completely. Brush 
game hen with reserved basting 
sauce. Bake 15 minutes longer. 
Outdoor barbecuing: Set 
foil pkgs. 4 inches from 
coals. Cook 45 minutes. 
Open pkgs. and place 
game hens directly over 
coals for 15 minutes or 
until deep golden, turn- 
ing frequently. Brush 


with reserved basting 


sauce, turning twice 
during last cooking pe- 


riod. Serves 6. 


SAVORY STUFFED 
EGGPLANT (pictured) 


Delicious. Very filling. 





Ideal with any of the 
main entrées. A stuffed 
eggplant half will serve 


2 persons. 


2 medium eggplants 

4 cup olive oil 

Stuffing: 

1 cup chopped onion 

1 cup chopped green 
pepper 

1 clove garlic, crushed 

1 (8-0z.) can tomatoes 

1 (8-0z.) pkg. herb-stuff- 
ing mix 

1 tsp. salt 

14 tsp. pepper 

14 cup butter or marga- 
rine 


Cut 2 medium eggplants 





in half lengthwise. Scoop 
out flesh from halves 
leaving a shell 14 inch 
thick. Brush inside of 
each shell with 1 table- 
spoon olive oil. Set aside. 
Coarsely chop removed 
eggplant. 

In remaining 44 cup 
olive oil sauté chopped 
eggplant, 1 cup -each 
chopped onion and 


chopped green pepper 


and 1 clove _ garlic, 





crushed. Cook 10 min- 
utes, stirring occasion- 
ally. Add 1 (8-oz.) can 
tomatoes. 
Meanwhile, 


] {(35-OZ. pkg. 


combine 
herb- 
stuffing mix, 1 teaspoon 
salt and teaspoon 
sautéed 


pepper. Add 


eggplant mixture. Spoon 


mixture evenly into 4 r 
eggplant shells. 3 


minutes longer to firm stuffing. Serves 6. 


CHUCK WAGON STEAK 
(pictured) 


Chuck steak takes to the barbecue. Im- 
possible until now, but tenderized and 
wrapped in foil, this budget steak joins 
the prime cuts of meat that can be 
cooked outdoors. Best to use blade 
chuck. It will be 2 to 3 inches thick. 


1 (4- to 5-Ib.) 
chuck steak 


1, cup lemon juice 
14 cup soy sauce 


ilacnescia Vas 
to never cook in it. 


garlic, crushed, and 14 teaspoon hot- 
pepper sauce. Pour 14 cup marinade 
mixture over steak. Seal with a double 
fold, leaving a small vent. Reserve rest 
of marinade. 

Indoor cooking: Bake 11% to 2 hours at 
375°. Open pkg. completely. Bake 20 
minutes longer, brushing with reserved 
marinade and turning to second side 
after 10 minutes. 

Outdoor barbecuing: Set foil pkgs. 4 
inches from coals. Bake 2 hours. Open 


The 2nd best way 
to Keep your oven clean 


is with Jifoam. 


(elonetce | 

Jifoam 
oven 

cleaner 


a a ae 


well. Measure 1 cup and discard |§ 
Rub inside of each tomato shell wi 
teaspoon olive oil. Set aside. 

Using remaining 14 cup olive oil, 
pare stuffing as for eggplant re 
in first column, omitting eggplant 
and substituting reserved 1 cup ton 
pulp for 1 (8-0z.) can tomatoes. Dj 
evenly 


stuffing 
halves. 


Grease each of 12 (8x8-inch) squ 
heavy-duty aluminum foil with a ] 





' © Shelco,-inc. 





a 

Grease each of 4 (18 
22-incl es hea re 
duty aluminum foil with 1 tablespoon 
butter or margarine. Set one eggplant 
half in eacl juare. Fold foil with a 


double 


plant, le: 


Indoor cool nutes at 400°. 
Open foi . Bake 10 
minutes lon: 
Outdoor ba p] werd 
les [rom 
g ice 
vat’ ce 
aoesn / 
Po« 


14 cup water 2 cloves garlic, 


14% Tb. meat crushed 
tenderizer 1 tsp. hot-pepper 
Marinade: sauce 


'/, cup honey or 
dark corn syrup 


Brush both sides of 1 (4- to 5-lb.) chuck 
steak with !4 cup water to moisten. 
Sprinkle both sides with 14 tablespoons 
meat tenderizer. Pierce meat surface 
vell with a fork. Place tenderized chuck 
eak on a double thickness of aluminum 
18x22 inches square). 
Make up marinade by combining 14 
ich honey or dark corn syrup and 


101 ice, 144 cup soy sauce, 2 cloves 


pkgs. and place steak directly over coals. 
Barbecue steak 30 minutes directly over 
coals, turning twice, until deep brown. 
Brush frequently with reserved mari- 
nade. Serves 6. 


SAVORY STUFFED TOMATOES 
(pictured) 

Serve along with the stuffed eggplant or 
as an alternate. 

6 mediumtomatoes Stuffing: 

14 cup olive oil (see eggplant 


recipe in first 
column) 


Cut 6 medium tomatoes in half cross- 
wise. Remove pulp and seeds. Drain 


among 12 ton 









of 14 cup butter or} 
garine. Fold foil wi 
doubleseam to comp 
ly cover tomato, lea 
no vent. | 
Indoor cooking: ¥ 
15 to 20 minutes 
400°. Open foil to 
pose tomato. Bak 
minutes longer. 

Outdoor barbecuing: 
foil pkgs. 4 inches f 
coals. Bake 30 mini 
turning twice. Open| 
pkg. Bake 5 min| 
longer to firm stufi 
Serves 6. 





ROAST ORANGES 
WITH MINCEMEAT 
(pictured) 
Oranges and mincen 
a wonderful sumn 
time combination, | 
pecially when heate¢ 
blend the flavors. 


6 navel oranges 
14% cups mincemeat | 
14 cup orange juice — 
Pare back peel of 
navel oranges as sh¢ 
in drawing on page ] 
Open orange secti 
keeping them attae 
at base. Into center 
each orange stuff 4 | 
mincemeat. (Use 
cups mincemeat.) | 
Place stuffed ora 
in center of each 0 
(9x9-inch) squa} 
heavy-duty alumi 
foil. Add 1 ana 
orange juice to e 
pkg. Fold foil wit 
double seam to 
pletely cover oran 
leaving no vent. 
Indoor cooking: Bake 
minutes at 400°. Oj 
foil to expose oran 
Bake 10 minutes || 
ger. Outdoor barbecut 
Set foil pkgs. 4 ine! 
from coals. Bake 
minutes. Do not tu 
Open foil, bake 5 m) 
utes longer to firm stj 
fing. Serves 6. Eh 


By Elizabeth Graham 


Let us meet always 
In crowded places, 
With laughter and lights 
And familiar faces 


Between us. Forgetting 
Wall be our proof, 
Will make a little Ite 
Of a deathless truth. 


$e 5 5 [I OD BOI BSI SION 


~ Chiquita Banana introduces 
ynano Fondue BananaMuttins, 
20 Flaming Melba, Banana 
heesewich Banana Java Cake, 
anand B Bread Banana Pudding, 
ynana Hot Fruit Relish, Banana 
by Crown Banana Milk Shake, 
Anana Kolatchen Banana Jam 
ngs, Banana Mousse, Banana 
ard Sauce Rengna Mint Glace, 









nana ats, Banana lipsy 
ping loney Dressing, 
nana f Janana Ham 
alls, Banat, & ole Banana 
uatemalan gs <e"\ana etc. 


ee cher te Ro 


THE 


con lea trom 


GLAMOROUS RIJSTTAFEL 


page 120 


Whil e Rijsttafel is designed for 

2( ople, you can choose just 3 or 4 

dishes and serve a smaller party of 6 to 8. 
When selecting a smaller menu be 

sure to include: 

An appetizer—one of the fish dishes. 


\ main entrée—any of the meat dishes 
but always with the traditional Mint 
Parslied Rice. Remember the sambals 
area must to accompany 
the Curried Rice. 

A dessert—either Ori- 
ental Fruit Salad or 
Mocha Avocado. 
Chilled beer or 
robust domestic red wine 
is ideal to serve with this 
food. And of 
coffee makes the perfect 


a good 


course, 


ending. 


CURRIED LAMB 


(all dishes pictured on 
page 120) 


A gentler, more onion-y 
curry than the tradi- 
tional Indian dish. Serve 
it over mint-parslied 
rice (recipe follows). 


3 Ibs. lamb shoulder, in 
1-inch cubes 

14% cup flour 

14 tsp. salt 

14 tsp. pepper 

1% cup oil 

3 cups chopped onion 

3 cloves garlic, crushed 

2 to 3 Tb. curry powder 

1 (314-0z.) can flaked 
coconut 

2 cups boiling water 

3 strips lime or lemon 
peel (about 1 inch 
long and 14 inch wide) 

3 strips orange peel 
(about 2 inches long 
and 1% inch wide) 

2 Tb. cornstarch 

2 Tb. water 


Toss 3 lbs. lamb shoul- 
der, cut in 1-inch cubes, 
in a coating mixture of 
l4 eup flour, 1% 
spoons salt and 14 tea- 


tea- 


spoon pepper. 

Heat 4 
large casserole or sauce- 
pan. Fry lamb cubes a 
few at a time to brown 
well. Set browned lamb 


cup oil in 


aside. 
Heat 
oil; 


remaining 14 


cup sauté 3 cups 


and 3 


crushed. 


chopped onion 


cloves garlic, 


Cook 
until 


for 5 minutes or 
just tender, stir- 
ring occasionally. 


Stir in 2 to 8 table- 





spoons curry powder. 
Return lamb to pan. 
Add 2 cups coconut milk 


made by blending 1 — 


314-02. can flaked 
coconut and 2 cups boiling water. Let 
stand 30 minutes. Strain before adding. 
Stir curry v to blend. Add 3 strips 
each lime and orange pes Cover curry 
tightly and simn 1 144 hours or 
intil meat is tender 
Just before ser r. th n curry by 
{ rring in 2 tablespoons « aren tnat 
is been blended 
water. Bring q ly y a 
tirring consta 5 r for 5 
accompanie 
ve give recip Pll page 
Toasted ) eC 
Pepper. Ser 6 


ORIENTAL FRUIT SALAD WITH 

SPICY DRESSING 

An unusual, but authentic, ingredient is 

the slivers of sweet potato. Delicious in 

brown sugar and lemon dressing. 

1 large cucumber, 
quartered and 
sliced (2 cups) 

1 large apple, 
quartered, cored 


1 raw sweet potato, 
pared, thinly 
sliced (1 cup) 

1 (8-0z.) can pine- 
apple chunks, 


and sliced (2 drained 
cups) Dressing: 

1 large pear, quar- 114 cups brown 
tered, cored and sugar 


sliced (142 cups) 3 cup lemon juice 


@ THE Dow CHEMICAL COMPANY 


In a large bowl, toss together to combine 
1 large cucumber, quartered and sliced 
2 cups), 1 large apple, quartered, cored 


) 


and sliced (2 cups), 1 large pear, quar- 


tered, cored and sliced (11% cups), 1 raw 


sweet potato, pared, thinly sliced (1 

cup), and 1 (8-oz.) can _ pineapple 

chunks, drained. Prepare dressing by 

combining 11% cups brown sugar and 14 

: : . ; 

cup lemon juice. Heat just until sugar 
dissolved. Cool. Pour over fruit. Cover 

and chill until serving time. Serves 6. 


MINT PARSLIED RICE 


’ Increase the chopped parsley 
The herbed foil 


NO mil 


M6 « rice is the 


over which to serve all the meat dishes 
in the buffet. 


5 cups water 
2 Tb. butter or 


4 cup chopped 
mint (or 2 Tb. 


margarine dried) 

1 Tb. salt 14 cup chopped 

2 cups long-grained parsley (or 2 Tb. 
raw rice dried) 


Bring 5 cups water, 2 tablespoons butter 
or margarine and 1 tablespoon salt to 
boiling point. Add 2 cups long-grained 
raw rice. Cover, reduce heat and sim- 
mer until all water is absorbed and rice 


2 tsp. sugar 

14 tsp. ground 
cloves 

1 cup undiluted 
canned beef 


bouillon (or 1 cup 


Thoroughly 


meat 
with fork at 





Only Saran Wrap keeps them miles apart. 


ce 


If you think any other wrap eT iet well, 
youre in for a Sardine Shortcake Surprise. 


celta 





is tender, approximately 20 minutes. 
Stir Add 4 
chopped mint and chopped parsley (or 


occasionally. cup each 
2 Tb. each dried mint and parsley) just 
before serving. Serves 6 to 8. 


BRAISED SOY BEEF 


Translated Chinese cuisine, this 
the Rijsttafel. For 


one-quarter 


from 
dish is a feature of 
sharper flavor, teaspoon 
powdered ginger could be added when 


you use the cloves called for. 


2 (1'4%-Ib.) flank 1 cup chopped 


steaks onion (2 medium 
1 Tb. instant meat onions) 
tenderizer 3 cloves garlic, 
2 Tb. cooking oil crushed 








as a relish for the Rijsttafel. 


FISH PIQUANTE WITH KETJUP 


One of 
choose from. 


1 Ib. fillets of sole 


Y% cup milk 


2 Tb. lemon juice 


1 tsp. salt 
14 tsp. pepper 
Y% cup flour 


14 cup cooking oil 


1 Tb. butter or 
margarine 


Cut 1 Ib. fillets of sole into 1-ineh by 
inch pieces. Marinate in mixture of 
cup milk, and 2 tablespoons lemon Jul 


1 teaspoon salt and 


moisten 
(114-lb.) flank steaks with water, 
sprinkle each with 11% teaspoons in 
tenderizer. 
about '%-inch inter 
Cut meat diagonally into very 
slices. Set aside. 


the three fish appetizers 

























































water and 2 
envelopes b 
broth or 2 be 
bouillon cub 
2 Tb. soy sauc 


both sides 


Pierce meat d 


In 2 tablespoonse 
ing oil, sauté 1} 
chopped onion a 
cloves garlic, a 
until onion is gol 
Add _ sliced beef 
sauté briskly, 5 } 
utes, stirring frequey 
Sprinkle meat wit) 
teaspoons sugar an¢ 
teaspoon ground cld 
Toss well. Add 1| 
undiluted canned | 
bouillon (or 1 cup w 
and 2 envelopes 
broth or 2 beef boul 
cubes) and 2 tablespd 
soy sauce. Bring t 
boil, cover, reduce 
and simmer 15 min 
Remove cover and 
mer 15 minutes lon 
Serve with rice. Serv 





CUCUMBER SOURS 


A perfect relish to 
with curried lamb. 
contrast of texture 
intensity of flavor is 
of the calculated re 
ments of Far Eas 
food. 

5 to 6 large cucumbe 
2 cups salad oil 
14 cup salt 

2 cloves garlic, crush 


1 Tb. dry mustard 
1 tsp. ground corian 


Wash and dry 5 t 


cucumbers. Cut 1 
strips about 4% f 
thick and 3% ine 


long. Pack upright 
8 (8-0z.) hot sterili 
jars. 

In a saucepan, ¢ 
bine 2 cups salad 
14 cup salt, 2 do 
garlic, crushed, 1 tak 
spoon dry mustard 2 
1 teaspoon coriand 
Bring to a boil and pe 
immediately over { 
cumbers in jars. 
according to jar a 
facturer’s directions. 

Make at least 1 d 
ahead, preferably, 
week, to allow ‘* 
to “marry.” Makes 
(8-oz.) jars. Serve chill 


14 cup sugar 
', cup vinegar 
¥, cup catsup 
11% tsp. grated 
fresh ginger or} 
ground ginger | 
1 Tb. cornstarch | 
1 Tb. water | 


| 


| 


(contin 


3 


fonight’s the night 
Virs. Ed Flynn starts 
Polyunsaturating her husband 



































) witha big assist from Mazola. 


For years, millions of Americans have been 
eating a diet that is improperly balanced in terms 
of fats. Mrs. Flynn is no exception. 

Today, however, she’s doing what medical 

_ authorities are suggesting. She’s serving her family 
‘} a balanced diet, one which includes cutting 
down on total calories and fat calories, and re- 
placing solid fats with the more highly polyun- 
saturated vegetable oils. 

Her choice of oil is Mazola® 100% Corn Oil— 
because it is highest in polyunsaturates of all leading brands. 
Ss, She finds it ideal for turning her salads into a particu- 
larly important part of the better-balanced 

diet. Mazola is the logical choice for 
~, you, too, for all your cooking and 

*\ salad-making needs, 

No matter how many there 
are in your family, there’s one 
‘thing you can all enjoy doing 
together. 
Polyunsaturating. 
P.S. She uses Mazola® 
Marganine, too. It's» 
made with liquid ae 


: ‘ = Mazola Corn Oil.® 
= Mazok 


5 ih Mazola? woe 





ees 
ye 
a Ya 


Seo eke 


ae 


ee ae 








RIJSTTAFEL continued 


teaspoon pepper for 10 munutes. 


Drain. Dip drained fish in 4 cup flour, 


t l 


then sauté in 4 Cup oil until golden. 


Keep warm. 


Viake sauce by melting 1 tablespoon 
butter or margarine 1n a small saucepan. 
Add 14 cup sugar and heat, stirring 


] Stir 


s dissolved. 


constantly until sugal 
in 14 cup each vinegar and catsup, and 
114 teaspoons grated fresh ginger (or 
ground ginger). Simmer 
for 5 minutes. - 

Blend 1 tablespoon 


cornstarch and 1 table- 
cold Add | 


and continue 


spoon water. 


to sauce 
con- 


cooking, SUITTINE 


stantly until thickened 
and smooth. Makes 1 
cup. 

To serve: mound fish in 


platter. Top 


little of sauce; 


serving 
with a 
rest 


serve alongside. 


Serves 6. 


CELERY SAMBAL 
One of 
sprinkled 
with curried lamb (rec- 


three to be 


and mixed 


ipe on page 146). 


34 cup finely chopped 
celery 
1 finely chopped small 
hot cherry pepper 
(or 14 to 42 tsp. 
hot-pepper sauce) 
1 Tb. lime (or lemon) 
juice 
1 tsp. anchovy paste 
Combine 34 cup finely 
chopped celery and 1 
finely chopped small hot 
cherry pepper (or use 
14 to 14 teaspoon hot- 
pepper sauce). Toss with 
1 tablespoon lime (or 
lemon) juice blended 
with 1 teaspoon anchovy 
paste. Chill until serv- 
ing. Makes 34 cup. Serve 
with curried lamb as a 
sambal. 


TOASTED COCONUT- 
PEANUT SAMBAL 


The 
or relish to 


second ‘‘sambal’’ 


be served 


with curried lamb. 


1 (317-0z.) can flaked 
coconut (1134 cups) 

14 cup roasted peanuts 

1 tsp. coriander (ground) 

1% tsp. cumin (ground) 

14 tsp. turmeric (ground) 

1 Tb. vegetable oil 

14 tsp. anchovy paste 








2 Tb. lime (or 
lemon) juice 
1% tsp. salt 


14, cup chopped 
onion 
14 cup chopped 
green pepper 
Combine 34 cup chopped tomato with 
14 cup each chopped onion and chopped 
green pepper. Toss with 2 tablespoons 
lime or lemon juice and 14 teaspoon salt. 
Makes 114 Serve with 
lamb as a sambal. 


cups. curried 


SHRIMP WITH BRAZIL-NUT SAUCE 


Planned as an appetizer in our Far Kast- 


spoon anchovy paste in 2 tablespoons 
oil, until mixture is golden. Add 214 
cups ground Brazil nuts or filberts, 2 


cups coconut milk, 2 slices lemon 
rind, 1 teaspoon each salt, chili powder 
and ginger. Simmer for 5 minutes. 
Cool. 


Arrange 3 lbs. fresh (or frozen and 
thawed) shrimp, shelled and deveined, 
in a large shallow: baking pan. Spread 
cooled sauce over shrimp. Broil for 5 
minutes, 6 inches from heat. Turn 


2 cloves garlic, 
crushed 

2 tsp. anchovy 
paste 


Place 4 cups julienne strips tongue| 
lbs.) in large serving bowl. 

Make dressing by combining 144 
salad oil, 144 cup lime or lemon j 
2 cloves garlic, crushed, 2 teasp 


each anchovy 
ginger, and 
Pour 


Whatever the occasion 


Delight someone. Choose a sparkling 
set of matching Libbey glassware for 
your next gift. So apt, so appreciated 
for anniversary, shower, holiday or 
perfect thank-you giving. This is Lace 
— crisp, icy texture on crystal with 
22-K gold rim. Set of eight handsomely 
boxed, less than $5 at your gift center. 





| Libbey 


j 
GLASSWARE by OWENS-ILLINOIS 
iL 





In a bowl, combine 1 

14-0 can flaked co- 
conut (114 cups Vg 
cup roasted peanuts, 1 
teaspoon ground corian — 
der, teaspoon ea 
ground cumin and ¢ nd turmeric. 
To vith 1 tablespoo egetable oil, 
blend teaspoon anchovy 
paste. 

Spread it oO aking pan. 
sake 15 m it 326 r until crisp 
and lightly mixture 

spatula ra { ) ure 
en brownins natel 
cups Serve 


nbal 


MATO-PEPPER SAMBAL 


isp. Just right 

I to he ( 
cup chopped peeled and 
on (1 tomato seeded) 


ern buffet, this dish could be a main 
entrée fora smaller dinner party. Serve 
over rice, of course. 


1 cup chopped 2 cups coconut 


onions milk (see below) 

2 cloves garlic, 2 slices lemon rind 
chopped 1 tsp. salt 

14 tsp. anchovy 1 tsp. chili powder 
paste 1 tsp. ginger 

2 Tb. oil 3 Ibs. large fresh 


23 cups ground 
Brazil nuts or 
filberts (2 cups 
whole or 1% Ib.) 


(or frozen and 
thawed) shrimp, 
shelled and 
deveined) 


Viake Brazil-nut sauce in a large skillet 


by sautéing 1 cup chopped onions, 2 


clove rarlic, chopped, and 1% tea- 


shrimp. Broil 5 minutes longer. (For 
smaller shrimp, allow 1 to 2 minutes 
less broiling time per side.) Serves 6. 
To make coconut milk: Pour 2 cups boil- 
ing water over 14 cup grated coconut 
and allow to steep 30 minutes. Pour 
through fine sieve and press milk out 
firmly; or place in blender 10 seconds 
and then strain. 


BADJAK (TONGUE VINAIGRETTE) 
A salad-style entrée; very good with 
hot, herb-spiked rice. 


4 cups julienne 
strips tongue 
(11% Ibs.) 


Dressing: 

% cup Salad oil 

14 cup lime or 
lemon juice 


From our Crown Collection the bold, gold look of 
expensive handcrafting. Yet, around $10 for eight 
is the most you can pay. _ 


i 
Toledo Ohio 43601 | 


’4 crushed chili p 
over tongue. 


ginger 
Y% crushed ch 
pepper 


2 tsp. ra 
i 


| 


paste. and powd 

e 
Toss well. d 
and chill at lea! 
hours, tossing ocea 
ally. Serves 6. 


SEVICHE 
To begin—an appet 
Be sure to include 
Fish Piquante 
shrimp in your 
pling of hors d’oeu 
2 Ibs. fillet of sole | 
1% cup lime juice 
1/7, cup lemon juice 
1% cup orange juice 
1 Tb. catsup 
4 cup chopped 
green pepper 
1% cup chopped 
red pepper 
Cut 2 lbs. fillet of 
into strips 24% in 
long by % inch ¥ 
Combine % cup | 
lime and lemon j 
14 cup orange juice 
1 tablespoon  cati 
Pour over fish st 
Marinate 1 houratr 
temperature. “i 
to marinate cover 
refrigerator for at ] 
5 hours, or overni 
Serve sprinkled 
144 cup each cho 
green and red pep 





MOCHA AVOCADOS 
Very, very unust 
very, very good. A} 
fect and surprising bl 
of Eastern-origin $§ 
cialties. 





4 ripe medium 
avocados (4 cups | 
pureed) 

Y cup coffee-flavoret 
liqueur 

1% cup chocolate syru 

1 cup heavy cream, | 
whipped or 
1 (21%4-02.) pkg. 
whipped topping m 

Y cup milk 

Chocolate curls 


Peel and remove pit from 4 avoca( 
Puree one at a time in blender. If ne| 
sary, add a little of 14 cup coffee 
vored liqueur to keep blades of blen} 
moving. (Or puree avocados by rub 
through a fine sieve. ) 

Into avocado puree beat in 4 | 
each coffee-flavored liqueur and che 
late syrup. Spoon 1% cup avocado 
ture into 8 (4-0z.) parfait dishes. 4 
with a swirl of heavy cream, whip} 
(1 cup), or whipped topping (made} 
beating 1 [21!¢-oz.] pkg. whipped topp 
mix with 14 cup milk). Garnish W 
chocolate curls (how-to on page 14 


Serves 6 to 8. 


E} 














this is the cheddar 
vith the golden edge. : 
Wak ohm OM eaten ae 
eir cheese. It’s 
ORO Vee 

er and tasted and 
Qe ae 


atil it deserves 
e name, 


racker Barrel Brand 
om Kraft. 










edi oe ee 





SEE KRAFT MUSIC HALL, WEDNESDAY NIGHTS, NBC-T 


PICNIC SURPRISE 


NEW-FASHIONED STRAWBERRY 
SHORTCAKE (pictured on page 127) 
remember is to keep 
s’ chilled until a moment 
For a picnic, use an 
r packed with canned 


issem Ding. 


berries 

34, cup sugar 

2 Tb. soft butter 
or margarine 


2 cups pkgd. 
biscuit mix 
2 Tb. sugar 


14 cup milk (optional) 
14 cup butter or 1 (16-0z.) carton 
margarine, refrigerator 


whipped topping 
(or 1 [7-oz.] can 
instant whipped 
topping) 


melted 
Filling 
3 (1-pt.) boxes 
whole straw- 


fork 


> 


Make shortcake by blending with 
) with 2 


2 cups packaged biscuit mix 
tablespoons sugar, 44 cup milk and 14 
cup butter or margarine, melted. Beat 
vigorously 20 strokes. Turn dough onto 
lightly floured board. Knead 8 to 10 
times. 

Roll 
on ungreased baking 
minutes at 450°. Cool on 
Wrap in plastic wrap or foil. 

To prepare filling: Wash and pat dry 
3 (1-pt.) boxes whole strawberries. Hull 
and slice, reserving 6 to 7 berries for 
Mix sliced berries with 34 
cup sugar. Place in airtight plastic 
container. Transport to picnic in insu- 
lated container along with 2 tablespoons 
soft butter or margarine, 1 (16-oz. 
carton refrigerator whipped topping (or 
1 {7-oz.] can instant whipped topping). 

To assemble: Split shortcake in half 
Spread with 2 
butter or 


dough into 8-inch circle. Bake 
sheet 15 to 20 
rack. 


wire 


decorations. 


crosswise. tablespoons 


soft margarine if desired. 


Spoon or spray half whipped topping 
over bottom layer. Spoon over prepared 
Add top 


with remaining 


of short- 
whipped 


strawberries. 
Swirl 


layer 
cake. 
toppings. Decorate with reserved whole, 
fresh berries. Serves 6. 


CRISP-CRUST CHERRY TART (pictured) 


The special secret in our tart is the use 
of almond flavoring, both in the crust 
and the filling. 
1 (10-0z.) pkg. 


pie crust mix 
14 cup ice water 


1 (1-Ib. 5-0z.) can 
cherry piefilling 
14 tsp. almond 


tsp. almond extract 
extract 4% tsp. grated 
lemon rind 
Make up 1 (10-0z.) pkg. pie crust mix 
according to label directions, adding 
14 cup ice water mixed with 14 tea- 
spoon almond extract. Knead gently 


and quickly on lightly floured board. 
Roll out 24 of pastry to line 1 (9-inch) 
pie plate, making sure there is an over- 
hang of 1% inches. Add 1 (1-lb. 5-0z.) 
can cherry pie filling mixed with 14 tea- 
spoon each almond extract and grated 
lemon rind. 

Xoll out remaining pastry together 
with any trimmings. Cut into 
34 inch wide and 10 inches long. Weave 
as illustrated on page 112) into lattice 
design. Dampen each strip and seal well 
to edge of pastry. 

Roll pastry edge in toward center, 
like a hem, all around pie. Seal well 
with water. Crimp pie edge as desired. 
Bake 25 to 30 minutes at 400° or until 
golden brown. Cool 10 minutes before 
cutting or serve chilled. Serves 6. 


strips 


LEMONADE CHIFFON PIE (pictured) 


How to carry to the beach? You must 
use an insulated container. But the pie 





oTaty 


Cee) And.no-oil i iS Bice Omar ale E 





Actually, the right *. = SC cely 


is completed, even the decoration, at 
home and will travel perfectly. 


1 (9-inch) baked 144 tsp. unflavored 


pie shell gelatin 

Filling 14 cup heavy cream, 

4 eggs, separated whipped (or 

1 (6-0z.) can 1 [2'4%-0z.] pkg. 
frozen lemonade whipped topping 
concentrate, mix plus 4% cup 
thawed milk) 


¥4 cup sugar 


Prepare and bake 1 (9-inch) pie shell. 
Allow to cool completely. 

Make filling by blending, in medium 
saucepan, 4 egg yolks (reserve whites 
for later use), 1 (6-o0z.) frozen 
lemonade concentrate, thawed, 14 cup 
sugar (reserve additional 14 cup), and 
1144 teaspoons unflavored gelatin. Stir 
over medium heat, stirring constantly, 
just until mixture simmers. Chill, stir- 
ring occasionally, until mixture mounds 
when dropped from spoon. 

‘Beat 4 egg whites at high speed until 
foamy. Gradually add reserved 14 cup 
sugar, beating mixture constantly until 
thick and glossy. Fold into lemonade- 
gelatin mixture quickly and thoroughly. 
Fold in 4% cup heavy cream, whipped 
(or 1 [21<-0z.] pkg. whipped topping mix 
beaten with 144 cup milk). 

Mound into cooled pie shell. Chill at 
least 2 hours. For decoration, see draw- 
ing on page 112. Serves 6. 


can 


GOLDEN APPLE-RAISIN PIE (pictured) 
Apples will not be seasonal until Sep- 
tember. This good, old-fashioned double- 
crust pie is a year-round favorite made 
with canned pie filling. 


2 (10-0z.) pkgs. 4 cup golden 


pie crust mix raisins 
l4 cup ice water 14 tsp. nutmeg 
1 (1-Ib. 9-0z.) can Glaze 
apple pie filling 1 egg yolk 
1 Tb. water 


am ete rece Were etad SiO aW ial as) 


Tale Marsha tiie hmell6| eld om ate ia without enjoyment? Fleischmann’s 


together to keep you Pls m eel ee 
‘ily fits Fleischmann’s® Margarine it 
ight kindof food: It’s made: from 100% * 


rich taste is. the othé@r, reason it’s America’s 
favorite premium Peel ee or 

eee ee Nee 
good Ree oS a 


~~ 


ae 


Make up 2 (10-o0z.) pkgs. pie ery 
according to pkg. directions, a 
cup ice water. 

Line 1 (9-inch) pie plate with If 
pastry, making sure there is q i 
overhang. Brush overhang with } 
Blend together 1 (1-lb. 9-o0z.) eanl 
pie filling with 44 cup golden i 
and 14 teaspoon nutmeg. Spread ej 
into pie plate. i} 

Roll out remaining pastry. Uf 
form lid of pie. Seal edge tighif 
bottom layer. Trim and flute as dé 

Roll out pastry trimmings. Cy 
34-inch strips. Cut strips into 3\j 
mond shapes. Roll strip into rose 48 
Brush pie with glaze made by bij 
1 egg yolk with 1 tablespoon 1 
Place leaves in position. Cut hif 
center of top crust. Place pastryiy 
in center. Surround with more qf 
leaves. Brush decoration with remij 
egg glaze. Bake 25 to 30 minutf 
425° or until pastry is deep g 
brown. Serves 6. 


PEACH GALETTES (pictured) 


An updated recipe from Norman¢§ 
France, produced these perfect in( 
ual tarts for out-of-hand eating a ay 
picnic. 

. 


2 (10-0z.) pkgs. 4 tsp. ground) 


frozen puff ginger 
pastry shells, Glaze | 
thawed 1 egg yolk 

1 (1 Ib. 5-0z.) can 1Tb. water } 
peach pie filling | 


. 
I can’t see buying “mixed vegetable 
when that’s the way my left-on 
always end up anyhow. 
— Poor Woman’s Almai 





it each shell from Z 

kgs. frozen puff pas- 
sls, thawed, into 1 
)) strip. From each 
+ 2 (4-inch) circles. 
y! be 24 circles all to- 
/) center of 12 circles, 
lasing 11-inch cutter. 
jsyrup slightly from 1 
sz.) can peach pie fill- 
¢| peaches with !4 tea- 
ywdered ginger. Place 
lespoons peach mix- 
yenter of each of 12 
y circles. Brush edges 
‘or. Top with remain- 
as that have 114-inch 
yezenter. Press to seal. 
swith egg glaze made 
tg 1 egg yolk together 
*lespoon water. Bake 
{ minutes at 450° or 
‘en brown and puffed. 
yvire rack. Makes 12. 


s 
{ 


IED CHICKEN 


}ried-and-true recipes 
> complete any pic- 
'.-crusted chicken, 
nb or pork ribs and 
(potato salad. 

|) broiler-fryers 

ier 

) pkgs. seasoned 


‘coating mix 
sly chopped pecans 


1 pat dry 2 (214-lb.) 
vers. Cut into serving 
{oisten with 14 cup 
king off surplus. 
23%-0z.) pkg. sea- 
ting mix in plastic 
ided. Add 144 cup 
pped pecans. Toss 2 
of chicken in plastic 
oat evenly. Repeat, 
nd chicken, remain- 
ng mix and finely 
pecans. 
e chicken in single 
ungreased shallow 
fe 40 to 50 minutes 
or until chicken is 
d coating crisp. Serve 
d. Serves 6. 


1B RIBLETS/PORK 
1S 


try something dif- 
uamb riblets are a 
alternate to spare- 
yu can find them at 
ormarket. 










b riblets or pork 
bs, cracked 
vater 

quartered 


rlic, slivered 
led barbecue sauce 


saucepan combine 3 
b riblets, or pork 
) cracked, 114 quarts 
onions, quartered, 
ns salt and 1 clove 
vered. Simmer, cov- 
to 45 minutes, until 
‘most tender. Drain. 
fon broiler, 6 inches 
at. Brush side 
th 4% cup barbecue 
troil 10 to 15 min- 
rn, brush with 


top 


re- 





The 





reen beans 
that dont 


_go softon you._ 


ARE 


Del Monte Blue Lake Cut 


Green Beans are too crisp and 


firm to wilt when you heat 


them. Not even a hot sauce 
can turn them flabby or limp. 


BEANS STROGANOFF 


2 cans (16 oz. each) Del Monte® 
Blue Lake Cut Green Beans 

1 can (1014 oz.) condensed 
cream of mushroom soup 





maining 144 cup barbecue sauce. Broil 10 


to 


15 minutes more. 


Let cool. 


finger-size portions. Serves 6. 
SUMMER POTATO SALAD 


21, Ibs. potatoes 


(6 cups, 
2 tsp. salt 


34 cup mayonnaise 
34 cup sour cream 
34, cup coarsely 


cut up) onion 


Cut 


14 cup chopped 


into 


14 |b. bacon (cut in 


chopped celery 


14-inch pieces, 
fried crisp) 
14 tsp. pepper 


Pare 21% lbs. potatoes. Cut into chunks 
about 1 inch Cover with water. 
Add 1 teaspoon salt. Cook, covered, 10 to 


in size. 


15 minutes or until tender. Drain well. 
Cool and chill. 
Blend together 34 cup each mayon- 


naise, sour cream, coarsely chopped cel- 
ery and chopped onion. Add 1% lb. bacon 


(cut in %-inch pieces, fried crisp). Stir 





14 cup dairy sour cream 

if, cup Del Monte Tomato 
Catsup 

1%, tsp. garlic salt 


Heat beans. in small sauce- 
pan, combine soup, sour 
cream, catsup and garlic salt. 
Heat thoroughly; do not boil. 
Pour sauce over drained 
elt eee 


in remaining 1 teaspoon salt and 14 t 
Gently fold in pi 
chunks. Chill. Serves 6. 


spoon pepper. 





If ‘‘noted authorities”’ 
how COTILE I he ard ( 
them 2 Poor Woman’s 


are 


never 


























ne Stunner Aw 
FOM Sears, \\) 
‘€5,it really is 
kitchen carpeting. 


The Stunner. Kitchen carpeting. But so 
glorious in design, so dramatic in color. 
Four patterns, thirteen colors in all. 


It’s the only kitchen carpet that’s 
SANI-GARD treated, so it’s anti-bacterial. 
100% nylon pile so spills sponge off. 
And self-cushioned with thick rubber 
padding, so it’s soft and quiet. Just 
unroll, cut it to fit. It’s so easy! 


Put the Stunner in your kitchen, your 
child’s room, the family room. No Money 
Down on Sears Easy Payment Plan" 
Come in or phone Sears, Roebuck a 
Co. for in-home service. 
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With her first novel, 

Jacqueline Susann 

won instant success— 

VALLEY OF THE DOLLS 

dominated best-seller lists for 

65 weeks, and has sold more than 
eight million copies in America alone. 
Now her second novel is flooding - 

into bookstores, and from its 

pages the Journal presents this 
excerpt, the story of a young woman torn 
by three forces: ambition, a treacherous 
lover, and the enemy in 
her own body. 


Alustrations by 
Paul Davis 














Monpay, Marcu 1960 

At nine in the morning she was standing on the steps in front of 
the Plaza Hotel, shivering in a linen dress. While the photographer 
was reloading his camera, a hairdresser quickly retouched her hair 
with a can of spray, and the session resumed. The curious New 
Yorkers who had gathered were delighted with this glimpse of one 
of the Beautiful People, a top fashion model, facing the cold winds 
of March in a lightweight summer dress. 

Amanda was freezing, but she was oblivious to the crowd’s stares. 
She was thinking of Robin Stone. Sometimes thinking of Robin Stone 
helped, especially when they had spent a wonderful night together. 
This morning her thoughts were not comforting. She had not spent a 
wonderful night with Robin. She had not even heard from him. He 
had had two lecture dates, one in Baltimore on Saturday, and one 
at some dinner in Philadelphia on Sunday. 

“T’ll shoot my speech to them at seven, and be back in New York 
by ten,’’ he had promised. ‘Then we’ll go to the Lancer bar and grab 
a hamburger.” She had sat around in full makeup until two in the 
morning, without getting even a phone call. 

The photographer finished. The fashion coordinator rushed to 
Amanda with a warm coat and a container of coffee. Amanda went 
into the hotel lobby and sipped 
the coffee. The ice in her veins 
began to thaw. When she had 
finished the coffee she went up 
to her suite and changed into a 
pair of slacks. She adjusted the 
falsies in her bra, then checked 
her makeup. Electricity crack- 
led as her comb went through 
the thickness of her soft, honey- 
colored hair. She had set it the 
way Robin liked it, long and 
loose. This afternoon she had a 
three-hour session scheduled 
with Alwayso Cosmetics—they 
would probably reset her hair. 
Jerry Moss liked her in an up- 
sweep; he said it gave the prod- 
uct more class. 

Today she was doing the 
summer shades of lipstick for 
Alwayso. Thank God for her 
teeth—and her shining hair— 
and her face. Her legs were 
good, her hips slim, she was tall. 
But she stared ruefully at the 
falsies in her bra, thinking of 
all the women who had been 
watching her pose—working 
girls, housewives, heavy, thick-ankled women. They all had bosoms, 
which they took for granted. And she was as flat as a boy. 


Robin Stone had exploded into her life at a charity ball at the 
Waldorf. She had been chosen with five other top models to appear 
at the ball in a fashion show. There was the usual dancing and enter- 
tainment in the grand ballroom; all the best people came. But there 
was one factor that set this ball apart from all the other glittering 
charity events: Mrs. Gregory Austin was head of the committee. 
Mrs. Gregory Austin’s ball not only made all the newspapers, it also 
received coverage on the local IBC station. And why not? Mr. Austin 
owned the IBC network. 

After the dinner Amanda went to the dressing room to prepare for 
the fashion show. She was sitting with the other models when Robin 
Stone, the IBC newscaster, came in to take down the girls’ names. 
When she simply said “Amanda,” he wrote it down and waited. 

She smiled. ‘‘Just Amanda,” she said. 

He was very tall, and she liked the way he moved. She had seen 
his face a few times on the local TV news program, and recalled that 
he had won a Pulitzer prize as a newspaper reporter. His hair was 
dark and thick, just beginning to tinge with gray. But his eyes made 
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all the difference. They caught hers, and he flashed a 
After the show she went to P.J. Clarke’s with Robin, toye 
ginger ale, and watched in amazement as he drank five vo dka | 
tinis, while seeming to remain quite sober. And she followed hi | 
to his apartment without a spoken word or suggestion from him. 
pressure of his hand was enough to carry the message. i | 
. 
y 





It was almost as if she had been under hypnosis. She en ere 
apartment without any sense of apprehension. He held her cl ose 
said, “Want to be my girl?” His eyes were serious. “No strin 
promises, no questions—on both sides. OK ?” 

She nodded mutely. 

At 3 A.M. he took her to her apartment. There she fell asle ep i 
arms, filled with happiness. Now, after three months, even he 
amese cat, Slugger, had accepted Robin, and snuggled agai nst | 

Robin didn’t make much money, and he was away many y 
ends, giving lectures to augment his income. Amanda didn’t 
not taking her to the Colony or “21.” She liked Robin’s hang | 
P.J.’s, the Lancer bar, the Piccolo Italia. Sometimes she would ¢ 
the Lancer bar for hours while Robin discussed politics wi 1 i 
Moss. Jerry’s agency handled the Alwayso Cosmetics account, t 
Robin’s friendship with Jerry that had landed her the color lay 
for Alwayso. if 

Shesighed. Every tho 
led back to Robin. 
where had he be 
night? Where was h 





He was in a suite 
Bellevue Stratford 
Philadelphia, slowly ¢ 
ening. He reached for 
arettes. The pack 
most empty. Then he 
the ashtray was full of bt 
with orange lipstick on 
tips. He grinned, and loc 
at his watch. Almost né 
He’d catch the two 0 y 
train back to New Y 
Tonight he and 
would celebrate, 4 
toast to Gregory 
the man who was 
him away from all 
still seemed unreal t 
Austin, chairman of - 
board of IBC, wanted hi 
a mere local newscas: 
join IBC as head 
work news. 

The title was vague. Morgan White was president of n 
news. Randolph Lester was vice president. What, Robin ask 
“head of network news” mean? Well, it meant $50,000 a year. 
than double his present salary. For the rest—‘“‘Let’s leave it thi 
for the moment,” Austin had said. XH 

Robin glanced again at the lipsticked cigarette butts. He ¢ 
blondes like Amanda, clean and bright, slim and hard. There ' 
something about their bodies that he found exciting. But the girl 
night had been a brunette, with full breasts . . . f) 

He picked up the Philadelphia paper that had arrived witll 
breakfast. On page three he saw his picture with the man who | 
been honored, a balding judge. The caption read, “Robin Sto 
Pulitzer prize-winning newsman, television personality and lec - 
came to Philadelphia to speak in honor of Judge Garrison B. Oak 
1960 Man of the Year.”’ 

He had come because the committee had paid the Uni 
Lecture Agency five hundred bucks. Well, that was over now 
do a hell of a job at IBC, save every cent. And he’d write that bo 
Sometimes Robin wondered about his writing. Did he really 

He went into the bathroom and turned on the shower. The 
sprayed cold, knocking the last fumes of vodka from his b: au 


Robin: The girls had 
an uncomplimentary 
description for him— 

The Love Machine. 


We 
i 

f 

i 
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call Jerry and Amanda as soon as he got into New York. 

1 meet at the Lancer bar and celebrate. But he wouldn’t tell 

what they were celebrating—Gregory Austin had said he 
ted to handle the announcement himself. 


{t began as an ordinary Monday morning at IBC. The “‘numbers,”’ 

he weekly Nielsen ratings were called, were placed on every ex- 

‘ive’s desk. The first sign of disturbance came at ten o’clock, trig- 

Jed by a simple message: “Gregory Austin would like to see Danton 
ler in his office at ten-thirty.” 

[he message was transmitted from Mr. Austin’s secretary to Mr. 
ler’s secretary, Susie Morgan, who placed the memo on Mr. 

le s desk alongside the Nielsen ratings. Then she headed for the 

yder room. In less than six minutes the news had traveled all 

ugh the building. 

‘thel Evans was typing a release when the news hit the IBC pub- 
7 department. She was breathless from running when she burst 

the powder room to find Susie. 

‘I hear your boss is getting his walking papers,”’ she said. ““To be 

t for on a Monday morning has to mean the ax.” 

Susie blanched. ‘‘Is that what they say upstairs?” 

Ethel felt happy. She had gotten a reaction. “It figures. Have you 

this morning’s numbers?” 

“Of course I’ve seen the numbers. But it’s the News Department 

is down in the ratings. Morgan White is president of News. He 

wuld be the man to worry—not Mister Miller.” 

Ethel laughed. “Morgan White is related to the Austins. Nothing 

41 hurt him. Your boss is the one who’s in trouble.” 

usie began to feel panic. She had seen the ratings; everything was 

n. Network news was hardest hit, but Ethel was right: Morgan 

ite was related to the Austins. Danton would be the fall guy. True, 

| looked calm enough this morning when she placed the message 

| m Austin on his desk. But you never could tell with Dan, what 

ch his Madison Avenue training. 

In fact, Danton Miller was worried. He sensed disaster the mo- 
n he saw the ratings. At 10:27 he left his office and took the 
jvator to the penthouse floor. He smiled at Gregory Austin’s secre- 
ly as she announced him. She returned his smile and motioned him 
igo inside. He entered the spacious reception room, where Gregory 
) ally came out to greet big sponsors, and sat on one of the leather 
uiches. Right now he was Danton Miller Jr., president of Network 
levision. Five minutes from now he might be unemployed. 
| He took out his cigarette case. The slow burn of his ulcer warned 

but he tapped a cigarette against the case. He should have 

en a tranquilizer before he left his office, he told himself. 
| His hands felt damp. He didn’t want to lose this job. This was 
swer. And there was no place to go after this, except that Valhalla of 
network presidents, the Martini-laden four-hour lunch at ee 

‘He breathed deeply, as if savoring every last second of life. It was 
ireat UP—the large office, the trips to the Coast, the bungalow at 
is Beverly Hills Hotel, the girls... he sent up a small prayer. If he 
st through this day without being canned, things would be different. 
i’'d make those numbers rise. He’d do it if he had to steal shows from 
yer networks. He’d cut down on the booze, on the broads. He’d 
‘iy home several nights a week, just watch that blasted box, watch 
i2 competition, find out why IBC was lagging. 

‘The heavy door swung open, and Gregory Austin walked in. Dan 

mped up. Gregory was holding the ratings sheet. He handed Dan 
i2 paper and motioned him to sit down. Dan studied the numbers as 
seeing them for the first time. From the corner of his eye he watched 
egory pace up and down the room. Where did the man get his 
‘ergy? Dan was ten years younger than Gregory, yet he didn’t walk 
‘th the same spring. Austin was not a tall man, yet virility and a 
sling of strength emanated from him. His whole being crackled with 
‘citement: the red hair, the freckles on the strong, sun-tanned 
inds, the quick movements and the sudden, disarming smile. The 

or was that he had led an active love life among the Hollywood 
‘farlets until he met Judith. 
| “What do you think of the numbers?” Gregory said suddenly. 
) Dan made a wry face. 
| “Notice anything in particular?” 





























he. 
he. 





Wa 
ol 


Dan lit a cigarette and exhaled slowly. He made another vow to 
Whoever watched over network presidents: If he walked out of this 
room with his job intact, he would never smoke again. 

“We're in the cellar,” Dan said, as if making a sudden discovery. 

“Notice something else?” 

Dan’s ulcer stabbed him. His eyes kept focusing on the two variety 
shows that were in the bottom ten. Shows that he had recommended. 
But he forced himself to look at Gregory with a bland, innocent stare. 

Gregory Austin’s finger impatiently tapped the page. ‘‘Look at our 
local news. It not only holds its own, but some nights it even outrates 
CBS, ABC and NBC. Know why? A man named Robin Stone!” 

“lve caught him many times, he’s excellent,’ Dan said. (The 
truth was, he had never seen Stone on the screen, or even watched 
the 11 o’clock IBC news.) 

“Tye watched him every night for a month,” said Gregory. “Mrs. 
Austin thinks he’s great. And it’s the women who determine what 
channel their husbands pick for news—the news is the same on every 
network anyway. That’s why I’ve taken Robin Stone off local news 
and put him on our seven o’clock network show with Jim Bolt.” 

“Why keep Jim at all?” 

“He has a contract to play out. Besides, I don’t want Robin stuck 
with just that spot. I have other plans for him. This man can be an- 
other Murrow, Cronkite, Huntley or Brinkley. We build him—and in 
turn he’ll build the seven o’clock news spot. By the end of the sum- 
mer his face will be known nationally. He’ll be our anchor man at the 
political conventions. We’ve got to build our news department. The 
only way to do it is with a personality. And Robin Stone is our man.” 

“Could be,” Dan said. He wondered what was coming next. This 
should be Morgan White’s territory. 

As if reading his thoughts, Gregory said, “Morgan White has to 
go.” He said it quietly, without emotion. 

Dan remained silent. This was a startling turn of events, and he 
wondered why Gregory was confiding in him. 

“Who would replace Morgan?’ Dan asked. 

Gregory stared at him. ‘‘What have I been telling you? Do I have 
to lay it out? I don’t want Robin Stone just as a performing news- 
caster. I want him to head the department.” 

“T think it’s a marvelous idea.’”’ Dan was so relieved at his own 
stay of execution he could afford to be expansive. 

“But I can’t fire Morgan, he has to quit.” 

Dan nodded, still afraid to offer any comment. 

“Morgan has no talent. But he has plenty of pride. It runs in the 
family. His mother and Mrs. Austin’s mother were sisters. Great 
family—no business sense—but great pride. That’s what I’m count- 
ing on. I want you to send a memo to Morgan, announcing that 
you have hired Robin Stone as head of News Affairs.” 

“Head of News Affairs?” 

“There’s no such job or title. I’m creating it temporarily. Morgan 
will wonder what it is, too. He’ll come to you. You'll say that you 
created this job for Robin Stone in order to bolster the ratings. That 
Robin Stone will have a free hand in changing things in the News 
Department—and will report directly to you. Get it?” 

Dan nodded. Everyone knew Morgan’s relationship with Gregory 
Austin. And now he, Danton Miller Jr., would make the announce- 
ment that he had appointed Robin Stone as head of News Affairs. 
People would actually believe that he was big enough to fire Morgan 
White and that Gregory Austin would sit back and accept it! The 
word would be out all over town: “Danton Miller Jr. has autono- 
mous power.” Dan stood up. The interview had ended. His life had 
been spared. Gregory wanted him to be hatchet man on Morgan. 
He left the office knowing that his job was not in peril, dizzy at the 
thought of the new prestige he’d have in the business. 


The day after the big announcement was made, there was a feeling 
of suspended apprehension in the IBC News Department as everyone 
waited for Robin Stone to appear. Robin had always been a loner; no 
one really knew much about him. A few of the secretaries had seen 
him at P.J.’s, always with a pretty girl. Sometimes Jerry Moss was 
with them. Jerry seemed to be Robin’s only male friend. They met 
every day at the Lancer bar for a drink. There was nothing to do but 
wait for Robin Stone to make a move. 
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It came late Friday afternoon. A message was placed on the desks 
of all news personnel. 


There will be a meeting in the conference room on the 18th floor, 
Monday, at 10:30. Robin Stone 


They began filing into the conference room at 10:20. At 10:25, 
Ethel Evans entered. Jim Bolt glanced at her curiously. She had no 
business being here, but he was too concerned with his own problems 
to give her much thought. A new president meant a big shakeup. But 
he had to hand it to Ethel—barging in like this. He admired her 
courage and her easy confidence. 

At 10:30 Randolph Lester, Morgan’s vice president of News, en- 
tered the room, wearing a black suit and black tie—the IBC image 
that Danton Miller had inspired. He smiled at them paternally. 
“Good morning, ladies and gentlemen,”’ he said. “‘I know you’ve all 
shared IBC’s excitement at the appointment of Mr. Stone to the 
presidency of News. Some of you have.. .”’ he stopped as the door 
opened and Robin Stone swung into the room. 

There was a small spatter of applause, but something in Robin’s 
eyes made it die before it began. He glanced down the table quickly, 
his eyes resting on no one. Then he flashed an easy grin. To Ethel he 
was suddenly more desirable than any movie star, but she noticed 
that he smiled only with his mouth. His eyes were cold. 

“T’ve studied the news operation,” Robin Stone said quietly. 
“Each and every one of 
you is good. But IBC is 
dragging in the ratings. 
We've got to add some 
juice to the operations. 
I’m a news man—re- 
member that. First, last 
and always. This is my 
first shot as an executive. 
But I will also function 
as a news man.” 

He was handsome, 
cold-looking but hand- 
some. He had to be al- 
most six-feet-three, Ethel 
thought, but not an inch 
of flesh to spare. Now she 
would have to diet. 

“This summer I want 
to build a top team to 
cover the conventions,”’ 
Robin continued. “By 
then Andy Parino, from our Miami station, will be established on 
the network—he’ll be part of our convention team.” He turned to 
Randolph Lester. “But, first of all, suppose we go around the table 
and you introduce everyone to me.” 

The two men made the circuit, and Robin shook hands with each 
person. When Lester’s eyes rested on Ethel Evans, he hesitated a 
second and quickly passed her by. She watched them return to the 
head of the table. But Robin didn’t sit down. His eyes scanned the 
table, and rested on Ethel. 

He pointed to her. “I don’t believe we were introduced.”’ 

She stood up. “I’m Ethel Evans.” 

“What is your function?” 

She felt her face grow warm. “I’m with the network public 
relations office. . .” 

“Then what are you doing here?” He was still smiling and his 
voice was gentle, but the eyes chilled her. 

“Well... I thought ... I mean, someone has to be assigned to 
News. To publicize any new ventures. I figured you’d need someone.” 
She sat down quickly. 

“When I want someone, I’ll notify the publicity department,”’ he 
said, with the same half-smile. ‘Now suppose you return to wherever 
you came from.”’ 

Outside, in the hall, Ethel leaned against the door. She felt sick. 


Danton Miller spun his chair around and faced the window. In 





one hour he was to have lunch with Gregory Austin. He had no 
what it was about. Just a phone call from Gregory’s secrete 
News was still in the cellar, but the new guy, Andy Pz 
just started cutting in from Miami a week ago. Dan had to adr 
gave the show an extra dimension. Well, that was their problem 
had his won. The variety show was canceled. He was positi e 
the Western Gregory had picked to replace it would bomb. An 
was determined to come in with a mid-season saver. That’s why 
had spent every night of the past two weeks with two _— 
half-baked singer named Christie Lane. 
Christie was a 40-year-old second-rater who looked like a 
time Coney Island singing waiter. Dan had never heard of 1e | 
until he caught him in a supporting role at the Copa. But as 
watched him, an idea began to form. He turned to Sig Hyman} 
Howie Harris, the two writers with him, and said, “‘He’s jus 
for what I want!” He knew they thought it was the whiskey talk 
But the next morning he told them he wanted to do a pilot 1 4 
Christie Lane. They stared at him with disbelief. q 
“Christie Lane! He’s a stumblebum, he’s over the hy" 
Hyman said. 
Howie jumped in. “He can’t even get a Saturday night ae 
singer’s off season. He only plays the Copa as a filler-in when f 
got a jumbo name. And those Irish ballads. . .’” Howie rolled his ¢ ; 
And Sig added the clincher: “Besides, ‘he looks like my U 
Charlie who lives in Astoria.” 

“That’s just what I want!” Dan excl 
“Everyone has an Uncle Charlie they love.’ ‘ 
Sig was right about Christie’s looks. He loo 
like Mr. Average Man. He’d be perfect fo) 
homey type variety show. Sig and Howi 
ually got the idea. 
“‘We make Christie the host,’’ Dan exp 
“Form a stock company—girl singer, ann 
do sketches—and we make use of Christie 
ing voice. If you close your eyes the bum 
a lot like Perry Como.” mR 
“You ask me, I think he sounds more | 
Kate Smith,” Sig said. z 
Dan smiled. “I tell you the timing is fi 
Television runs in cycles. With all the viol 
the Untouchables and its imitators, the 
ripe for a show the entire family can wat 
we'll use a big guest star each week to 
ratings. I tell you it can work!” e 
Like many performers, Christie Lane r 
started in burlesque. He could dance, sing, 
jokes, do sketches. He worked with Dan and the writers with yst 
ical eagerness. Dan guessed him to be about 45. He had sparse ple 
hair, a large homely face and the beginning of a pot belly. His nA 
were too loud, his lapels too wide, the cuff links were the size of h 
dollars, yet Dan felt that he could create a likable character ow 
him. They’d pick some good songs for him to sing, but at the sé 
time let him do something corny of his own choosing. 
Dan had sent a brief synopsis of the show to Gregory last wet 
Perhaps this lunch was about the show. Still, Gregory wouldn’ t wa 
a lunch just to OK a pilot. Or kill it. 
Dan hoped that Gregory would give him a green light. It wo! 
be grim to have put in all this time and work for nothing. He got 
headache at the mere thought of all those nights in Christie’s smok 
filled suite at the Astor, with the ever-present showgirl waiting Pp 
tiently, and the stooges—the two alleged writers Christie carried wi 
him—Eddie Flynn and Kenneth Ditto. They were supposed to supp 
Christie with jokes. As far as Dan could see, they were “gofors 
“Hey, Eddie, go for some coffee.” . “Kenny, didya go for | 
cleaning?” 
If Gregory gave him the go signal, he could havea pilot on tana 
August. Then he thought of the lunch, and his ulcer pain began. 
At 12:25 he entered the elevator. The operator punched the butt 
to Penthouse. He walked directly to Gregory’s private dining rool 
He was just taking out a cigarette when Robin Stone entered. oe 
walked into the room and motioned them both to the table. | 








































Amanda: How 
could she 
explain her love 
for Robin? It was like 
being hypnotized. 











i an silently made his way through the grapefruit, the lamb chop, 
string beans. With the coffee, Gregory went into his life story. He 
d Robin about IBC. How he had created it. His early struggles 
uilding a new network. Robin listened attentively, asking an intel- 
gent question now and then. And when Gregory complimented Robin 
n the Pulitzer prize and even quoted from some of his past columns, 
) was properly impressed. The old man must think a lot of Robin 
tone to do all this homework. 

i “Robin has some pretty exciting ideas,”’ Gregory said expansively. 
‘It would come under network programming—that’s why I invited 
; ou here today, Dan.’ He looked at Robin almost paternally. 

| _ Robin leaned across the table. His eyes met Dan’s. His voice was 
id direct. “IT want to do a show called In Depth.” 

1) the tone in Robin’s voice had held no request. It was an announce- 
i 

a 


ent. So that was it. Gregory had already given Robin the go-ahead. 
‘He was supposed to nod and say fine! “‘Good title,’”’ he said easily. 
| ae would it be? A fifteen-minute news show?” 
' “A half-hour. Slated for Monday night at ten,” Robin answered. 
_ They even had the time picked out! Dan kept his voice even. ‘‘I 
lthink we have the new Western eee for that spot.” He looked 
sharply at Gregory. 
_ Robin cut in like a knife. “Mr. Austin feels the Jn Depth show 
ould go in there. It would prove IBC had integrity—expanding the 
ews media to prime time. The Western can always go to another slot.” 
| “Do you realize the money we’d 
ose? We havea chance to sell a cheap 
game show right after the Western. 
We'd have to give away the time fol- 
owing your kind of show.” Dan was 
ddressing Robin, but he was talking 
r Gregory’s benefit. 
“If the In Depth show comes off, 
rou’ll still get your prime-time rate,” 
‘Robin answered. 
-“Noton your life,’’ Dan said coldly. 
| “We also won’t be able to get a spon- 
sor interested in a half-hour news 
ow.’’ He wondered why Gregory 
was just sitting there, letting him 
dattle out this cockeyed idea with 
this egghead. 
' Robin looked bored. “‘I know noth- 
ing about network sales. You can 
ake that up with the sales depart- 
ment. My function at IBC is to bring 
30me excitement and expansion into 


























to travel .. . bring In Depth interviews to IBC about current world 
news. This will be a good news show, and entertaining as well.”’ 
- Dan looked at Gregory for support. Gregory smiled evasively. 

“When would you put this show on?” Dan asked. 

' “October,’’ Robin answered. ‘“This summer I intend to cover the 
aational conventions.” 

“T assume you'll take Jim Bolt along. His face is well known and 
ne did a great job in ’Fifty-six.”’ 

“He did a lousy job,’’ Robin said, with no show of emotion. ‘I’m 
forming my own team—Scott Henderson, Andy Parino, John Stevens 
from Washington and myself.’ 

This time Gregory spoke up. ““Why Andy Parino? I like him, but 
4e’s not politically oriented.” 

_ “Especially Andy,’”’ Robin answered. “It happens he went to 
college with Bob Kennedy.” 

“What’s that got to do with it?”” Dan asked. 

“I think Jack Kennedy will be the Democratic nominee.’ 

Dan laughed. “‘I don’t think Kennedy has a chance. ae 
ill be the candidate.”’ 
. Robin stared at him. ‘‘Stick to time costs and ratings, Dan. You 
iknow that scene. Politics and news are my business.” 

Gregory cut in. ‘“‘Dan—I’m for giving him a shot with this Jn 
Depth show. Ratings may be the name of the game, but we need some 
orestige. If Robin makes a name for himself with the convention 











ews programming, and I think this will be an exciting ee T intend 


coverage, the Jn Depth show might turn out to be a commercial hit as 
well. In fact...” 

“You think you can buck Cronkite, Huntley and Brinkley, men 
like that at a national convention?” Dan couldn’t keep the sneer 
from his voice. 

“T’ll do my damnedest. With Andy Parino along, I might get to 
tape an interview with Jack Kennedy. If he is nominated, it will make 
an excellent In Depth opening show. Then you can bet that Mr. Nixon 
will be delighted to give me an interview, for equal time.” 

“OK,’’ Dan growled. “‘That’s two shows. What else do you plan to 
do? As I see it, so far it’s just a platform for political candidates.” 

Robin’s smile was easy. “‘I plan to go to London and do an inter- 
view with some of the top British stars—like Paul Scofield, Laurence 
Olivier. In May, Princess Margaret will marry Tony Armstrong- 
Jones. I have a friend with UPI who’s a close friend of Tony’s. I'll 
shoot for an interview with him. J’m leaving next week for San Quen- 
tin to tape an interview with Caryl Chessman. His latest execution — 
date is scheduled for May second.” 

“He'll be granted another stay,’’ Dan snapped. 

“T don’t think so,’’ Robin answered. ‘‘And there’s such a mounting 
feeling against capital punishment nowadays that it’s important to 
do a show on the subject.” 

Dan smothered his anger. ‘“‘Before you take off on this safari, I 
think we should feel out some sponsors. You can’t expect me to hold 
the line without knowing the signals. 
Have you seen the schedule of NBC, 
CBS and ABC? We need variety 
shows to compete with them.” 

Robin’s voice was icy. “I’m not 
going to sit and argue the point with 
you. I’m here to create excitement 
for the news end of IBC. Maybe your 
job is to sit around and see what hitson 
other networks—then try and come 
out with a carbon copy of one of 
their hit shows. OK, that’s your 
route. Not mine!”’ 

Gregory Austin jumped up and 
clapped Robin on the shoulder. “T 
talked like that when I was your age. 
I had the same enthusiasm when I 
said I was going to start the fourth 
network. I broke rules, I hustled. 
You go ahead, bring back those 
shows. Dan and I will work things 

—— out from this end.”’ 
Robin grinned and started for the door. “‘I’ll start things rolling 
right away. I’ll be in touch with you, Mr. Austin, from all points.” 
Then he left the room. 

Dan was still sitting at the table. He stumbled awkwardly to his 
feet. Gregory Austin was staring after the closed door with unmasked 
admiration. ‘‘He’s quite a man,” Gregory said. 

“Tf things work out,” Dan answered. 

‘‘They will! And even if they don’t, at least he’s in there pitching. 
Know something, Dan? I think I’ve just bought myself the greatest 
piece of manpower in the industry.”’ 

Dan went back to his desk. The outline for the Chris Lane show 
was on his desk. Suddenly the whole idea seemed limp. The steely ar- 
rogance of Robin Stone deflated him. The In Depth show would fall 
flat, he was confident of that. But Gregory liked action. OK, he’d give 
him a show too. Maybe it wouldn’t have a Kennedy on it, but he’d 
deliver a hot commercial show and a rating. And in the end, when 
the stockholders met, ratings were all that counted. 


Jerry: He 

warned Amanda, 
“You'll lose Robin 
if you make noises 
like a wife.’’ 


2, 
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Ethel had arrived at P.J.’s at nine to meet Danton Miller. At 
10:30 she paid her bill, and gave the place a final survey. A beautiful 
girl had just entered the room, followed by two men. One was Robin 
Stone, the other was Jerry Moss. 

Ethel walked over to their table. ‘Hi, Jerry,’’ she said with a smile. 

He looked up, but didn’t rise. ‘Oh, hello there!” he said in an 
oft-handed way. 


She smiled at Robin. “I’m Ethel Evans... we’ve met before. I’m 
with the publicity department of IBC.” 

Robin grinned slowly. ‘Sit down, Ethel, we can use another girl. 
This is Amanda.”’ 

Ethel could feel the wave of resentment pour across the table. 
How can she be jealous of me? she thought. If I looked like that, I’d 
own the world. 

Robin caught the attention of the waiter. 
to drink, Ethel?” 

“‘T’ll have a beer,’’ she said. 

“Give the lady a beer,’’ Robin said. ‘‘And you might bring me 
my glass of ice water.”’ 

The waiter brought the beer and a large glass of ice water. Robin 
took a long swallow. 

Amanda reached over, sipped it, and made a face. ‘“‘Robin’’—her 
eyes were angry—‘‘that’s straight vodka.” 

Robin took another long swallow, and grinned. “So it is. I guess 
Mike made a mistake.”’ 

““You’ve got Mike trained,” she said coldly. ‘Robin.’ She leaned 
closer. ‘“You said we’d be together tonight.”’ 

He threw his arm around her. ‘We are together, baby!’ 

“T mean...’ Her voice was low and pleading. ‘‘Together. Not 
with Jerry and another girl.” 

He rumpled her hair. “I got Ethel for Jerry. Now we're a four- 
some, don’t you see?” 

“Robin, I have an early booking for a color layout tomorrow. I’d 
be better off home. You don’t need me 
just to sit here and watch you drink.” 

Robin turned to Jerry. “Put Amanda 
in a cab, Jerry, then come back. After 
all, we can’t let New York’s top model 
lose her sleep while we’re doing some 
serious drinking.” 

Amanda got up and walked out of 
the room. Jerry followed her help- 
lessly. When she got outside she crum- 
pled. “Jerry, what did I do wrong? 
I love him—I love him so much! 
What did I do wrong?” 

“Nothing, honey. He’s just turned 
off for this evening. When he turns off 
no one can get through to him.’’ He 
whistled and tried to flag a cab. 

“Make him realize I love him Jerry. 
Don’t let that ugly cow move in. She’s 
trying to—isn’t she?” 

He put her into the cab. “‘Amanda, 
you’ ve only known Robina few months. 
I’ve known him for years. You want to know are you did wrong? 
You made noises like a wife. You told him not to drink. Don’t crowd 
him, Amanda. This man needs space. He was always that way. Even 
at college. Now go home, get your sleep, I’m sure it will all be over 
by tomorrow morning.” 

“Jerry, call me when you leave him. No matter how late it is— 
how can I sleep when we've parted like this! Please, I’ve got to know, 
even if he tells you he’s had it with me.’ 

Later, Jerry walked Robin to his apartment house on the river. 
Robin asked him to come up for a nightcap. 

“It’s pretty late,” he mumbled. ‘“‘All right. One fast beer.”’ Jerry 
followed Robin into the elevator. 

It was an attractive apartment, surprisingly well furnished. ‘‘A 
girl I knew—before Amanda,”’ Robin said, as he waved his hand 
around the room. 

“Why did you treat Amanda so badly tonight? She really cares 
about you. Don’t you feel anything for her?” 

“No.” 

Jerry stared. “Tell me, Robin—do you feel anything? Have any 
human emotions?” 

“Maybe I feel a lot of things, but I’m not able to show it.’’ Robin 
smiled. ‘I’m like an Indian. If I get sick, I just turn and face the wall 
and stay there until I get better.” 


“What do you want 
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Jerry stood up. “Robin, don’t write Amanda off as just ar 
broad. She’s quite a girl.’ | 
The following morning, Robin awoke at seven. He felt god 0 1. 
matter how much vodka he consumed, he had yet to experien 
first hangover. He stood under a cold shower, and when he turned 
the water the phone was ringing. ie 
“Did I wake you, Robin?” It was Amanda. “‘I have an carly 
ing. I wanted to get you before I left. I’m sorry about last n 
“What about last night?” a 
“My walking out, but I just hated that girl and I guess 
tired and ——”’ 
“That was last night. Forget it.”’ 
“How about tonight?” she asked. 
“Fine. Want to cook for me?” 
“T’d love it,’’ she said. 
“Then it’s a deal. Make it steak and that crazy salad. Ana i 
that cat in the bathroom. He sat on my lap all through di 
time.” 
She laughed. ‘“‘He adores you. And Robin—I love you.” Bu ti 
had already hung up. . 

































Amanda grabbed a cab and headed for the Lancer bar. That i 
job had run 35 minutes overtime. It meant a lot of money, but it : 
meant she didn’t have time to go home and change. And she! 
wanted to wear the new pale-blue raw silk. Robin was back fr 
Miami, and it was their last night together before he left for 
Angeles to cover the De og 
Convention for IBC. 5 

She had wanted to take 10 di 
off and go with Robin | 
Angeles. It would have been| 
marvelous! Of course, during | 
five days of convention she we uld 
see much of him. But after hat! 
and Andy Parino were taking a { 
days off to play golf at Palm Sprin 
Robin’s invitation had been casi 
but he had invited her! 

But Nick Longworth, h 
had been adamant. She was 
to be one of the hottest m 
town. He had too many im 
bookings for her in July. 
worked hard to get into this bra 
She needed the money, and if: 
missed out on a few importan 
it was more than just losi ‘i 


money —it was giving noi 
chance to hit. She was on her way to the top. 

She looked at her watch. She was 10 minutes late and the cals dV 
inching along. She sat back and lit a cigarette. No use wortyl 
Andy Parino was probably with Robin anyway. He had been} : 
them every night since he arrived from Miami. Just thinking al 
Robin made her feel light-headed. ‘ 

The dim light of the bar made her blink. “Over here, baby!” 
heard Robin’s voice and headed toward the booth in the back of 
room. Both men stood up. Andy smiled in his open, friendly way. E 
Robin’s grin and the fleeting second when their eyes met oblitera 
Andy, the bar, the noise—even her heartbeat seemed suspended 
that one wonderful moment of intimacy no one else could share. TF 
she was sitting beside him, and he was back to talking politics w 
Andy. She wanted to touch him, but she sat back. 

“Eleanor Roosevelt is coming as a last-ditch effort to help Stev 
son, but he hasn’t a chance,’’ Robin said. “It’s a shame, he’s ag 
man.’’ Amanda tried to look interested. 

They went to the Italian place at nine. And when dinner was 0 
and Andy suggested going to P.J.’s for a nightcap, to Amaf 
delight, Robin shook his head: “‘I’ll have ten days of you, Jun an! 
This is my last night with my girl.’ % 


Mis. Austin: She 
told her husband 
what to do, 

what to think. 





The seasons melted into one another for Amanda. The eal 
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ae. 





























g had brought Robin into her life. By summer, their relationship 
ed into a permanent blur of excitement. He had been to Los 
es and Chicago for the conventions. And each time he returned, 
emed to want him more than ever. Her love for Robin soared on 
[on to a peak of feverish infinity. And she was frightened of it 
se she knew Robin could not even begin to feel one part of the 
ti on that reached her. And the acclaim he received for his con- 
fon coverage did not add to her inner security. His new stature 
ha threat—anything that took him away was a threat. She 
tly wished he was back doing local news. 

1 October they sat in his apartment and watched his first In 
h show together. Gregory Austin called to congratulate him. 
Parino called from Miami to congratulate him. And Andy had 
[met a young divorcée and was in love! 

Robin laughed. “Sure, it figures. With all the girls in Miami, a 
Catholic boy like you has to fall for a divorcée.”’ 

aggie Stewart is different !’’ Andy had insisted. It seemed that 
in obstacle was the lady herself. She didn’t want to get mar- 
ndy had hired her to do a five-minute spot on their local news; 
e put it, at least they worked together. 

manda listened quietly. The first vague pattern of a plan began 
xm. If she did a good commercial on television, perhaps Robin 
really respect her. 

talked to Nick Longworth about it. He laughed. “Dear girl, 
rilliant idea, but you can’t talk. That’s a talent in itself. The 
y thing you could do would be a big glamour product, and those 
ds of commercials don’t just drop in your lap.” 
Christmas Eve they trimmed a tree in her 
tment. Robin gave her a wristwatch, very 
and very expensive. She had given him a cig- 
e case, a slim, golden envelope. Jerry dropped 
for a pre-Christmas drink before he hurried 
e to Greenwich, bringing champagne and a 
er Squeak-toy for Slugger, the cat. 

at night Robin handed Amanda a flat box. 
ened it. Inside was a black leather collar for 
t, with silver bells and a little silver plate 
his name engraved on it. 

he threw her arms around Robin. ‘‘Then you 


laughed. “I just don’t like him sneaking up 
e. Those bells will warn me of his approach.”’ 
kissed her, and they didn’t even hear the silver 
ls as Slugger disdainfully leaped off the bed. 





ij 
re previewed in the television column of The 
w York Times. Dan smiled complacently when 
saw that the Christie Lane show was the lead story. He had 
sated out the summer and wrung a good pilot out of Christie. He 
vady had Alwayso asa sponsor. Christie was ‘““Mr. Average Man.” 
a had lined up a plain-looking girl singer, a homespun announcer, 
each week a big-name guest star would add some glamour. He had 
id Artie Rylander, a top producer who had made his name doing 
) variety shows. Alwayso was going along, and would do their 
nmercials “live.” Once again, Dan reveled in his luck. A beautiful 
' doing the commercials would be the perfect contrast to the 
dey family format of the Christie Lane show. 

Right now Jerry’s office was probably loaded with every beautiful 
del in town. Jerry intended to use a male “‘voice over” and have a 
utiful model demonstrate the product. But, as Jerry had said, 
y had to settle on one girl and stick to her. 

Sut Jerry did have a problem—Amanda. Amanda, with her cool 
“dic features, her high cheekbones, the heavy blond hair, was 
fect for the product; she had done the Alwayso magazine layouts 
year. Jerry wanted her for the show—but how would Robin take 
‘he hired her? 

de pressed the buzzer and told his secretary to send Amanda in. 
strolled through the door, wearing a leopard coat, her biond hair 
aming to her shoulders. 

“You really want the job?” 


n January, the February replacement shows 












“Very much.’’ She leaned across the desk. “I want Robin to be 
proud of me.’’ She gave him an imploring look. “Oh, Jerry, I love 
him! I can’t live without him. You’re his best friend. What do you 
think my chances are with Robin? It’s been almost a year that we’ve 
been going together. And sometimes I think I’m no closer to him 
now than the first day we met. Jerry, I want to marry him. I want 
to have his children.” 

Jerry felt his eyes become moist in sympathy. “You won’t lose 
him, Amanda, you’re doing fine. You’ve held him almost a year. 
That’s a record in itself.’’ He handed her the contract to sign. “‘I think 
you'll be just wonderful for our product. And it’s our pleasure to have 
you on the show.”’ 

He watched her as she left the office. Who would ever dream that 
this super-girl, this perfect creature, was going through an unhappy 
love affair? It must be torture, loving Robin Stone. Any woman 
would know she never really had him, and sense that one day she 
must lose him. He knew the Amandas would come and go, while he 
could always join Robin at the Lancer bar. 


The control room was crowded. Jerry found a seat in the corner. 
In 15 minutes the Christie Lane show would go on the air—live! The 
entire day had been bedlam. Even Amanda had caught some of the 
tension. At the last rehearsal she had held the hairspray in the wrong 
hand, and hidden the Alwayso label. 

Christie Lane and his ‘‘gofors’’ seemed to be the only people un- 
affected with pre-show hysteria. They joked together, Christie 
mugged for the crew, 
the “gofors’” went for 
sandwiches. They actu- 
ally seemed to be enjoy- 
ing the frenetic rehear- 
sals. The audience had 
already filed in. Amanda 
had said Robin was go- 
ing to watch the show at 
home. But Robin had 
never said a word, one 
way or another, about 


mercial. 

Danton Miller en- 
tered, impeccable as 
ever in a black suit. 
Harvey Phillips, the 
agency director, rushed 
in. “Everything is ship- 


Andy: If he could 
cut it, the TV } 
news show would be | 
a smash hit. 


ish Amanda is having her 
makeup retouched. I told her to stick with the blue dress for the 
hairspray, and change to the green for the lipstick.”’ 

Jerry nodded. There was nothing to do but wait. Dan told the 
director to click on the audio switch. The announcer had come on- 
stage to do the usual corny warmup. 

“Anyone here from New Jersey?” he asked. Several hands went 
up. ‘“‘Well, the bus is waiting outside.” The audience laughed good- 
naturedly. Jerry looked at his watch. Five minutes to airtime. 

Jerry suddenly began to wonder if the show would make it. It 
would be hard to tell even with the audience reaction. A studio audi- 
ence loved every show. Why not? It was free. Tomorrow the reviews 
would come out, but reviews didn’t matter in television. Nothing 
mattered but the ‘“‘numbers.”’ 

Three minutes to airtime. The door opened and Ethel Evans 
slipped in. Dan nodded coolly. “I’ve got a photographer with me,” 
she said. “Right now he’s taking some candids of Christie so I can 
service them to the papers.”’ She turned to Jerry. “After the show I’ll 
have him take some shots with Amanda and Christie.’’ She flounced 
out of the booth and headed backstage. 

One minute to airtime. 

Artie Rylander was holding a stopwatch. He threw his hand down, 
the orchestra went into a theme, the announcer shouted: ‘The 
Christie Lane Show!’ The show was on. 


Amanda doing the com- 


shape, Mr. Moss.. 


Jerry decided to go backstage. There was nothing he could do by 
remaining in the booth. His place was with Amanda—in case she 
developed last-minute jitters. 

She was sitting in a small dressing room fidgeting with her hair. 
Her cool smile gave him renewed confidence. ‘‘Don’t worry, Jerry, I’ll 
hold the hairspray so you can see the label. Relax, you look like a 
nervous mother.” 

“I’m not worried about you, honey. It’s the whole show. Don’t 
forget . . . I’m the one who made the recommendation to the sponsor. 
Did you watch any of the rehearsals?” 

She wrinkled her nose. ‘For about ten minutes—until Christie 
Lane started making idiotic mating calls.” She shuddered. Then, 
seeing his face, she added, “‘As a man he’s repulsive, but the audience 
will probably love him.” 

The door opened, and Ethel barged in. She smiled and held out 
her hand. “‘Good luck, Amanda.” 

It was obvious that Amanda couldn’t place her. 

“I’m Ethel Evans—we met at P.J.’s last year. You were with 
Jerry and Robin Stone.” 

“Oh, yes.’ Amanda turned away and began spraying her hair. 

Ethel sat on the edge of the dressing table, her large hips crowding 
Amanda. “It seems we’re destined to be thrown together.” 

Amanda backed away, and Jerry tapped Ethel’s shoulder. “Off, 
Ethel—you’re blocking Amanda’s light. Besides, this is not exactly 
the moment to renew old friendships.” 

Amanda’s detachment vanished the moment Ethel left the room. 
She reached out and grabbed Jerry’s 
hand. ‘‘Oh, I hope Robin will be proud 
of me. Has he said anything?” 

‘What has he said to you?” Jerry 
asked. 

“He just laughed and said if I 
wanted to get into this rat race, it was 
my headache.’’ Her eyes went to the 
large clock on the wall. “‘I’d better go 
down, it’s been fifteen minutes. But I 
want to phone Robin. He promised 
to watch. But you know him—he 
might have made himself a few Mar- 
tinis, and fallen asleep.” 

The only phone in the theater was 
‘near the stage door. Jerry fidgeted as 
Amanda stood and dialed in the drafty 
hall. The music was blasting, the ap- 
plause was strong, the show seemed 
to be going well. Amanda hung up. 
it's busy, Jerry. And I go on in five 
minutes.” 

“Beat it,” he said gruffly. ““You’ve got to be in place when ihe 
camera swings to you. I’ll call him for you.” 

He waited until she disappeared behind the backdrop and ap- 
peared on the small set designed for Alwayso. Then he dialed Robin’s 
number. The droning busy signal continued. He kept dialing until 
the actual moment of the commercial. ‘‘Damn Robin,’ he swore to 
himself. “He knows the girl is going on, why does he have to do this?” 

He watched Amanda on the monitor. She photographed like an 
angel. No wonder she made so much money! She was breathless from 
nerves when it was over. ‘‘Was I all right?” 

“Better than all right. Just great. Now you can relax for ten 
minutes—then change, do the lipstick spot, and you’re home.” 

“What did Robin say?” 

“T didn’t get him. The line was still busy.” 

Her eyes brightened ominously. 

He grabbed her by the shoulder and steered her to the staircase. 
“Go up and change. And don’t you dare cry and ruin your makeup.”’ 

“But Jerry ——’” 

“But what? He’s home, at least you know that. And he was prob- 
ably watching while he was on the phone. It might have been an 
emergency, even an overseas call, War could be declared for all we 
know. Believe it or not, the Christie Lane show is not the biggest 
happening in the universe. We only act as if we’re discovering a cure 
for cancer in here.” 
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Christie Lane ambled over. Bob Dixon was on stage de 
medley. “‘Didja hear that applause! And all for me! I’m 
est—the new king!’”’ He put his hand on Amanda’s arm. “And 
the beautifulest. If you play your cards right, Uncle Chel 
might take you out for a sandwich after the show.” 

“Take it easy,”’ Jerry said, easing Christie’s hand off A 
arm. “You haven’t put Berle or Gleason out of business va 8) 
what’s with the Uncle bit?” 

“‘Haven’t you heard what Dan-the-man has been saying all t 
months? I’m the family image. I remind everyone of their un 
husband.” He turned his watery blue eyes on Amanda. “ 
I hope I don’t remind you of any relations—not with the thou 
I’m thinking!’ Before Amanda could answer, he said, “Well, 
movie star has finished his off-key number. Now watch the 7, a 
go out and kill them.”’ Then he dashed onstage. Amanda turne¢ ed 
started for the phone. } 

- Jerry stopped her. “Oh no, you don’t! You’ve got exact ly 
minutes to change your dress and touch up your makeup. | . 
the show, you can call him. And I’ll bet you a late supper a t 
that he’s watched you. As a matter of fact, I’ll take you both t 
to celebrate.” Ay 

“No, Jerry—I want to be alone with him tonight. I’ll bring 
some hamburgers.’’ And she ran to her room. # | 

Amanda did the second commercial with ease. When 
show ended, the small backstage area turned into a mob anel| 
sponsors, Danton Muller and the writers were clustered 

Christie, shaking his 
cameraman was flashing 
Ethel came over and 
Amanda. “I want to get 
_ of you with Christie.” 
Amanda broke away a nd : 
to the telephone. Ethel fo 
her. Amanda ignored her é 
dialed. She was conscious of E 
standing and glowerinall aa 
Jerry came and stood close: 
protectively. This time thet 
no busy signal. It rang and% 
After the tenth ring, she hur 
Her dime returned. She 
a smirk come to Ethel’s lig 
straightened up. She wasn’t 
to let them see Robin Stone's 
crumble. He wouldn’t like t) 
When he held her in his arm 
night, he had stroked her head} 
said, ““You’re like me, baby.) 
matter what anyone does to either of us, if we hurt, we hurt 
and no one will know. We don’t cry on anyone’s shoulders, or evéi 
ourselves. That’s why we belong together.”’ ¥ 

Amanda forced herself to think of this now, as she still ‘ ' 
bered the phone ringing to emptiness, but turned to face Ethe 
Jerry. i 

“You know I’m an idiot, I guess I was so nervous about the 
that I completely forgot .. .”” She stopped, groping for an excuse 

“Was it still busy?” J oa asked sympathetically. a 

“Yes! And you know why? He told me he was going to tak 
receiver off the hook so that no one would disturb him. And I forge 
She turned to Ethel. “So let’s take the pictures, then I’ll dash to 
place as we planned. And Jerry, would you be an angel and call 
Cars? Tell them to send a limo for me.’ ‘ff 

She walked toward Christie Lane and stood between him and! 
Dixon, flashed her brightest smile, and quickly squirmed © out 
Christie’s arms as soon as the picture was taken. ‘ 

But once Amanda was in the protective darkness of the limou 
her smile dissolved. She gave the driver her home address. Well 
bucks shot for the limo. But this had been the only way to save 
She had gone off with her head held high—she was Robin’s g irl, 
this is the way he would want her to act. Ae 


Ethel: She had two 
specialties— public 
relations and 
unattached men. 


(To BE CONCLUDED NEXT MONTH) 





End of pudding as you’ve known it. Birds Eye introduces Cool’n Creamy pudding. 
End of cooked puddings. Cool’n Creamy comes frozen —find it in your grocer’s freezer. 
End of lumpy puddings. Cool’n Creamy stays creamy and smooth, ready-to-eat. 
End of watery puddings. Cool’n Creamy keeps two weeks in your refrigerator. 
End of so-so flavors. Cool’n Creamy’s The chocolatiest. The butterscotchiest. The vanilliest. 
End of a perfect meal. 

The Beginning of a whole new dessert. Cool’n Creamy. The world’s best pudding. 





4 creamy flavors: 
Dark Chocolate 
Light Chocolate 
Vanilla 
Butterscotch 


RECIPE INDEX 


Here is a listing of recipes appearing 
in this issue, including those from the 
Journal kitchens and advertisements. 


APPETIZERS 
Citrus Fruit Salad, page 128. 
Fish Piquante with Ketjup, page 146. 
Hot Salted Chick Peas, page 128. 
Seviche, page 148. 
Shrimp with Brazil-Nut Sauce, 

page 148. 


BEVERAGES 

Bourbon Mint Julep, page 136. 
Coffee Alexander, page 136. 
Farm Fizz, page 136. 
Garibaldi, page 136. 

Hijacker, page 136. 

Lager Lime, page 136. 

Lime Gin Rickey, page 136. 
Pousse Café, page 136. 
Raspberry Foam Cooler, page 136. 
Rum Martini, page 136. 
Shandygaff, page 136. 
Snowball, page 136. 


Spritzer, page 136. 


BREADS AND DOUGHS 
Cheese Bagelach, page 128. 
Cheese Ring Loaf, page 134. 


Deviled Ham Croissants, page 134. 


Farmhouse Bread, page 134. 
Sourdough Starter, page 128. 


DESSERTS AND CAKES 
Cherry Crunch, page 133. 


Crisp-Crust Cherry Tart, page 150. 
Golden Apple Raisin Pie, page 150. 





This is no place for sentiment. 
You need a new purse 
and that’s that. 


We don't care who gave it to you, 
orwhy;your purse is ratty-looking. 

Why not get a new one? Like 
Oasis here with the snazzy cobra 
tab. It’s got all the room in the 
world with not just one but two 
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$3.00, Key-Tainer® $4.00, Photo Case $ 


roomy coin compartments. Not 
just one but two paper-money 
pockets. Not just one but two 
charge plate places—and one has 
a Buxton picture holder in it. 

It's okay if you're sentimental. 





50, Billfold $6.00, French 
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But do you have to take it out on 


your purse? 


The Oasis clutch purse. In lemon 
and lime. $7.50. With a matching 
KEY-TAINER®, billfold—all the 


things you see below. 





LADY 











Purse $6.00, Lighter $3.00, Cigarette Case $4.50. 


BUXTON 


best for your money 





































Golden Gate Fruit Salad 

Gooseberry Pudding, pa 

Ice Cream Party Dessert 

Lemonade Chiffon Pie, p 

Mocha Avocados, page 1 

New-Fashioned Strawber 
page 150. 

Nut Sponge Cake, page 
Oriental Fruit Salad wa 
Dressing, page 146. 
Peach Galettes, page 150 
Pineapple Puff, page 128, 
Roast Oranges with Min 

page 144. 
Whipped Gelatin Salad, p 


FRUITS 
Pineapple Surprise, page | 
Tropical-Fruit Mélange, y 


MAIN ENTREES 
Bacon and Egg Buttercup 
Badjak, page 148. 
Bake-Off Waffles, page 12 
Beef Porcupines, page 4. 
Beef Vinaigrette, page 13 
Braised Soy Beef, page 14 
Broiled Baby Turkey, pa 
Charcoal Braised Game 
page 142. 
Chuck Wagon Steak, page 
Cold Cuts with Vegetable 
page 132. 
Cold Lamb Riblets/Pork § 
page 151. 
Curried Lamb, page 146. 
Ham Roll-Ups, page 128. 
Picnic Fried Chicken, pag¢ 
Santa Cruz Casserole, pag¢ 





RELISHES AND DIPS 
Celery Sambal, page 148. 
Cucumber Sours, page 146 
Junket Dip, page 128. 
Pickled Okra, page 128. 
Toasted Coconut-Peanut § 
page 148. 
Tomato-Pepper Sambal, bs 


SALADS 

Italian. Chef’s Salad, page 

Peas, Peanut and Pickle § 
page 132. 

Salade Nicoise, page 134. 

Summer Potato Salad, pag 

Three-Bean Salad, page 13 

Tongue with Sour Cream a 
Cucumber Salad, page 1d 


VEGETABLES 
Beans Stroganoff, page 151 
Carrots Vichy, page 128. 
Cauliflower Mimosa, page ] 
Corn on the Cob, page 128) 
Mint Parslied Rice, page 14 
Savory Stuffed Eggplant, p 
Savory Stuffed Tomatoes, f 
Vegetable Antipasto, page J 





| 
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OLD OAK HOUSE 
By Eliza Louisa Dawson 


Come through the rusty iron 

Pick laurels for the empty va 

And stand awhile beneath th 
oak. 

Blackberries still grow by the 
waterwheel, 

The river sings the same swe 


Then come inside and set the 

Upon the mantel. Here come 
and boys 

With buckets full of berries, 

And joy overflowing. 











(Bh) ST 








/ IN ANY MAILBOX 
Jed from page 109 







ma park bench, which was a mis- 
/scause her doubts gathered around 
gging at her. 

looked down at the key in her 
Jner passport to a romantic night. 
» metal tag attached to the key 
nted the hotel’s name on one side 
_the other it said: DRop IN ANY 
ox. It was for those forgetful peo- 
9 left the hotel without turning in 
fey and only discovered it at the 
or at home again. All they had 
bo return it was to drop it in the 
> mailbox, and the hotel would 
r the return. 

>) in any mailbox. She considered 
lvice wryly. It was probably good 
| only she’d never taken it. How 
ad she been coming to this hotel? 
last May, wasn’t it? No, last 
i, just over a year ago. She remem- 
she day. So in love, so nervous, so 
s to please her sophisticated lover, 
ring what he particularly saw in 
hen all the girls in the office were 
ed to him. Not that she wasn’t 
enough. Her mirror and men’s 
ld her that every day. 

her conscience had troubled her 
hen. He was a married man. Sep- 
from his wife, but still married to 
e had never spoken of marriage to 
eth, and at first she had been 
of the fact that he had never tried 
ide her into hoping, but just the 
1 small hope had grown and per- 
‘Surely they couldn’t go on like 
ever? There would have to be 
break, some freedom for him to 
again, if he chose. If he chose. 


nade an irritated, freeing gesture 
er hand, and the key slid out of 
isp and landed with a noisy little 
on the cement path. Stooping to 
-up, she found herself on an eye 
vith two bright-blue eyes belong- 
a child, a boy, four or five. 

1 lost,’’ he said almost as though 
ag of his prowess. ‘‘I’m lost.”’ But 
ild see by the smudges around his 
iat he had been crying. 

ll,” she said cheerfully, ‘‘we’ll 
o do something about that, won’t 
she put the key in her purse, stood 
1 looked around. ‘‘Were you here 
our mommy?” 

7 daddy. He has me Friday after- 
and every other Sunday,” he ex- 
i meticulously, as though the de- 
ould improve his situation. 

ur daddy .. . well, we'll find him. 
Ss your name?” 

ddy Wilson. What’s yours?” 
zabeth Edwards. Do you know 
you live?” 

nodded. ‘‘Forty-eight East Sixty- 
street.” 

ll, then,’’ she said encouragingly, 
e not lost at all. I could take you 
but it would be better to find 
addy first. He’ll be worried. Where 
‘ou when you last saw him?” 

2’d been watching the seals and I 
eding a squirrel, and then Daddy 
there. I thought I saw him on 
th up here, and I ran and ran fast 





url who wants to get her man 
ld use every trick in the book, 
anything she can find on the 
jacket. 

—Poor Woman’s Almanac 





If you traveled the way 
your luggage does, would you look 
as good as Samsonite? 


You know how luggage goes. With a 
bounce, a bang and a jolt. 

That we can’t help. But in making 
we've made luggage 


Samsonite Saturn®, 


that can take the abuse without showing it. 
Like making the frame of tough light- 
weight aero-metal. Nestling the locks in 
our exclusive Channel Gard®. Molding 
the body out of tough polypropylene. 








} v ; ; 
Shown: For her: In Misty White, Ladies’ Beau 





ty Case $1 


i 


9.50, Ladies’ O'Nite $20.50, 26. 





Pullman Case 


Giving it a retractable handle. 

And even finishing it in a dazzling 
selection of colors that won’t fade. 

So if you think any jolting it'll get 
along the main drag of Nowheresville will 
hurt it, think again. 


More people depend on 


Samsonite’ 


than any other luggage on earth. 
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$31.50. For him: In Dark Olive, 





21 Men’s Companion 













Maa” 


$20.50, 


Men’s Two-Suiter $31.50. In Grey, 3” Signat® Attaché $18.95. At all fine department and specialty stores. Samsonite Corporation, Denver, Colorado 80217. 








as I could, and then he wasn’t Daddy.” 
“We'll go back around the seals and 
look for him,” she said, holding out her 
hand, ‘‘and I’m sure we’ll find him.”’ 
He put his small, plump hand in hers, 
and she was touched by its trusting con- 
fidence. They walked along the path 
that led down to the zoo area and they 
talked as they went. 
‘How old are you, Teddy?” 
“T’m five. How old are you?” 
she answered 


“I’m _ twenty-nine,” 


truthfully. 


“That’s pretty old, isn’t it?” 

“Yes, I’m getting along in years,’ she 
said, and she felt it was true. She'd al- 
ways planned to marry and have chil- 
dren while she was quite young, but it 
hadn’t happened that way. 

““Are you old enough to die?”’ Teddy 
wanted to know. ‘““My dog died because 
he was very old.” 

“T’m not that old,’ she assured him. 
“Tm not going to die for many years 
yet.” 


“er 


That’s good,” he said. ‘‘Because I 





died. And 


he doesn’t 


didn’t like it when my dog 
my daddy wasn’t there... 
live with us anymore.”’ 
Another shipwreck, she 
Well... “Here are the seals,” 


““ 


thought. 
she said. 
Let’s look all around for your daddy.”’ 
There was a small crowd around the 
seals, with people buying peanuts and 
balloons, and she and Teddy threaded 
their watchful way through and around 
the knots of people, Elizabeth all the 
while looking for a man who would be 
looking for a lost child. 











PROJECT: YOU 


RX for prettier brows: Four Journal staff— 
ers get the treatment ("before" pictures, 
left, "after," right). See, also "Beauty's 
New Brow," page 117. 










roblem: Diane's brows were too heavy, 

too dark, scrunched down too close to 
her deep-set eyes. And they didn't quite 
match. Treatment: Brows were bleach—light— 
ened. Tweezer-—shaped from underneath for a 
nice, high—browed look. Filled in, shaped 
and made to match with charcoal gray pen— 
cil. Now Diane's eyes—with lighter, pret— 
tier frames—look larger. 









roblem: Nora's close—together brows be— 
gan and ended in down-dips, had strag— 
glers throughout. Treatment: Tweezing . 
from inner ends to push brows farther apart, 
under inner ends to refine them. Stragglers 
were hunted down, plucked out. Down-dips at 
outer ends were completely removed. Gray 
pencil defined the arch, gave an upward 
Sweep to outer ends. 















sy Day: _ m/e I ¢ 
Probten: Doris' brows were just there. 
too dark doing nothing for her 
features. Treatment: Bleaching—a few shades 
lighter—to make brows compatible with 
lightened hair. Then complete tweezer re— 
Shaping: under the brow for a better arch, 
plus an all-over cleanup of strays. Last, 
raising, shortening, thinning outer ends 
for a bright—eyed look. 












roblem; Jane had dark, heavy—penciled 

Liz Taylor brows. Fine for Liz, not so 
good for Jane. Brows also began too close 
to the bridge of her nose. Treatment: Sug— 
gested she go easier, lighter with eyebrow 
pencil. Then brows were spaced out and 
"lifted" by tweezing from inner ends and 
underneath. Gray pencil was used to fill 
in where needed and extend outer ends. 













i by Jackie at the Kenneth salon in New York 
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DROP IN ANY MAILBOX continued 


“What does your daddy look like?” 
she asked curiously. 

“Everybody says like me,’ Teddy 
said, and turned his face up for her in- 
spection. She smiled down at his star- 
tlingly blue eyes, his sandy hair, the 
sturdy little build. 

“He should be easy to find,” she said. 

“There he is!’ Teddy exclaimed ex- 
citedly, dropping her hand and running 
forward toward a man who looked 
enough like Teddy to be his father. 

“Teddy!” he said, and bent to kneel 
on one knee and receive the boy’s body. 
“T’ve been looking everywhere for you. 
I was just going to the park police.’ 

“She found me,” Teddy said, pointing 
to Elizabeth. “She found me.” 

Teddy’s father looked up at Elizabeth 
and smiled, a smile like Teddy’s, warm 
and friendly, lit by clear blue eyes. 

“And now she found me,’ he said, 
standing up, reaching out a grateful 
hand. ‘“‘Thanks for finding us.” 

“Her name’s Elizabeth,” Teddy intro- 
duced them. “Elizabeth Edwards, and 
she’s twenty-nine years old.”’ 

“My name is Ted Wilson, like Teddy’s 
here, I’m thirty-five, and I was begin- 
ning to be worried stiff about him. 
Where did you find him?” 

“Up there on the path,” Elizabeth ex- 
plained. ‘I think he saw somebody who 
looked like you, and he ran after the man 
until he was lost.” 

“Well, now that we’re all found,” Ted 
Wilson looked at his watch, “‘time to be 
on our way.” 

“On my days with Daddy, we always 
go to Hamburger Heaven,’’ Teddy said 
happily. “You come along, too.” 

“Of course,’’ Ted Wilson said hastily. 
“Delighted to have you, but we’ll find a 
better place than Hamburger Heaven.” 

“Thank you,” she said. “Hamburger 
Heaven sounds like just the thing, but I 
have an engagement, and I must be 
getting on.”’ She started to walk toward 
the park exit, Teddy and Teddy’s father 
beside her. 

“TI hope we haven’t made you late?” 
he said. 

“Oh, no,” she said politely, although 
she was late. Dan would be waiting for 
her, not pleased with her lateness. It 
would strike a jarring note in the per- 
fection of the evening. 

What if she didn’t go at all? She won- 
dered somberly, not for the first time. 
What did she have to lose? Her entire 
social life, that’s what she’d lose. Dan 
was her entire social life. At the begin- 
ning, when she’d started going with him, 
she had refused all other invitations out 
of loyalty to Dan and her own indiffer- 


ence to other men, and the 
had gradually stopped comi 
eral nights a month with Da 
enough to keep her from being 
In the beginning, she’d bee 
love and had had some hope 
Was the love less now? The ¢ 
the hope had gone out of it; it 
ing toward nothing and had se 
into a comfortable routine, 
from now, she thought, it mi 
the same. She drew back 
thought of losing him and ti 
hear the small voice that told 
ready had lost him except f 
hours a week they spend toge 
that enough to build a life or 

“Do you often come here’ 
father was asking. 

“No, not often,’’ she said, 
quite know what impulse ha 
to the park today instead of 
rectly to the hotel. 

“Teddy and I come almost 
day afternoon.” 

“That’s nice,” she said abs¢ 

Dan had two little girls, He 
on weekends, but she’d never 
She had tried not to be hurt, n¢ 
if he wanted to make her 
his life, as he said he did, gs 
be welcome to come along ons 
weekend excursions. Did he b 
to the zoo? She didn’t know, b 
never spoke of the children 
said he wanted her part in his 
always glamorous, always clé 
But there were times when ch 
wasn’t as satisfying as, say, a g 
burger would be. And it was! 
make a full life out of a few ch i 
colored evenings. Life was | 
mornings and rainy Saturde 


noons, too. 


ie had come to the edg 
park. The early-spring night w 
ening, it was almost twilight. 
the lights were coming on in t 
ings, some of the cars were dri 
lights. It was that blue-gray m 
when the city always seemed s\ 
ful to her. The blue hour. AG 
wide street was the hotel and ] 
on the corner, where the lights 
stood a mailbox. | 
Drop IN ANY MAILBox, the 
said. Drop it in, end this aff 
had already outlived itself. L 
and be lonely. Lonely enough | 
an effort, change her life, et 
other interests—in short, find ¢ 
The lights were changing. 
“Wait a minute,” she said. 
She walked to the mailbox, 
the key in and went on with Tet 
Teddy’s father. 





“I'm sorry, sir. This is just a piggy bank.” 
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elegant women rely on 








The world’s most 


LOréal colour... 


The Paris-inspired colors of L’Oreal—colors destined to 
become your personal signature of elegance. L'Oreal colors 
bring radiance to your hair, leave it silken soft with color. that is 
always precise, always natural. Then add the intriguing color-play 
of L’Oreal lipsticks, nail enamels and facial cosmetics to achieve 
total loveliness. L’Oreal color is totally coordinated for hair, face 
and fingertips. Created for the world’s elegant women. 


MADE IN THE UNITED STATES 
FROM THE FORMULAS OF 





© 1969 Cosmair, Inc 








What does 
douching 
with DEMURE ~ 
have to do 
with your 


USDANL 


A lot. Every husband wants his wife to be feminine... 


l 





“> 


in every sense of the word. And Demure Liquid Douche lets 1 
you discover how completely feminine you can be. 


Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you know you’re the woman your husband 
wants you to be. Feminine... in every sense of the word. 

Since femininity is so important to marriage, 
shouldn’t you discover Demure... the liquid douche 
perfected by a leading gynecologist. 


eC rae 
Teele ae 
OOUCHE 
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See Wrinkles* 


Actually Reduced 


With Medically Proven 
Hormone Application 


Now you can see your skin become clearer 
and younger-looking as *dry-skin wrinkles 
diminish in only 10 to 12 days. A laboratory 
test conducted by skin specialists proves con- 
clusively that estrogenic hormones, applied 
to the skin, actually reduce dry-skin lines and 
wrinkles to a marked—visible—degree. 

A preparation containing female hormones 
was applied to one side of the face and neck 
of 50 middle-aged women. A similar formula 
—but without hormones—was applied to the 
other side. 

The results of this “‘half-woman’ test 
showed that skin lines on the hormone side 
were clearly, visibly reduced. Many fine lines 
had disappeared altogether, while even deep 
wrinkles showed dramatic improvement. 

How? Why? Doctors say the hormones 
cause skin cells to increase their natural mois- 
ture. As millions of cells become plumper, 
they smooth out lines much as you plump 
up a pillow. Results are often visible in 10 
to 12 days. 

This anti-wrinkle formula is produced by 
the trustworthy 56-year-old Mitchum labora- 
tories under the name HORMONEX Beauty 
Serum. It acts so rapidly because pure hor- 
mones are quickly carried into the skin in a 
penetrating liquid formula. 

Note this: Only 7 drops a day of HORMO- 
NEX Beauty Serum are the full recommended 


treatment for face and neck. Just seven drops | 


a day! 

The regular 100-day supply comes in a 
convenient dropper bottle at $3.50—less than 
4 cents a day. Look younger quickly. See 
those dry-skin wrinkles visibly reduced. 


You may obtain HORMONEX Beauty | 


Serum at your favorite drug or toiletry 
countel 
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CORKS 


REMOVED BY 


Your money refunded if 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N-Y. 





at your druggist. 








FALSE TEETH 


Chewing Efficiency 
increased up to 35% 


Tests prove you can now chew better—make 
dentures average up to 35% more effective—if 
you just sprinkle a little FASTEETH on your 
plates. FASTEETH Powder is alkaline. It holds 
false teeth firmer, more comfortably. No gum- 
my, gooey, pasty taste. Doesn’t sour. Helps 

-check dental plate odor. Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH at all drug counters. 





AVOID PROBATE COSTS! 


Journal Readers—Save thousands of dol- 
lars for your loved ones! Save one to 
five years delay in settling estates! Avoid 
completely up to 10% or 20 % costs! Protect 
your estate from unscrupulous mishandling ! 
Make sure it goes to those you want to 
have it! Send for Norman Dacey’s eye-open- 
ing factual book, “HOW TO AVOID PRO- 
BATE” (Already in 29th Edition). Contains 
important legal forms which you can fill in 
and use to administer your own estate! Mail 
only $4.95 to LHJ Books, Box 4455, 
Grand Central Sta., N.Y., N.Y. 10017. Full 
refund guaranteed. 





LOTION 


25% GLYCERIN... 


Heals Rough, Dry, Chapped Skin 





Faster, or Your Money Back 


CHAMBERLAIN DISTRS., Des Moines, la. 


Mss 





also Calluses. Quick, 
easy, and economical. 
Just rub on. Jars, 40¢ 
and 70¢. Buy Mosco 


MOSCO 


WOODWARD/NEWMAN 


continued from page 111 


ways. He’s normal. You know—the old 
‘When is there time for me in your life?’ 
It comes up mostly in the evening when 
I’m exhausted and Paul wants to see a 
movie or something. I say, ‘I’m sorry, 
I’m just too tired,’ and he says, ‘I no- 
tice you're not toe tired to take a ballet 
lesson, or take Lissie to the kiddy park.’ 
But he never stays miffed for long. We 
find it impossible,” she said, ‘‘to stay 
angry for very long. 

“This sexy young-animal image Paul 
has in movies—I think that’s so funny 
because when I first knew him he played 
the nice young man who didn’t get the 
girl in Picnic, as well as being Ralph 
Meeker’s understudy for the sexy lead. 

“After Paul went on one night in 
Meeker’s role, Josh Logan said to him, 
‘Paul, you just don’t have any sex 
threat.’”’ 

Joanne looked up from her rug. “It 
was true, you know. He looked like a 
Botticelli angel. He says that over the 
years I have made him old and tired and 
sexy. I don’t know whether that’s a 
compliment or not. Of course, J always 
thought he was sexy, even when Josh 
was worried about Paul’s ‘sex threat.’”’ 

The white cat, Snowball, rose, 
stretched and walked to the fireplace, 
trying to paw his way past the grate. 
“Watch it!’ Joanne warned. Then, 
“Paul hates that gas fire, he thinks it’s 
sham. Paul doesn’t like artificial things. 
I don’t mind it. A fireplace is relaxing. 
My idea of relaxing is so different from 
Paul’s. I like to read a book, or knit, or 
play the piano. Paul has to relax playing 
six sets of tennis or sitting in a sauna 
bath. With him, it’s complete involve- 
ment or total nothingness.” 

Paul is also famous for riding fast 
motorcycles and cars. For their latest 
co-starring film, Winning, he drove a 
racing car faster than the script called 
for, and Joanne shouted, loud enough to 
be heard above the roar, “‘Damn! I wish 
I weren’t married to him now.” 

“Oh, that!’ she smiled. “‘I don’t like 
him to drive like a madman, but Paul 
likes it, and so it’s something you give 
up on. Maybe fast cars are a male in- 
stinct. I personally think driving fast is 
adolescent, but Paul and Scott insist 
it’s creative—a matter of overcoming 
one’s instinctive fears. Paul can’t bear 


‘Eloise! I told you never to call me here.” 

















































being a coward, and he tal 
that. He believes that if 
about something you o 
fear of it. I’m not that 
something fearful, I avoid 

Newman still drives an 
looking Volkswagen with 
engine. “For him,” expla 
“it’s a joke. His sense of 
the sophisticated, biting ki 
He can spend a half-hour 
because he’s got to laugh t 
I often say you can take t 
Shaker Heights, but yo 
Shaker Heights out of the 

Paul and Joanne are ag 
their recreational tastes as 
their attitudes toward acti 

“Paul is a movie star 
also to be a fine actor,”’ she 
ing is his driving force, and 
in a disciplined way. He thi 
a childish profession for 
maybe—in the larger sens 
seems that way. But if he 
strongly, he wouldn’t act. 

“Por me, acting is fun a 
important as living and 
‘knew’ I would be an actreé 
time I was two years old a 
school to recite the allegiand 
in place of my brother, who’ 
mumps. I still remember 
way the radio looked when 
Vivien Leigh had won t 
Award for Gone With the 
nine, and I told my mammé 
going to win that award so 


“A sticky moment” 


She won it, 18 years later,| 
formance in Three Faces of | 
ally,’’ she says, ‘‘when I wor 
two months after we were ml 
was sort of a sticky momil 
Paul, you see, has never wol 
This year Joanne was nomi 
for her role in Rachel, Raché 
movie Paul directed. 

Hell hath no fury like a wo 
husband has been scorned 
failure to receive an Oscar 
for Best Director infuriated 
threatened to boycott bes 
Award ceremony and to init 
vestigation of the nomi} 
couldn’t have been nominat 
Actress without Paul being th 
she said. ‘“‘This negates the 


pose of the award.” 












| o ee EO, gore acter : 


| Ruth McCarthy: 
fou. don’t know me, but I’ve been 
tading your stories about people 
pos" weight and I’d like to tell you 
} a junior in high school. A fat, date- 
Inager who spent her lonely evenings 
Fefrigerator. Either at my house or 
ing at someone else’s. The bad thing 
laby-sitting was that there was always 
tthe house, which turned into fat on 
. Whenever I got a chance to dance 
in the arms of my father at a family 
x), I looked like a bowl of jelly, jig- 
ross the floor. Sounds funny, doesn’t 
Ht wasn’t. Particularly not when you 
lim sister, who dated regularly. 
ind her boyfriend tried to fix me up 
lows, but who wanted to do the Twist 
) pounds of fat. I kept telling myself 
| outgrow it. I didn’t. And you don’t 
pu eat like I did. 
lother is Maltese and my father Czech- 
ian. When he married my mother, he 
that she learn how to bake all those 
zech pastries. Of course, she had a 
ltese specialties of her own. And me, 
upped them up. 
ae time I’d become a junior in high 
however, I began to think more about 
lan baked goods. Not too far from 
lived, in Flushing, New York, there’s 
mice place that has dances for teen- 
Friday evenings. I used to go some- 
but nothing ever came of it. I always 
up a wallflower. 
Jers were hard, too. Bathing-suit time. 
ould always be one-piece. And black. 
|in the water, up to my neck, as much 
ible. On the sand, I’d wrap myself in 
and watch the others have fun. I’m 
2y thought I was shy, but I was really 
d. 


‘unhappy times like these, I'd try to 











“starve” myself. I’d lose a couple of pounds, 
but at the end of the week, I’d go on a binge 
and gain it all back. 

Then one day I read an ad about a reduc- 
ing-plan candy, called Ayds. And the word 
“candy” got me. This sounded like the an- 
swer to my problem. 

After all, I thought, it wouldn't be like tak- 
ing a reducing pill. And it wasn’t, once I tried 
Ayds. One thing I liked, this candy contained 
no harmful drugs. And it was sweet enough 
to satisfy my sweet tooth, so I didn’t feel I 
was denying myself at all. I just took one or 
two before meals as directed, with a hot 
drink. And it helped me control my appetite. 
Really. It was as pleasant as could be. I lost 
25 pounds in three months. That’s when my 
friends began to notice my looks. I even be- 
gan to like the way I looked myself. In fact, 
I began to think about getting contact lenses. 
“Might as well go all the way,” I thought. 

When I reached 125 pounds, one of the 
girls got me a date for Rye Beach. It was 
great. And it was only the beginning. There 
were dates and more dates. 

Every pound I lost motivated me to lose 
another. By the time I graduated, I had 
dropped to 115 pounds. And it wasn’t long 
before I lost more. The only reason I took 
baby-sitting jobs from then on was to make 
money. Not fill up my evening, 

After years of being wrapped in 150 pounds 
of fat, I was slim—and free. 

I'm 5/2!2” tall and today, I weigh 101 
pounds, down from 150. In the measure- 
ments department, I’ve gone from 40” to 
33!2” in the bust; from 29” to 2312” in the 
waist; from 40” to 34” in the hips; and from 
a size 1612 toasize 5 dress. 

Isn’t that wonderful? And what really 
makes me feel good is knowing that I haven’t 
gained any of the weight back in six years. 
And IJ haven't even had to continue using Ayds 
to stay slim. On the Ayds Plan, I had trained 


I'd probably 
never be 
married now, 
if | hadn’t lost 
49 pounds 


myself to eat less. And like it. And the habit 
has lasted. 

In January, I was married to a wonderful 
man, who found it hard to believe I was ever 
heavy. During our engagement, I showed him 
the enclosed pictures of myself. I suppose it 
wasn’t the brightest thing to do, but, thank 
goodness, it didn’t scare him off. He did say 
though: “Tf I’d seen you when you were that 
big, I’d never have asked you out.” And I’m 
sure that, without Ayds, I’d never have this 
wedding band on my finger today. 


Bere Aone SOF, ; 
iebarnuwA Cankssathia 
Ono An sarah, 
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WOODWARD/NEWMAN continued 


A telephone rang in another room, 
and the Newmans’ Southern cook, Lil, 
came in to announce that Mrs. New- 
man’s mother was on the phone. 
“Mamma? Well, ah’ll be,’ she said. 
‘Paul says when I talk to my mother I 
always slip into ma accent.”’ 

Moments later she returned, and it 
was as though her husband had never 
left her mind. 

“One is fortunate 
when one meets the per- 
son who complements 
you completely,’ she 
said. “‘I can’t conceive 
of life without Paul. He 
makes me feel beautiful, 
and it’sa lovely feeling.” 


“Marriage was not 
my bag” 

But she dislikes think- 
ing of herself as pretty. 
It is almost as though, 
in her mind, beauty robs 
one of talent and char- 
acter. Her resentment 
of the “beautiful im- 
age’’ may have started 
as a youngster in Geor- 
gia, when she was 
“fawned over” and had 
so many boy friends in 
high school that, “by 
the time I got to college 
I was wearing heavy 
black shoes, no makeup 
and carrying around a 
copy of Ulysses.’ The 
ruse didn’t keep the 
boys away. ‘“‘My ro- 
mances were always 
dreadfully serious, but 
never for a moment did 
I consider marriage. 
That was not my bag.” 

At that moment Clea 
came plummeting into 
the room, home from 
nursery school. “Hi,” 
called Clea breathlessly. 

“Mamma, I made two 
paintings today. One is 
for you. And one is 
for’’—she made a quick 
survey of the room and, 
discovering a visitor, 
said—‘“‘you.”’ Cleathrust 
forth a small fist with a 
blue and green abstract 
water color in it, then 
turned back to Joanne. 

Picking up the needle 
in her mother’s lap and 
looking at the rug, Clea 
said, ““‘Mamma, can I 
put it?” 

Joanne pointed to a 
hole in the canvas. “You 
can put the needle here.”’ 

Abruptly, Clea hunched her little 
shoulders and moved in close to Joanne, 
shielding her from view. 

“Don’t look at us right now, because 
we don’t like that,’’ she pleaded over her 
shoulder. “‘We are working. And don’t 
talk to us right now because we don’t 
like that either. Please, Mamma, say 
that to the lady—not to talk to us.” 


“No,” said Joanne firmly, “that 
would be rude.” 

‘Tl’m sorry,” said Clea. “Mamma, 
may I watch telly?” 

Joanne shook her head no, then whis- 


pel something in her daughter’s ear. 
Clea called, ‘‘Bye,”’ and left. 


“T suspect, Joanne said, ‘‘my chil- 
dren will go through seven years on the 
analyst’s couch remembering their 
mother as a nag. A woman who always 
says ‘no.’ I make them clean up their 
rooms and do all those awful chores. I 
suffer such pangs of guilt about TV, and 
hardly ever let them see it. I want them 
to dress neatly, because I think it’s their 
responsibility, and when they’re older I 
don’t want them to have to go through 
the readjustments I had to go through. 


Paul helps raise the children, of 
course. ‘‘But he gets all the lovely jobs,”’ 
Joanne says. “He takes them fishing. 
Fortunately, he’s a demon at the table. 
Mamma can rest during meals.” 

There are times, on weekends and in 
the summers when Joanne is faced with 
all six Newman children—and their vis- 
iting playmates. It is stimulating pan- 
demonium. For Joanne today, the chil- 
dren and Paul represent security in what 
she views as a frightening world. 





What You Can Do About Your 


Nervous-lension Headache 


What Causes It? What's Best To Take? 


Emotional stress causes most 
headaches. Tension (1) causes 
muscles to tighten (2) Press on 
blood vessels, reduce blood supply 
and irritate nerves. This results in 
(3) more pain, more tension, more 
pressure on nerves. Your headache 
gets worse. 

What's best to take? Why not the 
strong pain-relief medication doc- 
tors recommend most for head- 
aches? You'll find it in Anacin®. 
Anacin is a special fortified formula 
that gives you twice as much of 


I’m a reformed slob. Ah,” she sighed, 
“but why do I do it? The girls are all so 
ravishingly beautiful, they’ll all marry 
wealthy men and have everything they 
want, no matter how they dress or keep 
house. 

“Another trouble with me as mother 
is, I’m such an actress I can’t play it cool 
when I’m trying to give orders. I either 
lose my temper and am frightful, or I 
become a martyr. Last night when I was 
trying to get Lissie to bed, I said, ‘I’m so 
exhausted I just can’t stand up another 
minute.’ So Lissie said, ‘Then why don’t 
you sit down?’ She had me nailed. I had 
to walk out of the room.” 


this soothing medication as the 
other leading extra strength tablet. 
In minutes Anacin...turns off pain 
so...relaxes tense muscles...and 
lets circulation re-establish itself... 
helps prevent further irritation of 
nerves. Notice how fast Anacin 
breaks up your nervous headache 
—lets you feel better all over. 

Despite its strength, Anacin is 
safe taken as directed. It doesn’t 
leave you depressed, groggy. And 
it’s gentle on the stomach. Next 
time take Anacin Tablets. 


“Security for me,” she said, looking 
out the window, “is being together, 
wherever we are. Security is being able 
to stand at the foot of the stairs, and 
yell, and know that everybody can hear 
mes FEY 

There was very little personal security 
for Joanne, one guesses, in the unhappy 
years of her life, when she and Paul were 
in love, but—because of his commitment 
to his-family— could not marry. 

“That period of my life,” said Joanne, 
“is one of which I am not particularly 
proud, and I’d rather not talk about it. 
It gets to be one of those messy, terrible 
things, with all the guilts and recrimina- 

























































tions. Besides the children, Paul 
wife is involved, and she is a 
lady who raised the children beg 
It’s just one of those things t} 
pened, that’s all.” 

Paul and Joanne got to kn 
other in Picnic. She was underg 
both Janice Rule and Kim Sta; 

“T remember the first time I 
stage. It was in Boston. Janice 
laryngitis. At the end, the ¢ 
stood up and applauded, and Pa 


then? “Oh, na 
Joanne. “TI thin 
a crush on 
Meeker at the t 
sides, Paul was 
and had childre 
knew it, so I 
think about hi 
way.” 

After Picnic 
both Joanne ar 
went their se 
ways in movies 
television. But t 
into each other, 
sional respect 
friendship, and 2 
ship can be da 


The happy tim 


If the Newmai 
ily life is private} 
was even mor} 
cealed then. Joa 
Paul used to ha 


would bring hy 

homemade pop: 
cause he doesn’t | 
kind in the mae} 
And Joanne wo 

cans of beer i 
sized handbags. | 
wait for loud no 
the sound track 
punch open the 
“One time wé 
out with some of 

popcorn— we'd 
ten the beer—so 
handed over the 
the regular pd 
seller and said, ‘ 
you be kind eno 
put this in your ¥ 
while I go get a 
The popcorn sell) 
astounded, she d 
Those were the 
times. There we 
ones, too, and 
remembers them: 
“Tn 1954, Pa 
were in Californ 
ting by a swil 
pool. It was one of those periods 
we were deciding we had to givé 
other up. It just couldn’t work ¢ 
friend of mine came up and intr 
me to Gore Vidal the writer. § 
and I started going out, and we d 
that we were an ideal couple—b 
we were the only people who could 
all the kings of England in sue 
She laughed. ‘It lasted a cou 
months, then it broke up. The 

didn’t seem quite enough.” 

Some months later, Paul left hi 
Jackie in a New York resta 
climbed into his ear, ran a red lig 
accidentally drove into a fire hy 















le. 

ul’s younger daughter was 18 
s old when he was divorced,’’ 
“She was three 


been part of the 
so much longer 
had. And to have 
sithere, with us, full 
y, so to speak, was 
ock. They were 
and five and seven 
es and I remember 
n ng, ‘They were all 

are on earth to kill 
} (0 hate me—I’m 
ih, 


[| they resent Jo- 
a) “Oh, I’m sure 
did. Not so much 
arazenit as suspicion 
BE it passed. 

He have done quite 
vith our children,” 
aie feels. “‘They’re 
tooiled. They don’t 
1 ‘things.’ Look in 
ers and you'll 
/ closetful of cray- 
s books and_ stick 


made of old 
. 




























d socks, rather 
2a roomful of new 
Two times a year, 


Jothes day. Poor 
@ never gets any- 
new. She wears 
hand-me- 


ll has a horse of 
wn. ‘“That’s ex- 
‘onal,’’ explained 
ne, “but it is not 
ering. Nell has a 
. because we saw 
was very serious 
riding. Denial for 
‘’s sake seems a 


” 


all six children 
remember their 
hoods as happy 
3. She doubts, how- 
that it’s possible. 
Joes anyone have a 
y childhood?” she 
1. “Because I have 
st total recall of 
went on in my 
as a child, I re- 
ber all the traumas. 
ging schools. Being the new girl in 
lL 
Vhen you're an actress you mag- 
the horrors, but I suddenly have 
ories of an old harridan of a mother 
ag, ‘Get down here for breakfast 
nstant! If lremember my mamma, 
was a sweet Southern lady, that 
how will my girls remember me?” 
, this appropriate moment Lil an- 
iced luncheon. “‘Look at this!’ cried 
ine happily, seeing hominy grits on 
table. ‘We're havin’ ‘soul food.’ 
t's my favorite. Grits, black-eyed 
and turnip greens. Paul hates it, so 
lave it while he’s out.” 


Joanne laced her grits with butter and 
slices of Cheddar cheese, and the talk 
turned to polities. 


“Vote for Godfather Vidal” 


She is dedicated—emotionally, if not 
physically—to the various political 
causes her husband espouses. ‘But I am 
not as equipped as he is. Paul goes out 
and makes speeches and has facts to 
back him up. I can tell you I was terri- 
fied when he was on the road. People can 


Coffee was served before the fire. A 
fireplace, even a gas-regulated one, rep- 
resents hominess. Joanne talked about 
what she and Paul do in the evenings. 

“We don’t watch TV, that’s one 
thing. I’m usually knitting or working 
on this rug—which someday will be fin- 
ished and put in the girls’ room so they 
can trip over it and the cats can scratch 
it to pieces—while Paul reads scripts. 
He plays pool sometimes, but I’m just 
not a game player in any shape or form. 


“Does the P'T.A. 
know you wear 
dentures ? 


Whenever you come close to people... 

don't let tell-taie denture stains 

and odor give you away. 

Use Polident Powder, the denture cleanser that’s 
made extra strong for when you’re extra close. 


POLIDENT® 


really maul you when you're a celebrity. 
Well, I am just not good at speeches. I 
remember once being forced to stand up 
for Gore Vidal when he was running for 
office, and I went absolutely dumb and 
finally said, ‘Well, I think you should 
vote for Gore Vidal because he’s my 
godfather.’” 

There has been talk that Newman will 
one day run for political office. “It’s pos- 
sible,’ said Joanne. ‘‘They asked him to 
run for the Senate in Connecticut, but 
he didn’t feel he was equipped. I don’t 
think it’s something I would wish for 
him. In a way, he feels he wants public 


service, but...’ Her voice trailed off. 





“On Saturday nights, we rent old films 
and the girls take turns selecting the 
movie. And naturally we spend a lot of 
time talking. There’s a lot to talk about. 
The way things are going now, the 
Seventh Day Adventists may be right— 
by 1975, it could be the end of the world.” 


“I admire the young people” 


Joanne and Paul both respect the role 
of young people in trying to bring about 
change in society. “‘I admire them,” she 
said. “‘Their methods are not always 
wise, but it’s very difficult to be both 
young and wise It’s difficuit enough to 
be 38 and wise | would uk to think I’d 


have the courage to be a real protester 
instead of—as some kids do—going 
along in their own little rut.” 

Paul’s son, Scott, is of draft age. 
Would she support him if he elected to 
reject the draft? Joanne replied un- 
hesitatingly. ‘““My belief is that when a 
country is attacked it must defend itself, 
and for no other reason is war valid. I am 
equally opposed to breaking the law, per 
se, because in so doing you begin to un- 
dermine the structure of government. 
Scott is my stepson, and 
I believe in him and what 
he feels. He has no de- 
sire to go to war, and I 
could not concur more 
highly. But I’d be disap- 
pointed if he chose to do 
something like burning a 
draft card—though I 
would support him.” 

Joanne admitted that 
she ‘would like finally 
to have had a boy” of 
her own. “But after 
Clea, and I was 35 when 
she came along, it looked 
like one girl after an- 
other, so I decided we'd 
better give it up. There 
had to come a time when 
Paul and I would have a 
life of our own, and we 
have done enough for 
the population explo- 
sion. Of course, there 
are moments... Paul’s 
ex-wife just had a new 
baby, and I was saying 
to Jackie, ‘It must be 
fun,’ and she said, ‘Yes, 
it’s like a new world.’”’ 
Joanne looked, for a 
moment, as though she 
were mentally arguing 
with herself. ‘‘But, re- 
ally, I want to feel free 
to travel and work...” 

It was late afternoon 
now, and Lissie came in. 
Seeing a visitor, she was 
cordial. She was also as 
forthright as the rest of 
her family. 

“T’m sorry my moth 
er’s a movie star,” she 
remarked. “I never see 
her enough.” 

“Youdon’t?”’ chuckled 
Joanne. ‘Sometimes I 
have the impression you 
see me too much. Es- 
pecially at quarter-of- 
seven in the morning 
before I have coffee.” 

“Movie stars,’ per- 
sisted Lissie, ignoring 
that comment, ‘“‘have 
too many appointments. 
I don’t want to be a 
movie star.” 

Joanne Woodward said nothing. What 
was there to say? You're a famous ac- 
tress with a career and a husband and 
three children who want equal time and 
equal love, and you can’t please every- 
body 100 percent of the time. Sometimes 
you even begin to lose your identity... 

“Tt does get a little disconcerting 
sometimes,’ mused Joanne, ‘‘and after 
all I’m a martyred actress, so sometimes 
I have the feeling I’m being trodden 
upon. And then somebody comes up to 
me and says, ‘Oh yes, I know you— 
you're Paul Newman’s wife.’ And I feel 
like snarling, ‘I AM JOANNE WOOD- 
WARD?” END 
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KIDNAPPING 


ontinued from page 92 


lies in prevention. Many kidnappings, I 
am confident, could have been prevented 

parents had followed the following 
five precautions. 

1. Don’t give custody of children to 
strangers or individuals about whom you 
know little or nothing. 

In one instance, a mother, whom we'll 
call Mrs. N., took her baby daughter to 


a clinic for a medical examination. On 


Stop 
sleeping 





wrinkles. 


Don’t you just hate 
going to sleep on a sheet 
that’s all wrinkled? 

Stevens-Utica® 
No-lron sheets never 
wrinkle. And because they 
never wrinkle, they never 
have to be ironed. 

To clean your Stevens- 


the way out, she met a stranger who in- 
troduced herself as Mrs. J. 


“Oh, what a pretty baby,” Mrs. J. 
said. “‘How old is she?” 
“Eleven weeks,” replied’ Mrs. N. 


proudly. 

“My,” said the stranger. ‘“You ought 
to enter your daughter in a baby con- 
test at my church. I know she would 
win.” 

Mrs. J. explained that twice a year her 
church held a beauty contest for babies. 
Winners would receive a year’s diaper 





service, baby food, milk, a stroller and a 
baby bed. 

The mother smiled and said, ‘“‘No,’’ 
since she worked evenings and wouldn’t 
be able to bring her little girl to the 
church. 

The next day Mrs. N. received a phone 
call from a woman who identified herself 
as a friend of Mrs. J. This “‘friend’’ also 
requested that Mrs. N.’s baby be en- 
tered in the contest. Arrangements were 
eventually made.for Mrs. J.’s friend to 
take the infant to the church. 





Utica No-Iron sheets just 
throw them into the washer 
and toss them into the dryer. 
That’s where they iron. 

And they come in a lot 
of pretty patterns and solids 
that won’t wrinkle under 
you either. This we call Maui, 
a Polynesian print. It’s fifty 
percent cotton, fifty percent 


polyester and all percale. 
And we'll even give 

you a free telephone call 

to find out where to buy 

No-Iron sheets like these. 

Thenumberis 800-243-1890. 

If you live in Connecticut 

the number is 325-4336. 

J. P Stevens & Co., Inc. 


Stevens-Utica No-Iron Sheets. 
They never wrinkle. 
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At about 1 P.M., Mr 
total stranger—came fq 
taxi. The little girl, wra 
blanket, wore her finest 
nylon dress with a y 
yellow socks, a yellow a 
white buttons down the 
low corduroy cap. A ye 
in her hair. 

As the taxi pulled a 
thoughts dwelt on the 
her daughter might wit 
when her daughter ha 
turned, Mrs. N. realize’ 
unwittingly given her li 
hands of a kidnapper. ( 
prevent the Bureau fron 
tails on the final disposij 
other kidnap cases that an 

2. Know your baby-sit; 

Too frequently parey 
know their baby-sitter, 
they know little about 
whom they entrust their 

In an Fastern state, ¢ 
an emergency. She was d 
a few minutes and her 
sitter was not availabl 
she find a substitute? Af 
ried phone calls, her 4 
mended a woman whom 
who lived in an adjace 
That person, known of 
agreed to baby-sit. When 
turned from her job the ba 
kidnapped by the baby-s} 

Child stealing is a maj 
day. Many adults will 
method to gain possessior 

Not long ago, a friend 
standing at a bus stop | 
grocery store. A nal 
children in a buggy came 
said, “‘Sir, if you're going t 
few minutes. would you n 
my children while I go it 
won’t be long.”’ 

The man, who had a la 
background, refused. - 
you know who I am?” hi 
man. ‘‘Never leave yo 
somebody you don’t even 

The woman realized the 
advice and pushed the bu 
store with her. 

3. Physical security of th 
dence should be carefully | 
maintained. 

Frequently a kidnappet 
scrutinize the personal hak 
tended victim and his fam} 
a survey of the family resid! 
children home alone at nig) 
house seem secure? Where 
tended victim sleep? Can | 
approached through a lad¢ 

Doors and windows shoul 
locked at night. If children! 
evenings, the house should 
lighted. Children should b 
to open doors to strangers. 
hears prowlers or unusual n¢ 
police at once. Keep porch 
ing. If you must leave chi 
supply them with emerg) 
numbers (police, fire and 
sponsible adult can be reaé 
leave ladders around in the 
make it too easy for a kidna 
access to second-story bedroc 

4. Know the whereabou 
children. 

In investigating kidnappi 
are frequently astounded ai 
parents have no idea wher¢ 
dren are. 

Granted, no father or mot! 
an eye on a child every mi 






























By youngsters should be taught to 
ire onsible adult in the household 
athy are going and about when 
pxyct to return. A younger child 
4 given precise geographical 
Sais (identified by streets and 
ecations) beyond which the 
giild not go without permission. 
: dis missing, the parent should 
4; at once to locate him. Never 
sine that he is at grandmother’s 
‘over at Uncle John’s. Find out 


nediately. 
leave infants unattended. One 
ft her baby in a carriage on the 
ner home. When she returned, 
‘was gone and a ransom note 
se left. The note started: ‘‘I’m 
ts had to happen, but I am in 
je of money & couldn’t get it any 
my. 
sjntly mothers leave sleeping 
fn the back seat of a car while 
‘1 into a store. Sometimes they 
Jive the keys in the ignition 
; 
is also have a primary responsi- 
prevent kidnapping. On occa- 
k1appers have abducted children 
j, rom classes. 
0) case, Aa Woman came to a pri- 
«1001 at about 11 A.M. She told 
sipal that she was an aunt of 
fie children. The boy’s mother, 
ed, had suffered a heart attack, 
1 hospital, and wanted to see her 
imediately. Based on this false 
ted out with great emotion— 
pper abducted the victim from 
Jbl. 
‘chool should enforce strict pro- 
easures. For example, before 
i) a child to strangers, the official 
should check by phone with 
e child’s parents or guardians. 
sol gets a telephone request to 
child early, verification should 
ned. For example, the principal 
ll the individual back (if he 
o be a parent or guardian) or 
etails about the child, such as 
1 place of birth, number of sis- 
brothers, physical character- 
entity of friends. Any suspicious 
oitering on the school grounds 
be reported promptly to the 
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Idren should be instructed to re- 
tomobile rides from strangers, 
yn their gifts, decline to accom- 
m on foot and report immediately 
‘who molests or annoys them. 
s standard FBI advice. I’m sure 
rd it from your mother and have 
to your children. But this advice 
oe repeated too often. 
me afternoon a woman rang the 
of a home in a Western state. A 
2 nine, answered. “Come with 
e woman said, “‘I want to take 
your mother.” The girl, who 
hat her mether was playing 
it a friend’s house, immediately 
The woman handed the girl an 
e to give to the maid (who un- 
ully pleaded with the child not 
The envelope, opened by the 
later that evening, contained a 
demand for $20,000. 
molestation—and sex crimes— 
it a serious problem in America 
We have distributed more than 
m copies of a poster designed for 
by boys and girls. The poster 
uildren coming home from school, 
stranger carrying a bag of candy 








lurking behind a tree. These simple 
rules are set forth to warn children of 
danger: 

@ Turn down gifts from strangers. 

© Refuse rides offered by strangers. 

@ Avoid dark and lonely streets. 

@ Know your local policeman. 

Children should be taught to trust 
police officers. If they have any prob- 
lems or suspicions, they should be told 
to advise an officer. If a stranger at- 
tempts to detain the child forcibly, the 
youngster should cry loudly for help. 


Now, what if, despite all precautions, 
a child zs kidnapped? The parents should 
NOT panic. Telephone the FBI imme- 
diately. Our number is on the front page 
of most telephone directories. Maintain 
secrecy; do not tell anybody except in- 
vestigating officers. Don’t disturb any- 
thing at the scene of the crime or un- 
necessarily handle any communications 
demanding ransom. Attempt to main- 
tain the normal routine of family life. 
Above all, cooperate completely with 
the investigating officers. Their first 


concern—as is yours—is the safe return 
of your loved one. ‘ 
Kidnapping remains an infamous 
crime. We can, however, combat it. The 
effectiveness of the FBI and law en- 
forcement in solving kidnapping cases is 
a potent deterrent. But the main re- 
sponsibility is yours. You can ‘‘help” 
kidnappers by not taking basic precau- 
tions—or you can make this a safer 
America by following these few simple 
preventive rules. It’s your choice—and 
your child. END 





FREE from GENERAL ELECTRIC 


Set of 4 Camptell 


*TM General Electric Company 


General Electric’s exclusive versa- 
tile Toast-R-Oven* toasts, bakes, 
top browns. Toasts bread all sizes, 
all shapes, both sides at once— 
opens automatically. Bakes frozen 
pastries, meat loaf, potatoes. Top- 
browns English muffins, cheese 
sandwiches, hors d’oeuvres. Re- 
heats leftovers. Slide-out crumb 
tray for convenient cleaning. What 
a great gift idea! 









General Electric Company, Housewares Division, Bridgeport; Conn. 06602 __ 


General Electric Toast-R-Oven' bakes like an oven...toasts like a dream! 


Here’s all you do to get your set of 4 
Campbell Soup Mugs FREE! Buy the 
GE Toast-R-Oven* (Model T-93). Fill 
in form at right. Mail it with coupon 
clipped from upper right-hand corner 
of the Use and Care book to address 
shown on the form by May 31, 1969. 
We send the mugs to you prepaid. 
Mugs are sturdy ceramic, 8-oz. size. 


Progress is our most important product 


GENERAL ELECTRIC 


Soup Mugs when you buy a GE Toast-R-Oven* 


~The perfect 

combination for 
soupn t sandwich 
lovers! 





——-——MAIL THIS FORM BY MAY 31, 1969!— — — = | 


GE/Soup ’N Sandwich Offer 

P.O. Box 7600—Dept. B 

Bridgeport, Conn. 06601 

| enclose my Model T-93 coupon clipped from the upper right 
hand corner of the Use and Care book. (Include model number if 
shown.) Please send prepaid my set of 4 Campbell Soup Mugs to: 





(Please print clearly) 
Address 


city. State. se Zip 
Note: Offer expires May 31, 1969. Limit: One set of 4 Campbell Soup Mugs per family. 
Allow at least 3? weeks for delivery. 
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Journal 
Shopping Center 


AT HOME IN THE OFFICE—Page 80 


The furnishings shown in these three rooms 
may be purchased through any Sears, Roe- 
buck & Co. store. Decorating service is avail- 
able free of charge in Sears stores in the fol- 
lowing cities. CALIFORNIA: El Cajon, 
Chula Vista, Costa Mesa, Covina, San Diego. 
DELAWARE: Wilmington. ILLINOIS: Cal- 
umet City, Chicago (7 stores), Niles, Oak 
Brook, Park Forest. INDIANA: Gary, Ft. 
Wayne, Indianapolis. MARYLAND: Be- 
thesda, Silver Spring. MINNESOTA: Minne- 
apolis, St. Paul. MISSOURI: St. Ann. NEW 
JERSEY: Middletown. NEW YORK: Buf- 
falo. OHIO: Cleveland, Columbus (3 stores), 
Richmond Heights. OKLAHOMA: Tulsa. 
OREGON: Portland. PENNSYLVANIA: 
Abington, Altoona, Cornwells Heights, Erie, 
Norristown, Philadelphia (2 stores), Scranton, 
St. Davids. VIRGINIA: Alexandria, Arling- 
ton, Newport News, Norfolk, Portsmouth, 
Virginia Beach. WISCONSIN: Brookfield. 
Washington, D.C. (2 stores). 


DRESSING FOR THE MEN 
IN YOUR LIFE 


Page 101: CLARET dress available at Lord & 
Taylor, New York; The Hecht Co., Washing- 
ton, D.C.; Rich’s, Atlanta; Jordan Marsh, 
Florida; Halle’s, Cleveland; Dayton’s, Minne- 
apolis & St. Paul; Frederick & Nelson, Seattle; 
Neiman-Marcus, all stores. 


Page 102: GAYLE KIRKPATRICK dress 
available at Lord & Taylor, New York; Nan 
Duskin, Philadelphia; Rich’s, Atlanta; Bur- 
dine’s, Miami; Kaufmann’s, Pittsburgh; 
Halle’s, Cleveland; Lencia, Chicago; Famous- 
Barr, St. Louis; Neiman-Marcus, all stores. 


Page 103: JOAN LESLIE dress available at 
Lord & Taylor, New York; Strawbridge & 
Clothier, Philadelphia; Jordan Marsh, Flor- 
ida; Rich’s, Atlanta; Joseph Horne Co., Pitts- 
burgh; H & S Pogue Co., Cincinnati; Halle’s, 
Cleveland; Dayton’s, Minneapolis & St. Paul; 
Gus Mayer, New Orleans; Neiman-Marcus, all 
stores. 


Page 104: ROBERT PETERS dress available 
at Lord & Taylor, New York; Bambergers, 
Newark; John Wanamaker, all stores; Julius 
Garfinckel & Co., Washington, D.C.; Rich’s, 
Atlanta; Halle’s, Cleveland; Dayton’s, Min- 
neapolis & St. Paul; H. P. Wasson & Co., In- 
dianapolis; Z.C.M.I., Salt Lake City and 
Ogden; Nordstrom Best, Seattle and suburbs; 
J. W. Robinson, Los Angeles. 


Page 105: LANZ dress available at Bonwit 
Teller, New York; Filene’s, Boston; Straw- 
bridge & Clothier, Philadelphia; Kaufmann’s, 
Pittsburgh; Julius Garfinckel & Co., Wash- 
ington, D.C.; Gidding-Jenny, Cincinnati; 
Halle’s, Cleveland; Dayton’s, Minneapolis & 
St. Paul; Neiman-Marcus, all stores; Lanz, 
Los Angeles & San Francisco; Capwell’s, all 
stores. 


LAST-MINUTE FEAST—Page 118 


At the far corner of the table, a white-pottery 
meat platter, which has a cover that is not 
shown, $35, from Hammacher Schlemmer, 
145 E. 57th St., N.Y.C. Round stainless-steel 
platter (serves pineapple slices and strawber- 
ries), $16; round walnut tray, 1514” dia., $34; 
walnut bowl, 914” dia., $26; round Arabia 
platter in apricot, $7, and ‘‘Attache” pattern 
stainless serving fork and spoon, $5 ea.; pewter 
serving fork, $5, and ‘‘Bedford”’ pattern stain- 
less serving fork and spoon, $7.50 ea., all from 
Georg Jensen, 667 Fifth Ave., N.Y.C. 


Lightweight, rattan peel Treasure Chest, 20” 
square, #555T-P in natural or choice of nine 
colors by Tropi-Cal, 3731 S. Alameda St., Los 
Angeles, Calif. 90058. For other styles and 
sizes write for their folder, ‘‘Spice Items.” 
Shaped Ice. ‘‘Magic Touch”’ ice slice tray by 
Inland; ‘‘Party-time’’ bridge suit shape trays 
by Flambeau; and Hutzler’s Ice Ball Tray. 


THE GLAMOROUS RIJSTTAFEL— 
Page 120 


Large round Oriental bowls in ‘“Blue Lotus” 
and ‘‘Lazy Daisy’’ patterns, 20” dia., $20 ea.; 
and two smaller sizes of nd bowls (actually 
the small and large bowls hip and dip sets), 
$4 a set, are from Bate rading Co., 225 
Fifth Ave., N.Y.C. (write ime of retail 
store). Large 16” oval ‘In: Tree’’ platter, 
$47.50; square blue “Fitzhugh tern bowl, 
a shape which the British « scallop, 
$20.50; octagonal “British Floy ” bowl, 
$67.50; white-earthenware sauce 2 (with 
cover and stand, not shown), $13; il vege- 
table bowls ‘Gloucester’ patte $19.50, 
and ‘‘Heritage’’ pattern, $23.50, are Spode. 
Falmouth,’ 48” wide Indian res print 
cotton (printed in 10-yd. lengths), frorx hicl 
tablecloth is made, $6.75 yd. from Pat on 
‘abrics; and “‘Tanlay”’ resist blue wall; 

0.50 roll from Brunschwig & Fils, are | 
le through decorators or the decorat 
ments of local stores 
fl fems #15, are 24” long, 75« 
or silver tinsel stems are 12” 
z r 4: and colored pipe cleaner 
te ( ble in many colors), 12” iong, 10c 











pkg. of 12 of one color, are all from Dennisons 
Party Bazaar, 390 Fifth Ave., N.Y.C. When 
ordering single packages by mail, add a small 
sum for postage which is not included. 
Outdoor-type Christmas lights. Strings avail- 
able for steady or twinkling light with tiny 
lamps clear, frosted or colored, as in General 
Electric’s Indoor-Outdoor sets. Chandelier 
(Early American #A M-16 shown) using special 
fuel comes also in contemporary and Mediter- 
ranean styles. Single torch units, poles and wall 
brackets, fuel are described in illustrated bro- 
chure, ‘Patio Torch Lighting System’’ free 
from Christen Mfg. Co., 59 Branch St., St. 
Louis, Mo. 63147. 


13 SUMMER SIPPERS—Page 122 


All glassware is by Libbey. Fourth from left, 
“Tempo” pattern old-fashioned, and just back 
and to its left, a footed ‘‘Georgian” pattern 
on-the-rocks. The goblets with slim, tapered 
stems are in the ‘“‘Citation’’ pattern. The 
straight-sided tumblers are ‘‘Lexington’’ pat- 
tern. Price range from about 20c to 50c per 
glass. 


THE NO-WATCH BARBECUE—Page 124 


Kimberly-Clark’s Non-Woven disposable fin- 
ger-lip towels. We've shown General Electric’s 
tray Model WT-2. Hooks-by-the-yard on a 
plastic strip. Androck's “‘Space Cadet'’; paper 
towels: Viva by Scott. Low-voltage spotlight 
set No. X271 by Penetray includes 3 adjust- 
able spotlights, 50 ft. cable, transformer, 6 ft. 
cord, and green lenses (also available in am- 
ber, blue, red or clear). Information on other 
sets available from Penetray, 615 Front Street, 
Toledo, Ohio 43605. 6-12 Insect Repellent 
(Union Carbide’s) in cream (new), foam, or 
liquid, or towelettes. Johnson's Raid Vard 
Guard outdoor fogger banishes bugs from out- 
door settings. Penetray electric insect trap 
#PIT/I for luring insects away from activities 
andcapturingtheminasanitary, disposablebag. 
Charcoal grills: Weber Model LBK-830 in 
Hunter Pink (red); Crestline-Model 9500 
in green; model 9460 (without top) in 
blue. Gas grill: Charmglow grill Model HEJ-1- 
P, with shelf and tank of gas. Small grill for 
beach or fireplace: Structo No. 2300. 


PICNIC SURPRISE—Page 126 


Pie baskets, both with removable trays to 
carry two pies or one cake: at left, woven 
basket with plywood lid, 13 x 13 x 8 in. 
(31% Ibs.), $6.95 from Basketville, Putney, Vt.; 
hand-woven ash basket with woven lid and 
hook closing, 13 x 12 x 7 in. (3 Ibs.), $7 from 
West Rindge Baskets, Rindge, N.H. (We've 
given shipping weights so that you can com- 
pute the postage from your area and include it 
when ordering by mail.) The flat woven bas- 
ket, 20 x 12 x 4in., is $5 postpaid from Round 
the World Baskets, 444 Third Ave., N.Y.C. 
The jumbo 42-qt. Jolly Foam chest, $3 by 
Hamilton-Skotch, will keep cold things cold 
and hot things hot. In red enamel: colander, 
$4.95; serving spoon, $1; and 11” plate, $1.75, 
from).-fakahashi,” 131 E. S7th St., Nov.G: 
Orange-ename! sand bucket with glass liner, 
$2.95; bamboo-handled knives and forks, 39c 
ea.; and rattan fly swatter, 39c, from Azuma, 
666 Lexington Ave., N.Y.C. Tablecloth and 
the napkin lining the basket are made of 
‘Painted Cane”’ chintz, 34” w., $8.25 yd., avail- 
able through decorators and the decorating 
departments of local stores, from Patterson 
Fabrics 

Gozo malt, a 3'x 6’ length of tatami matting 
bound all around with black tape, $3 from 
Miya Co., 368 Third Ave., N.Y.C. Bamboo- 
handled corn picks, 95c a set of 4 pairs, from 
Azuma, 666 Lexington Ave., N.Y.C. Black 
iron napkin holder by Sha-Wan-Gunk, $2.50 
from Hislop’s, Genesee St., Auburn, N.Y. 
Lemon-yellow paper tablecloth from Hall- 
mark's ‘‘Decorator Colors”’ line is available in 
44” square, 49c, and 60” x 102”, 79c, and in 
nine other colors: cocoa, Persian blue, rasp- 
berry ice, persimmon, lilac mist, Malibu blue, 
desert gold, avocado and Aleutian green. 
Brand new, in the last four colors, is a large 
circular paper cloth at $1.50. 

Canvas for windbreak from The Graniteville 
Company. For other canvas do-it-yourself 
ideas, write to The Canvas Awning Institute, 
Inc., P.O. Box 12887, Memphis, Tenn. 38112. 
Colorful canvas “Dining Fly’’ shelter (not 
shown) protects from weather and sun; 
comes ready-made from The Coleman Co., 
Inc., Wichita, Kansas 67201. 


FREEZER FREEDOM—Page 182 


Freezer space in different sizes, shapes suits 
busy women. 
Carlsons of St. Joseph, Michigan, have big 
Coldspot upright freezer in basement, Whirl- 
pool refrigerator with true freezer compart- 
ment in kitchen. Thieles of Fort Smith, Ar- 
kansas, have Coldspot freezer with ice maker. 
Houseals of St. Joseph have 28-cubic ft. chest 
Coldspot in basement and Whirlpool re- 
frigerator with vertical freezer section. Tracys 
of St. Joseph, Michigan, have 17-cubic ft. up- 
right Whirlpool freezer in basement. Whirl- 
pool refrigerator with vertical freezer section 
in kitchen. Bradys of Dayton, Ohio, have a 
Frigidaire upright freezer in the basement, a 
Frigidaire refrigerator with horizontal freezer 
ction in the kitchen. Rohans of Aspen havea 
Sub-Zero refrigerator with a large freezer 
yer at the bottom. 






























WILD-FLOWER NAPKII 


Repeating one of our most popular creative projects, 

a set of eight Belgian linen napkins, ready for you to embroj 
For this encore, we have a quick way to turn four napkin 
into a charming tablecloth. 


Napkins come stamped with various state 
flowers, ready for you to embroider in lovel) 
colors. To make the cloth: Choose four of the ) 
compatible napkins and join them togethe 
on the right side. Press open and trim seam) 
cover raw edges with narrow cotton twill ta : 
for a clean finish, and edge with scallop tri | 
tape on the outside. Use the scallop, also, t 
make a decorative circle in the center. (Tot 
yardage needed is 52 yards.) Embroider the 
other four napkins to go with the cloth. If ye 
have already made a set of napkins, this is yo 
chance to make matching cloths. Our napki 
flowers are the poppy, goldenrod, Cherokee re 
violet, mountain laurel, clover, bluebonnet a1 
hawthorn. All in all, a charming way to dregs 
up a luncheon table. Kit includes all materia 
except scallop trim. 


To order napkin kits, fill out this coupon, enclosing check or money order (no ¢ 
please). New York state residents please add sales tax. Sorry, we are unable to | 
Canadian, foreign or C.O.D. orders. Please allow three to four weeks for handlif 
mailing. To avoid delay, please use your zip code. 

LADIES’ HOME JOURNAL 

Dept. JA5, Box 42 North Station, Yonkers, New York 10703 


| enclose $ for Kit(s) WILD-FLOWER NAPKINS JMN-34 @ $7.95 ea. kit 


Each kit contains eight 20” x 20” napkins of creamy Belgian linen, stamped with as 
state wild flowers as shown and ready to embroider. Embroidery thread and dir 
included. Lace trim is not included. 
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Send free travel information to (Please print) 


Name 








Address 





City ss State 


Zip ee pL 
Mail to: N.B. Travel Bureau, Box 1030, Fredericton, N.B., Canada 





Stretch out on the warm coastal sands of New Brunswick, 

or fish our sparkling streams. Travel through 300 miles of pastoral 
beauty and 300 years of Saint John River history. Visit Fredericton’s 
Art Gallery, Moncton’s Magnetic Hill and Tidal Bore. See the 
world’s longest covered bridge, the strange Reversing Falls 

at historic Saint John. There's great accommodation too. 

This year join the unrushables ! 
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By Margaret Davidson 
Home Management Editor 


Wrap marshmallows, previously 
coated with sugar and cinnamon, 
in refrigerated crescent-roll dough, 
place in muffin pans and bake until rolls 
are golden brown on the outside and the 
marshmallow inside is melted, leaving a 
cavity juicy with cinnamon syrup. Mrs. 
“dna Holmgren of Hopkins, Minn., did just 
this and won the $25,000 Grand Prize at 
the recent Pillsbury Bake-Off held in 





Atlanta, Georgia. When I asked her what 
she would do with the check, she said, ‘‘It 
will go for my granddaughters’ education. 
And, oh, I'd like to go on a trip, maybe to 
Hawaii.” 

The 20th annual Bake-Off was staged in 
the huge grand ballroom of the Regency 
Hyatt House in Atlanta. Up in the ceiling, 
4,400 lamps lighted the cooking arena, un- 
derfoot carpets muffled the sound of all the 
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your activities to su 
The equipment 
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MANY CHEF BOY-AR-DEE® 
STORE-BOUGHT SAUCES HOME STYLE SAUCES | 












So thin they run! So thick they stick! 


You know what many store- Our new Home Style Spaghet 
bought spaghetti sauces are Sauces are different. We use | 
like? Kind of thin? A bit on the special recipe that gives us 

runny side? When you empty sauce that’s so thick it eve, 
the jar you can tell the sauce will sticks to the sides of the jai 
wind up ina pool on your plate Sauce as thick as this sticks t) 
—because if it can’t geta grip on the spaghetti, never winds ul) 
the jar, it’/ll have a hard time in a pool on your plate. So ever 
grabbing hold of spaghetti. bit of the flavor of blende | 


tomatoes and spices gets to you 
mouth. Where you want it. 
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” New Bowlene foams up green 
to turn toilets clean. 
















C9 


Bowlene is now super-charged with 
green crystals. On contact with water, 
it erupts into a powerhouse of foam 
that springs more active ingredients 
into work than any other bowl cleaner. 
Bowlene disinfects and deodorizes 
too. All this for no more than you’d 
pay for ordinary bowl cleaners. 

Less, in fact, when you use this 
coupon worth ten cents. 
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7, NOT A RANCH...” 


y ued from page 114 

j 
ht that was twenty-five years ago,” 
«|. “Both Mr. and Mrs. Smith are 
2. 
hat makes no difference,” he said. 
garage is still there. In fact, that 
ys it worse. The statute has run out. 
wn’t even make them tear it down.”’ 
1, wouldn’t want todo that,’ Isaid. 
n’t even know these people——’” 








of the land y 
lawyer looked 
sny. ‘‘We’ll find 
4 he said. ‘“‘That’s 
ire.” 

: here’s no hurry,” I 

'“T haven’t begun 
‘sar the house out 
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“iss Carter!’ he 
d. Miss Carter 
in from the outer 
She was a middle- 
woman, painfully 















t me those listings 
oval people,’”’ he 


s Carter hopped 
ain. 

0 problem,” he said 
ie. “These people 
do it in a day. 
ites?” 

lermites 2” I said. 
an’t get an FHA or 
without a termite 
icate. Miss Carter !”’ 
ss Carter, bearing 
‘st of removal peo- 
eappeared. 

Jould you dig out 
termite listings, 
e?” he said. 

» closed the file. 
1, if you can find 
body who can swing 
oNnventional mort- 
,’ he said. “Of 
sxe, mortgage money 
‘ight,”’ I said. 
;xactly,” he said. 


We walked to the back entrance. I fol- 
lowed him into the house. He snapped 
on a light and we went precariously 
down a flight of curved steps to the 
basement. 

Forty years of things that are put in 
cellars were put in this one. Storage 
trunks, a work bench, logs for a fire that 
never had been lit. A croquet set, its 
hoops rusted but its balls and mallets in- 
tact, was collecting dust in a corner. 
There were paint cans, turpentine cans, 


Then he handed me two cards from 
his wallet. **Here’s removal people tact 
we use,” he said. 

“T know,” I said. ‘I have some re- 
moval people, too.” 

“Well, little lady,”’ he said, putting a 
consoling hand on my arm, ‘‘come back 
to tae office and see what we can do.” 

At the office he pulled out a scrapbook 
thick with newspaper advertisements. 


“Say, Minnie,”’ he said, ‘““come on over 


here—I’ve got a real job for you.” 


“Unspoiled colonial?’’ Minnie said. 
“Or Unspoiled, tradiuional ——” 

““A dollar eighty-five a line,’’ he said. 
“‘Never know when we'll get this money 
back — 

“T’ll put unsp. trad. col.,’”” Minnie said. 
“That’s less than one word and it has a 
kind of —cadence.”’ 

“But it isn’t a colonial house,’’ I said. 

“Tt’s not a ranch, is it?’’ Mr. Bertram 
said “It’s not a split-level; it’s got no 
beams outside, so it’s not a Tudor 

everything else is colo- 








Hospitality Suite 


Our hospitality suite is like a huge reception 
room for your furniture and all the precious 


things that make your home a home. The 


>, Bertram, the real- 

e agent, stood ankle 
in bright autumn 

’s and gazed at the 

e. “Needs paint,” 

uid. 

Ve can have it 

ced,”’ I said. 

» shook his head. 
redecoration,” he 
“You don’t get 
money back. Of 

se, if you wanted to do a real job 

in a picture window, close up that 

h ‘i 

lose up the porch?” I said. The 

h spanned the house in an arc, a 

de of wicker chairs and tables set 

ost the wall and the whole obscured 
lacy network of vines. 

-eople don’t sit on porches any- 

»,”’ he said. “‘You give me a porch, 

don’t give me an asset.” 

ust a nice coat of white paint?” 

d. 

(ou like white, 

n. No redecoration 


” 





somebody likes 


that’s my ad- 


North American driver and his men give 
each piece the same warm welcome as you'd 
give to an old friend. Every detail is given 
the same attention your wife would show . . . 


. | 


‘NORTH AMERICAN VAN LIMES 


jars of nuts, bolts, screws, nails, tacks 
and washers; fastened to one wall was 
my grandmother’s coffee grinder. 

Mr. Bertram looked 
exactly what you'd call a 
basement, eh?”’ he said at last. ‘Well 
not much we can do about this. Just 
don’t stress it.’”” He slapped the furnace, 
as if expecting it to collapse at his touch, 


“Not 


nig itel b 


around. 


and said, “These conversion jobs never 
are like the real thing,’ turned, and went 
back upstairs. 

I followed him meekly from room to 
room, watching him peer into closets, 
pound walls, test water faucets and study 
light fixtures. 


something we call the ‘wife's eye view 


of moving.” 


Make your new homecoming into something 
worth celebrating. Call your North American 
agent. Send for a copy of our popular ‘How 
To Buy A Move” booklet, too. Write North 
American Van Lines, Fort Wayne, Ind. 46803. 





A tall young woman walked over. 

“Minnie is our writer,’ Mr. Bertram 
sald. 

Minnie brought a notebook and pencil. 

“Now, we've got this house over in 
the old village—it’s an old 
garden’s run over— kitchen, forget it 
there’s no wall to wall, no aluminum 


house 


sereens and storms, no finished base- 

ment, no wet bar 
“Old world Minnie, 

making a note. ‘“‘Country kitchen 


” 


charm,” said 


wooded setting 


“6 


I mean?” he said to 


me. ‘“‘Minnie puts it together. Head it 


You see what 


Colonial,’ he said to her. 


nial.”’ 

Minnie staring 
into space. “Supposing,” 
she said, ‘“‘we tried ‘the 
charm of yesterday—a 
wooded wonderland—a 
home like vintage cham- 
page a 

“A dollar eighty-five a 
line,” he said. “And no 


Was 


garage.” 

““*A4 lot of house for 
the money’ ?”’ she said. 
““And—for the relocat- 
ing people— ‘near 
ocean’ ?”’ 

“Near ocean ?”’ I said. 
“*Tt’s fifteen miles 
away 2 

“ittle= lady, Min 
“where 
fifteen 
. Lf you are moving 
from: Ohio, that is near 
ocean— let it stay.” 

i stood up. ‘‘Let’s just 
have something sim- 
ple,” I said. “And Ill 
let you kuow 
ready.” | I) de- 


Ber.ram said, 


you are, it’s 


Nile 


when 
we re 
parted, feeling as I did 
at the end of a parent- 
teacher n.eeting, when 
one of the children has 
not come off well. 


al 
1e termite man, 


swinging an ice pick and 
a flasalight, followed me 
into the cellar. ‘“‘Hollow 
block construction,’ he 
said, tapping a_ wall. 
““/ hat is murder. In old 
| houses like this 
“T don’t think there is 
| any problem,” I 
“Tt’s' simply that we 
need the certificate 
for the mortgage.” 


” 


said. 


“Viortgage money is 


tig it, all right,” he said. 
““5ut, listen— I’ve seen 
that like 
stick them a few 
times’’— he stabbed the 
air with the ice pick 


houses look 


rocks 


“Sawdust. I’llshow you.” 





He started in one cor- 
ner and began stabbing 
his way around. He circled the cellar 
twice without results until he spied a 
narrow post in one corner. He ran over, 
stabbed it and beckoned to me. 

“This is more like it,’ he said. ‘‘Just 
a small patch, a beginning fi 

“T don’t really 
said. ‘‘Just clean them out, or whatever 


want its history,” I 


you do 
“Well, of course, we have to do the 
whole house,”’ he said happily 
“The house?” J 


the whole house?” 


whole said. “Why 


“Tf I do this patch and you have a 


swarm in the spring—why, they could 


be all over the place.” (continued 








IT’S NOT A RANCH... .”’ continued 


[ said slowly, “‘if they have 
med this far in forty years 
think they’ll be all over by 


That settled it— we did the whole house. 


QO, a morning shortly after this, I backed 
the station wagon down the long, curving 
driveway, unlocked the door at the rear 
and went inside. I had a list labeled 


plates—painted china ones, plates that 
said ALBANY, THE STATE CAPITOL and 
SARATOGA SPRINGS and MorTHER in gold 
leaf. Next to them I heaped embroidered 
napkins, crocheted runners, damask cloths 
and a baby’s Sunday bib of stitched batiste. 


opened bookcase q 
stacked books (Hoy 
Ten Thousand Doni 
written in 1913, De 
Your Birthday Horos¢ 


tion Bridge). 


I piled 


T + le x 
iisten, lady, 


my reputation is at 
apped off the flashlight. 


‘not hing.”’ 


maze 
your 


I’m in termites thirty Housk—THINGs To BE: SOLD, DISCARDED, When the table 
stake.” He DESTROYED, SAVED. I put it on the dining- 
“The whole room table. I opened the corner cabinets 
and began making a haphazard pile of 


friends 


with simple 
cooking 


fair one, this 
ywn roast may look 
ted, but it’s simple. 
lle the decor. a 


e ove Q minutes 





cooking, and Accent 





handles the flavor. Foods 
lose their natural flavor 
when they are picked, 
packed or processed. 


Accent takes care of that. 


Accent gives you 








Accent makes flavor 
come fresh again. So fresh 
that you'll amaze your 
family, your friends, 
yourself with simple 
cooking and Accent. 





all the flavor you paid for. 


carried the cartons I had brought into the 
living room and began filling them. 
I repeated the process in each room. 











top of the books, J] 
the cartons. Then I My 
door and drove homes 

Jack stubbed his 
carton in the back }} 
came in that evening 

“That one was too 
move,” I said. I 





“Use it as a doorston§ 
nowhere else to put 
Way. 






“T just have to real 
few things ——” 

“Or break some di 
said. 

He went upstaing 
bedroom, which I ha 
as the site for mos 
overflow. ‘‘You have ¢ 
firetrap,” he said. “¥ 
all these things?” 

“Papers,” I said. “ 
ters. A lot of lette 
can’t just throw th 
You can’t have remo 
ple casting off someo 
mail. You’ve got to re 
least.” 

“Why?” he said. 
“You just do,” 
“Why—that trail 
alone’’—I tapped a tn 
with my toe—‘‘that hd 
old love letters in it.” J 

“Your what?” he sa 
“From college and és 
fore.” 
“What are they sti 
ing around for?” P 
“Well, I couldn't brij 
when we were marn 
said. “That didn’t seem 
and, besides, in a thré 
apartment ——” 
“Allison,” he said/§ 
was twelve years ago, | 
“My family saved t 


H: peered into a bd 


high with snapshots 
velous melee of peo! 
never had met. “My dé 
said. “No one can q 
that.” 

I sat on the bed ¢ 
garded him with detaq 
For twelve years W 
shared possessions in 4 
as joint as the checki 
count. Now, all at one 
was a whole world thi 
only mine, that he had 
of secondhand, on the 
when we lay in the dé 
together and exchanges 
ries of our childhoods. 

“T  am_= sparing yo 
work,” I said. “Most 
small things are out no 
except for the attic ands 
ment and the big §f 
ture , 











I’m glad I never win (@ 
thing I buy a chance on 
cause I know I could% 
find the ticket for uw. \§ 
Poor Woman’s Almg 





ched over and pulled me to my 
pele him. ‘“‘You are doing it all 
»)’ he said, ‘‘because you are not 
let anybody throw out your 
‘you. And you have all the in- 
jjualities of a pack rat. Now, 
' make me a cocktail and let’s 
ut what we'll do with two 
som sets, ten beds and four 


at, I made regular trips to the 
jd returned with my loot. Some 
yple finally took most of the 
he antique people came and 
1 a variety of items, but the 
offered to buy were, I de- 
o rare to part with, so we in- 
iffany chandelier in our foyer, 
ner cabinet built to acecommo- 
china and blocked a hallway 
est that held the old damasks. 
] oe dining-room set, some sofas 
= -al beds, ended with eight lamps 
ing room and then officially put 
)2 on the market. 
dy had begun. A few weeks later 
Biiram telephoned. 
in the ceiling,’ he said. “‘Up- 
yathroom. Comes into the 
»-_looks bad. Get the plumbing 
there right away.” 
e down PLUMBER. 
ois bad,” he said again. “‘Can’t 
/ouse with a puddle on the floor. 
.’ He was 


J. the hall.” 

lbw,” I said. ‘“‘You see, the an- 
ople said it was an authentic 
and ——”’ 


ERN BACKVIEWS 
mes 112-113 


7580 7610 5285 


's overskirts. The exception is a 
‘stern mirrored and fringed pillow 
‘ittached to a ribbon and worrt as 
“ative apron. 
3: PATTERN NO. 2150 Misses eve- 
‘ess; sizes 8-16; $3.50. Long dress 
is 74% yards of 44-45 in. fabric 
't nap for size 12. 


} 


= PATTERN NO. 7597 Misses eve- 
ess; sizes 6-14; $3. Long dress re- 


yards of 44-45 in. fabrie with/ 
nap for size 12. 
= PATTERN NO. 2118 Misses 
‘sizes 8-16; $2. Long dress requires 
‘ds 44-45 in. fabric with/without 
size 12. 


— PATTERN NO. 7580 Misses 
sizes 8-16; $1.50. Long dress re- 
4% yards of 44-45 in. fabric with- 
p for size 12. 
PATTERN NO. 7610 Misses 
and pants; sizes 6-14; 32. Pants 
+ 3% yards of 44-45 in. fabric with- 
p for size 12. Blouse requires 214 
of 44-45 in. fabric without nap for 


=RICK PATTERN NO. 5285 Misses 
; sizes 8-16; $.60. Blouse requires 
~ds of 44-45 in. fabrie with/without 
r size 12. 

ogue and Butterick Patterns at 
ore that sells them in your city. Or 
Dy mail, enclosing check or money 
from Vogue-Butterick Patterns 
2, P.O. Box 630, Altoona, Pa.* 
wailable in Canada. *Calif. and 
sidents add sales tax. 


“Antique people can’t be trusted,” 
Mr. Bertram said. “Bear that in mind. 
Get a light fixture in that hall.” 

“That one really was ours,” I said. 
“My grandfather had it put in for my 
grandmother ——~”’ 

“T don’t care if Tiffany had it put in,” 
he said. ‘‘Get one up there now. Bertram 
Realty can’t show a house with a hole 
in the ceiling. Then—let’s see—those 
bookcases. Can they be ripped out?” 

“Oh, I wouldn’t do that,” I said. 


“People don’t read that much any- 
more,” he said. ‘““They need wall space.” 


Aes that, sometimes I accompanied 
Mr. Bertram and the prospective buyers 
on tours of the house. I watched the 
walls being tapped, the parquet floors 
studied, the attic observed, all shrouded 
with its years. I returned home each 
afternoon feeling that I had been the 
sole witness at the autopsy of someone I 
had loved. 


oil-burner people said that the house 
might blow up if I left it there untended, 
and Mr. Bertram said he disliked show- 
ing cold houses to customers. Then 
somebody mentioned the possibility of 
renting. It was an idea with some charm, 
postponing as it did the necessity for de- 
cision, and we decided to try it. It was 
this that led to Mrs. Florry. 

On a weekend in early winter I an- 
swered the door and was confronted by a 
large woman who filled the entrance and 





“Why, they hold hundreds of books —” Autumn dragged into winter and the towered over me. 


On behalf of every woman who is bored, 
bored, bored with thawing frozen 


° (1) 


orange juice each morning, 


On behalf of the quart pitchers 
of America which deserve to be 
filled to capacity with Start 
instead of to the 24-ounce mark 
with frozen orange juice,” 


On behalf of vitamin lovers, smart 
mothers and others who want even more 
Vitamin C than orange juice has.’ 


On behalf of the children of America 
who want a little yummy in their 
breakfast drink; 


Start declares a coupon* 


(continued) 

















themselves 


1. Start is not a juice or a juice prod- 
uct. There is no frozen can to defrost. 
Flavorful crystals dissolve with a swish 
of a spoon. 

2. A can of Start makes 32 ounces of 


breakfast drink. A 6-ounce can of 
frozen orange juice makes 24 ounces. 


.o for Mom. 
purden with 


uck and Co. 













3. Start contains more Vitamin C than 
orange juice. 


4. Surveys show kids love the taste of eae: 


Start. Many adults actually prefer 


Start to frozen orange juice. Then I took Jack’s arm 


( en 
‘llivalh 


waited. 





GENERAL FOODS 





The 
Winnie-the-Pooh 
1's playtogs Collection 
ooh knows: only at 


Sears 


Walt Disney Productions MCMLXIV 


ny shoulder and said, ‘‘Well, I guess you 
<now a little more now about this business 


I looked him directly in the eye, but 
all I said was, “‘Yes. Yes, indeed I do.”’ 
and walked 
Mdown the corridor, out of the bank and 
home to the place where our own dreams 


END 
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“IT’S NOTA RANCH... ” continued 


“Mrs. Davis?” she said. “‘Do I under- 
stand that you want to rent that house 
on Curry Street?”’ 

I ushered her inside. “‘Wouldn’t you 
like to sit and talk about it?” 

“We could be a big help to you, my 
son and I,” she said. ‘‘Why, he loves to 
garden 

Jack walked in. 

“Florry, Mabel Florry,” she said, 
shaking his hand. ‘I was just telling 
your wife here I’d like to rent that house. 
My son would dig up that place when 
spring comes ———”’ 

“You have just one son?” [ said. 

“Only one baby.”’ She smiled. “If you 
have one of your own you know—he’s 
always your baby, no matter what time 
passes.” 

“How—how old is he?” I said. 

“Thirty-two, she said. “I know you 
won't believe it, looking at me, but he 
is. Six foot, three inches tall, too. He 
isn’t well, not altogether. Since the fire 
that one arm never has been the same.” 

“The fire?” Jack said. 

She leaned forward. ‘“‘The second one,”’ 
she said. “‘You see, he never had healed 
all the way from that first one—and 
when the second came along. . .”’ She 
shrugged. ‘‘So now for him it’s mostly 
just the guitar, a garden and the cats— 
we don’t care where.” 

“Tt is a large garden...’ I said. 

“The cats?” Jack said. He leaned 
forward. 

Mrs. Florry smiled. ‘“‘He loves them. 
We never had but two until the fire, but 
now ——”’ 

“Where was the fire, Mrs. Florry?” 
Jack said. 


She waved a hand. ‘Oh, these old 
houses,” she said. “They all go just like 
that. But I don’t leave matches lying 
around—anymore.” 

Jack stood up, rattling the car keys. 
“Mrs. Florry,”’ he said, “‘perhaps I could 
drop you and talk about this while we’re 
driving.’’ He hovered over her until she 
stood up and followed him to the door. 


“The poor soul,’ I said when he 
returned. 

“Twenty-seven cats,’ he said. “By 
her own admission. And a couple of ma- 
ternity cases.” 

“All by herself,’ I said. ““With an in- 
valid son a 

“Who sets fires,’ he said. ‘‘Twenty- 
seven cats and a pyromaniac x 


“*The doctor thinks it’s twins.’’ 













































| 

“You don’t know that,” I said, 

“T will give odds,” he said. 

“My mother never cared for cat 
said. “‘Neither did my grandmot|!) 

“You see?” he said. ‘‘They’d 
back and haunt you.” 

The following day we said no to 
Florry, and after that we gave up t 
to rent the house. I was convined hy 
this time that we were never voi 
it. Lsaw years of real-estate agents 2) 
great parade of people, all tapping 
and looking pained and marching 

I was entirely unprepared, therd)y 
when Mr. Bertram telephoned and|iq 
“Mrs. Davis, I’m on my way over ts 
you. We have a binder.” 

“You mean—”’ I said, “somelli 
wants to buy it?” 

“Mrs. Davis, I think this is it.” 
Bertram’s voice was hushed, andj 
words I had not heard since last I * 
in a hospital and waited for a child 
born. ‘‘They can swing a convent 
mortgage, which solves a lot of } 
lems, and— well, I’ll be right over.’ 

I signed the binder and receiy 
small check, which went to the la 
A month later, I signed a contract! 
received a larger check, which wer 
the lawyer with the first one. 

“TI stopped in to see Mrs. Potte| 
said as he filed the check. 

He peered at me over the file, his 
narrowed. ‘‘You did what?” he said 

“T said I saw Mrs. Potter—the 
who is buying the house. I thought t 
were some things I could tell her—a 
let her have the extra key ——” | 

He slammed the file drawer. “Vdj 
teer nothing,” he said. “This is not ¢ 
yet.’’ His voice was ominous. “A 
wish you’d get that key back, too.) 








Vhich water zone 
do you live in? 


et not, fair one, this 

‘*k crown roast may look 
iplicated, but it’s simple. 
1 handle the decor, a 
degree oven (30 minutes 


lb.) handles the 


cooking, 
handles tlh 
lose their 
when they 
packed or 
Accent ta 


Ac 
























Get finish ...and ge 
sparkling results f 
your dishwasher n 
matter where you 
even in the hardest 
water areas. 





The harder your water, 
harder it is to get your dishe 
really spotless. Ordinary 
dishwasher detergents cant 
cope with problem water, buf 
Finish is made in special forn 
to match local water conditil] 
all over the country. The Fini 
you buy in your store is corré 
for your water. You'll get 
brilliantly clean glassware aif 
silver, or you'll get your mony 
back. We guarantee it. 





FOR SPOTLESS 


Automatic 
Dishwashing 











meeting her there to- 
ouwiternoon,”’ I said. 

»yy spring had arrived 
git authority and the 
»/d become a tangle of 
ols and forsythia, dog- 


jail giant azaleas. The 
»sphrodisia, and all the 
,eles were softened, un- 
s)ase and the landscape 
plired as a painting by 
ot.) 
ji girl was sitting in the 
eyswing. She swayed 
a) forth, in the cup of 
rsad bushes that sur- 
lelier and looked around 
| 
j, she called when she 
ae ning toward the back 
“have a new swing.” 
i, said, “I see you do.” 
lj) it,” she said. ‘‘T like 
y/uch.” 
o¢ a step toward her. 
|, always liked it, too,” 
_ t was always my fa- 
ging.” 
red at me wide-eyed, 
i) to believe that a 
1 my great age ever 
e ON a Swing. 
yw)’ she said at last. 
I said. “I lived here 
Jwas a little girl like 
id I was a big girl, too. 





through this garden in 
diumes a white dress 
Fealh of smilax for a 
si, a formal on the sum- 
ving of a prom, a cay 
), a veil of white illusion 
wding dress... . 
Potter came to the 
, do come in and let 
lyou the things I’ve 
janing,’”’ she said. 
iked all through the 
id she did not tap a 
paeck a fixture. Subtly, 
iy, the house was be- 
{o belong to her, the 
Wswing belonged to her 
# I was the guest, 
gvhat color the walls 
and where the couch 
and who would sleep 
»droom where I used 
4 my dreams. We did 
iss copper plumbing, 
"1 furnaces, termite 
es or mortgage points. 
the while I noticed 


)g: there were no echoes 


na relay race all our 
ssing on what we've 
holding close what we 
v—and never looking 
d. All the people—the 

the mortgage, the 
the bank, the real- 
yeople—don’t know 
ich at all; all they 
bP the facts. It was a 
lus thought; that after- 
could hardly wait to 
ome and hear the 
hat belonged to me. 
give those damask 
so the thrift shop,” 
to Jack. “And the 
china plates—they’re 
monstrous, aren't 


m’t care what you 
them, so long as you 





Be) ett ae 
ots: a 


No fooling. Winnie-the-Pooh’s new line of | when tumble dried. Kids caneven dress themselves 
go-together playtogs is for kids who never stop _ because there’s no mismatching. 


The 





Winnie-the-Pooh 





going. And only Sears has this colorful collection No extra spending either. All Pooh's playtogs Collection 
of sharply-styled rough-and-ready Wear. feature Sears reasonable prices. As Pooh knows: only at 
Half the fun of these playtime fashions is _ extra pennies for playclothes is a no-no for Mom. 
they re no bother for you. All of Pooh’s coordinates ‘This summer, let Pooh bear the burden with Sears | 
are made of durable, easy-care fabrics. No ironing _ his no-worry wear from Sears, Roebuck and Co. | | 
Walt Disney Productions MCMLXIV 
don’t throw them at me. What about the stood together for a moment, in our own my shoulder and said, ‘‘Well, I guess you 
love letters?”’ house, where we were making our own know a little mere now about this business 
“Burn them memories. of selling houses, eh?”’ 
s(he ome or now one of your old / I looked him directly in the eye, but : 
flames might become famous,” he said. NG the closing I was very correct, all I said was, “‘Yes. Yes, indeed I do.”’ 
“Vou could publish them.”’ wearing a sober suit as befitted my role, Then I took Jack’s arm and _ walked 
“T don’t care if he gets to be President,’’ reading all the fine print in the contract down the corridor, out of the bank and 
I said and signing all the papers on all the dotted home to the place where our own dreams 
He put an arm around me, and we lines. When it was over the lawyer patted waited. END 
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CAN THIS MARRIAGE 


continued from page 31 


I intend for us to take the youngsters to 


Sunday school. 


“Mother was determined to teach me 
the value of money. One Christmas the 


kids in the apartment next door, twin 
boys, got fine new bicycles. I had ex- 
pected a bicycle, too. Although my par- 
ents owned the building, I delivered 
newspapers for three months— Mother 
located the route for 
me—in order to earn a 
shabby second-hand bi- 
cycle. I hated it. Later, 
when I was fourteen or 
so, I yearned for a saxo- 
phone. Mother put me 
to work as a laborer ona 
construction site. I was 
big and strong and 
earned a man’s wages; 
soon I was able to buy 
the sax, but I never 
played it. Whenever I 
worked for wages, I was 
expected to turn over 
ten percent of my earn- 
ings to Mother for my 
room and board. 

“T enjoyed living in 
the family beach house, 
despite the loneliness. I 
had to ride my second- 
hand bike two miles to 
catch the school bus, 
but I didn’t mind. At 
age nine and ten, I oc- 
casionally stayed at the 
beach by myself while 
my parents remained in 
town. The isolation was 
scary, but the freedom 
was wonderful. 

“T read a book and 
taught myself to ride the 
surf; I went scuba diving 
by myself. I realized 
that surfing and scuba 
diving, without a part- 
ner, was dangerous, but 
I found the experience 
thrilling. Other times I 
walked the beach at 
dawn and pretended I 
was an explorer in search 
of prehistoric monsters. 
Or maybe I was an in- 
ternational thief looking 
for a spot to bury smug- 
gled diamonds. 

“When I was sixteen 
I inkerited the first in- 
stallment of a sizeable 
legacy from my grandfa- 
ther. Before my mother 
could interfere—I was 
under legal age—I fast- 
talked the lawyer, col- 






go to court and have me declared a 
juvenile delinquent if I didn’t move 
back with the family. I knew she wouldn’t 


carry out the threat, but I slammed out 
in such a rage I could hardly see and 
raced off. On a four-lane highway a few 
miles away, I wrapped myself around a 
light pole. I'd had almost nothing to 
drink but I’ve never had a worse acci- 
dert. 

“T realize I’ve made mistakes, lots of 
them. If Eva comes back to me I intend 


out to Danny’s astonishment, he could 
be described as a Mama’s Boy. Other- 
wise, years later, he wouldn’t have felt 
impelled to persist in a time-consuming 
campaign to flout the maternal rules and 
regulations he had defied in boyhood. He 
would have outgrown the game, begun 
to make his own rules and behave like a 
sensible adult. 

“Eva was definitely a Daddy’s girl, 
although she was unaware of the fact. 
She had decided, early and mistakenly, 
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Now get cleaner, brighter, softer, sweeter-smelling washes 


without costly extras. Both white and colored clothes. 


Save on bleach, pre-soaks, water softeners, fabric softeners, 


and other “miracle” products. Save up to 50¢ out of 
every laundry dollar. 
Just use Arm & Hammer Washing Soda with your 
detergent. 
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lected some of my dough, 
bought a car and moved 
toa place of my own on the beach. Then, 
with the cooperation of an_ obliging 
adult, I financed the purchase of a bottle 
of whiskey. It was not enjoyable, but I 
got a boot out of it. I guess I felt I was 
settling a score with my mother. 
“Come to think of it, my first car 
accident occurred directly after a terrific 
battle with Mother. She threatened to 
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I wish sports writers wouldn't keep 


calling a 40-year-old player a ‘‘grand 


old man” of whatever it is he plays. 


Poor Woman’s Almanac 


to make changes, discipline myself. It’s 
high time, I’m sure. I’ve heard Eva say 
she would prefer to live in a settled, sta- 
ble community, away from the beach 
crowd. In the past I’ve had a ball at the 
beach, but I now agree with her point of 
view. I would like the two of us to move 
elsewhere and lead a calmer, quieter 
existence.” 


The Counselor’s turn 


“At the age of twenty-eight Danny 
was still in active rebellion against a 
domineering mother, whom he regarded 
with ambivalent feelings,’ the 
counselor said. “‘In one way, as I pointed 


very 


ute 
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that her two younger sisters were brighter 
and prettier and were her mother’s fa- 
vorites. Subconsciously Eva felt that she 
and her alcoholic father were the family 
outcasts. Consequently she became her 
father’s dedicated partisan; she tended 
and cared for him during his crack-ups, 
and subconsciously attempted to take 
over her mother’s place. Her choice of 
profession, nursing, is significant; she 
herself soon realized the choice probably 
dated back to worries over her father’s 
health. 

““When she left her girlhood home for 
the carefree, heedless, free-wheeling 
beach environment, Eva was staging a 
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| Woman’s Almanac 
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control him. Eva pursues a different tack. wheel of his car something that would 


She tries, generally with considerable suc- 
cess, to distract and soothe the annoyed 
husbands and boyfriends. 

“Eva doesn’t drink. Danny still drinks 
in moderation. At home he is usually satis- 
fied with a glass of wine at dinner. He will 
drink a couple of highballs at a party, but 
his rule is to restrict himself to two. If he 
bends the rule he asks Eva to take the 


Win a Brillo Box that goes 70 mph. 


$400,000 in prizes! 100 brand new $4,000 Dodge Custom 
Sportsman Wagons painted to look exactly like the famous 
Brillo® Box. 

And as a bonus we're giving away 100,000 wild, mod, inflat- 
able, plastic Brillo Pillos! 


Brillo Box Sweepstakes: Cut out the entry blank below. Take 
it to your store and compare the number in the key on your 
entry blank with the winning number in the key on the big 
Brillo display or follow directions in Rule 3 below. There's 
nothing to buy. And if the numbers match, congratulations! 


never have happened in the old days. 
““Most psychologists are interested in the 
phenomenon of the drunken driver. In our 
final interview I discussed the matter with 
Danny at some length. He spoke of occa- 
sions in the past when he had drunk too 
much, was in no shape to handle a car and 


and others as a murderer with a loaded gun. 
“Nowadays, Danny is a cautious, de- | 
fensive driver. But the only suggestion 
he had to offer the worried wife or the 
anxious friend of a drunk, aggressive 
driver was hardly reassuring or helpful. 
‘Don’t argue with the maniac,’ said the 
reformed Danny. ‘Grab his keys from 


knew it. An aggressive, show-off driver, he the ignition, if it’s possible, and hide 
was as menacing and dangerous to himself 


them.’ ”’ END 





You've just won a $4,000 Brillo Box! A// numbered keys on the | 
specially marked Brillo displays are the same. Only the numbered 
keys in newspaper and magazine advertisements are different. 


Brillo Pillo Give-Away: Even if you don't have a winning num- 

ber, you can still receive one of our Brillo Pillos. It's the Brillo : 
Box made into a 24” x 24” x 10” plastic pillow (imported from 
Taiwan). Just send your name and address to Brillo Pillo Offer, 
P.O. Box 806, Fullerton, California 92638 and—if you're among 
the first 100,000—we'll send you a Brillo Pillo absolutely free! 
(Sorry, just one Pillo per family. Offer good while supply lasts.) 


THIS MAY BE THE WINNING NUMBER 


Compare it to the 


number in the key © A 6 7 5) 6 


on the Brillo display 


at your store 
or as outlined 
below in Rule 3. 





100 chances to win a Brillo box that goes 70 m.p.h. 


Official Rules for Brillo Box Sweepstakes 

1. This Sweepstakes is opened to persons living 
in the U.S. or its territories and possessions 
No purchase is necessary to enter. 

2. Use this entry blank to enter the Sweepstakes. 
The winning number will be at your grocers on 
a specially marked Brillo display. If your lucky 
number matches the winning number on the 
special Brillo display, print your name, address, 
zip code and telephone number on your entry 
blank and forward by registered mail to: Brillo 
Box Sweepstakes, P.O. Box 813, Fullerton, Calif 
92638. 

3. Or you may obtain the winning number by 
sending a stamped self-addressed envelope to 
Brillo Contest Rules, P.O. Box 813, Fullerton, 
Calif. 92638, 

4. All entries must be postmarked by midnight, 
July 15, 1969. All entries must be received by 
midnight, July 31, 1969. 





5. The R. H. Donnelley Corp., an independent 
judging organization, will be the official judges 
and will verify winning entries. Their decisions 
are final. All entries become the property of 
the sponsor. Winners will be notified by mail 
Only one prize to a family living together 

6. There are 100 winning coupons, Each first 
prize winner will receive a 1969 Dodge Custom 
Sportsman Wagon, retail value $4,000, 

7. Taxes where applicable will be paid by the 
winner. Employees of Purex Corp, and its 
iates, its advertising agencies, 
organization, and the publishers and printer 
carrying this contest are not eligible to win 
This Sweepstakes is subject to all federal, state, 
and local regulations and is void in Wisconsin 
Ohio and any other states where such contests 
are prohibited by law. Government regulations 
apply. 

NO PURCHASE IS NECESSARY TO ENTER 








D Check here if you have won a Brillo Box that 
goes 70 m.p.h. Send registered mail to Brillo 
Box Sweepstakes, P.O. Box 813, Fullerton, Calif 
92638 

O Check here if you want a free Brillo Pillo (lim 
ted to first 100,000). Mail to Brillo Pillo Offer, 
P.O. Box 806, Fullerton, Calif. 92638 
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City 


State 





Telephone Number aa 
Please type or print clearly. You must include 
zip code to insure delivery. 
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KETTLE with domed lid re- 
flects heat evenly, seals in 
juices, flavor. Fat drips in foil 
pan, doesn’t burn on coals. 
Easy wheeling, weatherproof; 
porcelain in red, black, avo- 
cado, or copper. By Weber. 








CHEFS: DEEIGHIeServer7e 
or 36 at this charcoal cooker. 
Special baffle and hood design 
lets you brown foods without 
turning. When cooking over 
coals, V-shaped grill drains 
excess grease to cup outside. 
Hasty-Bake. 


SPEEDY “SiAR!:: You're 
ready to broil in one-third the 
time with this chimney-like de- 
vice, which is first filled with 
paper, then topped with char- 
coal. Paper is ignited, and in 
minutes coals are glowing. 
When fire is well started, lift 
off chimney. Hydrometal. 


BARBECUE ~ 
GO-ROUND 


New barbecue equipment makes cookouts easier and more # 
festive for everyone. Home Management Department 
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GAS GRILL for instant-start 
year ’round. Connects to city 
or tank gas, no ash cleanup. 
Double-decker racks; high hood 
for roasts. Almost asecond range 
when indoor one is overtaxed. 
On post or cart. Charmglow. 





ELECTRIC vertical broiler 
grills both sides at once, just 
like a toaster, and is just as 
portable. Rack adjusts to broil 
thick or thin meat. Broiler 
comes apart for quick cleanup: 
rack, doors, drip pan wash in 
sink or dishwasher. Presto. 











TOOL TOTER stakes your 
claim as a barbecue expert. 
Sticks in ground or hangs on 
hook at arm’s reach with five of 
your favorite tools. Rust re- 
sistant. Everedy. CART with 
tools is ready to roll at cookout 
time. Folds flat toa mere 234”’, 
tools attached. Re-Ly-On. 

























THE POPE AND THE PILL 


continued from page 96 


ingrained fears of a man who saw his 
student groups beaten in the streets by 
the blackshirts, who in the secretariat of 
state had to negotiate a tortuous course 
with Fascist officials and German occu- 
pation authorities while serving a mas- 
ter, Cardinal Pacelli (later Pius XII), 
for whom the monarchic authority of 
the Church was sacred and necessary to 
its survival. ; 

It is said that Pope Paul VI mistrusts 
the Christian conscience of his own peo- 
ple. It is an opinion often justified, in 
their regard, by his public performance 

However, it is hard to blame him for 
this mistrust when one remembers how 
many confessional Christians surren- 
dered themselves to the impossible 
promises of a perfect world under one 
form or another of totalitarian control. 

Even the personal career of Paul VI, 
inspired always by faith, has been 
marked by disillusion. 

Pius XII was always an autocrat and, 
in the latter part of his life, he became 
demanding and meticulous to the point 
of mania. Monsignor Giovanni Battista 
Montini served him a long time, under 
a joyless discipline, as Pro-Secretary of 
State, and even his elevation to the 
Archbishopric of Milan was an equivo- 
cal gesture from his aging master. 

He was entitled to a Cardinal’s hat. 
He did not get it until John X XIII came 
to the throne. He was faced with the 
immense task of rebuilding a Christian 
community in an enormous industrial 
city whose workers, disillusioned with 
Fascism, were turning in large numbers 
into the Marxist camp. 

Again, he was forced to be the activ- 
ist. He had to lean on harsh simplicities 
to achieve political, social and religious 
reorganization. His success was partial. 
It could never, in the nature of things, 
be complete 


A startling revelation 


Finally, when he was elected to the 
office of Supreme Pontiff, he had to con- 
duct the council that John XXIII had 
planned. It exploded under his hand 
into a startling revelation of the dissat- 
isfactions and divisions within the Cath- 
olic community. 

Paul VI was prepared for reform. He 
was unprepared by temperament or 
training for the urgency with which re- 
forms were demanded. 

As a diplomat, he had been concerned 
with the long consequences of political 
acts. As the head of the Church, he had 


to be concerned with the lo 
quences of theological decisio 

been trained as a counter-revo 
He could not mastermind the 

that was taking shape in the 
He tried to slow it down to an 

ary pace. 

His latest and greatest disil 
been to find that many good p 
and high, within the Church d 
cannot give him the personal | 
which he pleads constantly. 

For them he is the lost le 
him they are a flock of sheep st 
dangerous uplands, heedless of 
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Hamlet or hero? 


What is he truly? Hamlet o 

I do not believe he is a Ha 
too rigid for the role, too discip| 
certain of his own course, too 
dulgent of himself and too littl 
of others. 

Hero? A tragic one, I think 
of life has passed him by. Sol} 
become habitual to him. The 
of those who haye learned to li 
in a risky world has escaped hy 

In all his pronouncements h¢ 
the abiding spirit, but the spi 
even in the turbulent world w 
of us conduct the commerce of { 
It is the tragedy of Paul VI the 
never known how to step doy 
while and join us in the humar 
vine experience. 


do I stand in his regard? 

I disagree with his decision} 
“the pill.’ I cannot believe i 
document expresses the mind 
Church, the Assembly of Belil 
union with Christ. I acknowledy 
Authority, but, as a man wi 
given reason and a God-given 1) 
bility, I have to argue the con 
or wisdom with which the autl 
used. I claim for myself and for) 
the right to live at peace, in li) 
conscience. 

Therefore, I will not deroga 
the right of Paul VI to live and] 
cording to his conscience. I will 
imperfect law, but if in protest ] 
the law, I will submit to sane 
affirm the principles of legalit 
man affairs. 

I will not join a schism, 
want to see the Christian com 


united by charity and not divi 


unstable and incomplete definiti 

I would rather have the C 
body purged by the harsh physie 
troversy than truncated by a 
surgery. 


“I wanted it on the rocks.”’ 











he simple truth 
out hairsprays. 


You can pay a lot 
of different prices for 
a can of hairspray. 


You can pay the price 
of Aqua Net. Or twice the 
price of Aqua Net. 

| Or three times the price 

| of Aqua Net. 


Whatever you pay. 
you can't buy a hairspray 
at any price that holds 
© better than all-weather 
ee: | gee Aqua Net. 
Be); rroressionat \/\ ume §= That's the simple truth 
BAIR SPRAY lage that has made Sid Net 
the world’s largest selling 
hairspray. By far. 
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Although freezers themselves aren't new, we are fascinated at the way busy women keep finding new uses for them. The busiest women are 


often the most creative freezer-owners—for them, the freezer is a means to “buying” free time. For this report on the hows and whys of 
freezer freedom, we visited six of the busiest women we know. Each has her own kind of busy-ness to cope with—so each has invented 
ways to put her freezer to work for her. By Margaret Davidson, Home Management Editor. 


-s 


Pastry day—Pat Carlson makes enough for eight pies. 


Pat Carlson, of St. Joseph, Michigan, is a home manager 
extraordinaire. With nine in the family—she and husband 
Gordon have seven children—she really has to be. For 
Pat, a freezer is more than just “‘nice to have.” “T really 
couldn’t live without it,’’ she said, and told us what 
happened when baby Diane was due. “I cooked for a 
week—stews, chili, chop suey and the like. Then, while I 
was at the hospital, my daughter Nancy—she’s 13—took 
over, following menus and instructions I’d left taped to 
the freezer door. All she had to do was heat the main dish, 
make a salad and cook rice or potatoes. It was a great 
adventure for her.’ Pat prepares double, even triple, 
quantities of just about everything she cooks (never 
makes spaghetti sauce with less than 10 pounds of meat, 
for example). The result: there are always three or four 
different ready-to-heat main dishes in the freezer. Each 
sealed with sticky tape, which is also the label. Gordon 
Carlson is the purchasing agent for the family just as he 
is in his business. He is the one who finds good buys, a 
side of beef at a special price, frozen lemonade (by the 
case), even bread on sale. Pat and Gordon find pleasure 
in the freedom the freezers (a big one in the basement, a 
smaller section in the kitchen refrigerator) give them in 
cooking and shopping There’s more time for family fun. 


CARLSON FREEZER 
SPECIALS 

Chop Suey 

Basis for a main-dish 
meal, freezes well, is 
easy to heat and serve 
with rice and a salad. 
Fruit 

Strawberries are 
favorites, served still 
slightly frosty. 
Cupcakes 

Pre-baked, quick- 
thawing. 


P.T.A. BAKE SALE 
The Carlson-family 
contribution: a stagger- 
ing 15-dozen cookies. 
Raisin-oatmeal drop 
cookies are baked, 
then stacked on flat 
cookie sheets to pre- 
vent crushing and 
wrapped for freezer 
storage. 


To say that Marcia (Mrs. John) Thiele, of Fort Smith, Arkansas, is a whiz when it comes to party-giving is an understatement. 
Her husband’s business activities, plus her own on-the-go life as fund raiser and committee woman add up to frequent, large-scale 
entertaining. She told us quite matter-of-factly that she’d had 23 for dinner on a recent Friday, 22 on Sunday, a mere 8 on Monday. 
How does she do it? Well, a background in home economics helps. “And so does the freezer,’’ she says. “If I plan ahead properly, I’m 
not at all busy on the day of a party.’ One of Marcia’s favorite entertaining ways is the dessert buffet, with as many as eight different 
desserts—all but one or two are made ahead and frozen till party day. Marcia has a real talent for desserts. One her family loves: 
frosted watermelon. The meion is split lengthwise, the insides scooped out and frozen to use as a basis for sherbets. Assorted commer- 
cial sherbets shaped in balls are frozen solid on a cookie sheet. Before dinner melon halves are filled, frosted with egg white and 


sugar and stowed in the freezer until dessert time. Another made-ahead treat: individual baked Alaskas of sponge-cake rounds’ 


topped with ice cream and meringue, stored in the freezer, then browned at the last moment in a hot oven. Of course, Marcia also 
finds lots of everyday uses for her freezer. The Thieles and their three children particularly enjoy spur-of-the-moment backyard 
barbecues. Chicken is a favorite, so there is always a cache of ready-to-broil, individually wrapped chicken halves in the freezer. 
“We count noses when people come.’’ Marcia in a dozen years of marriage has had five houses and three freezers—her latest is 
an upright with an ice maker. She buys frozen foods in quantity. ““We run to the freezer the way other families run to the store.” 


BACKYARD 
BARBECUE 
(THIELES’ STYLE) 
Broiled Chicken Halves 
Individually foil- 
wrapped, served with 
fresh German potato 
salad. 

Green Vegetables 

‘We buy frozen peas 
in case lots, add a va- 
riety of seasonings.” 
Rolls 

Homemade, foll- 
wrapped and frozen 
Frosted Frozen 
Watermelon 
With assorted 
sherbet balls. 


DESSERT BUFFET 
A wonderful way to 
entertain a large 
group. 

Sponge Cake, Texas 
Lemon Cake, Ange! 
Food Cake, Fudge 
Brownies, Southern 
Pecan Pie, Pumpkin 
Pie are all made 
ahead and frozen. 
Devil’s Food Cake is 
frosted just before 
serving. Lemon 
Meringue Pie is only 
dessert made party 
day. 


Four Thieles shape sherbet for frosted watermelon. Marciawants cold pastry utensils,“ freezes”’ them. 




























Helen and William Hou- 
seal, of St. Joseph, Mich- 
igan, have nine children. 
What with school, les- 
sons, Scout meetings, etc., 
an occasional missed meal 
is inevitable. Helen’s 
clever way of coping: 
home-made ‘‘TV din- 
ners.” Each time she 
cooks, she makes a bit 
, extra to be frozen in indi- 
vidual portions to heat 
for late-comers. Petite 
Helen, an accomplished 
hostess, is known both 
for her intimate sit-down 
dinners for 6 or 8, and her 
large, elegant buffets for 
40 or more. She has help 
at =m 22M serving big parties, but 
apples by the bushel. does all the cooking days 
beforehand and freezes the food. Helen finds cooking creative; 
_ she spends a whole day at it, freezing everything as she goes. 
| Some of her specials: assorted hors d’oeuvres (frozen flat on 

trays), pate, Stroganoff, meringues (boxed to prevent crushing) 

for parties. There are always chicken pieces in foil roasters, ready 

for seasonings and baking. In season she freezes nuts—“‘much 
| fresher than those I buy later,” and all manner of fruits from the 
| area. Typically she prepares and freezes three bushels of apples. 















Helen Houseal freezes 


Jane (Mrs. William) Tracy, also of St. Joseph, Michigan, confesses to what few 
women will admit: she really doesn’t like to cook, hates to spend a lot of time in the 
kitchen. With a freezer, she finds she doesn’t have to. In true take-it-easy fashion, 
which often turns out to be the most efficient way of doing things, she makes double 
quantities of practically everything she cooks: enough for that evening’s dinner, for 
example, plus another meal ‘‘for the freezer.”’ ‘It’s no more difficult than cooking for 
a single meal, and it gives me a ‘free’ day every once in a while, when all I need to do 
is toss a salad and heat some French or Italian bread.”’ (We checked in the Tracy 
freezer and, sure enough, found lasagne, macaroni and cheese, beef Stroganoff, round 
steak and assorted vegetables—enough so that Jane could take almost a week off if 
she wanted to.) The Tracys, who have six children, find it economical to shop for 
such things as meat in very large quantities, buy as much as a whole side of beef at 
a time. ‘“‘We use every single bit of it,” Jane told us, “right down to the scraps—I 
make hamburger from them—and bones, with which I make soup.’ 
children get in on the freezer act; making their own popsicles is a special treat. There 
are wild berries growing near the Tracy house, and in the summer the boys go on 
berry-picking excursions. Jane uses some of the luscious, fresh-picked berries for pie 
filling and stores the rest away in plastic containers in the freezer. Ten-year-old 





HOUSEALS ARE A 
TWO-FREEZER FAMILY 
Side-by-side refrigera- 
tor freezer in the 
kitchen, a huge, chest- 
type freezer in the 
basement. 


HOSPITALITY DINNER 
Instant entertaining, 
thanks to the freezer. 
Baked Chicken 

Frozen in casseroles; 
seasonings change, are 
added before heating. 
Cranberry Relish 

Made when berries are 
fresh. 

Twice-Baked Potatoes 
Baked potatoes with 
centers removed, 
mashed with chives 
and cheese, and re- 
placed before freezing. 
Vegetable Ring Mold 
Lima beans ina 
molded squash ring. 
Apple Pie 

Pastry and fruit are 
frozen separately, 
quickly assembled for 
baking. 


Lasagne 


boys 


’ Even the Tracy 


Kevin Tracy already shows gourmet proclivities, by the way; recently, he made a 
| cake for sister Kathleen’s ninth birthday. It was delicious too, I know! 
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Jane Tracy stores meat in the upright freezer in the basement. 


The Tracy children are real pros when it comes to making popsicles. 
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An afternoon snack of freezer-fresh cookies. 


LAZY-DAY DINNER 


Frozen in a casserole 
ready for the oven. 
Served with a garden 
fresh salad. 

French Bread 

Wrapped in foil, also 
oven-ready. 

Raspberry Pie 

Made with fresh berries 
picked by the Tracy 





From the basement freezer, a meal-in-a-minute. 


THE TRACYS HAVE 
TWO FREEZERS. 

A double-door 
refrigerator-freezer in 
the kitchen, an upright 
in the basement. 


SCHOOL LUNCHES 
Jane Tracy makes and 
freezes sandwiches in 
large quantities. Sand- 
wiches, still frozen, are 
packed for the children 
in the morning, are 
thawed and delicious 
by lunchtime. 











12, recently gave a’ party for a friend—made and decorated a 
cake and 15 whipped cream-topped parfaits. (All were kept 


Betty Lou Brady prepares for a party of 50. 
doesn’t have to spend so much time shopping or doing dishes, 
two activities Betty Lou is not overly fond of. Sometimes there 
are as many as 50 guests at open house. Betty Lou puts it suc- 
cinctly: “I couldn’t possibly enjoy myself if I had to cope with 





frozen until party day.) 





CHINESE DINNER 
Egg Rolls 


Clear Soup 

| “Whenever we have 
fish or poultry, | make 
| soup stock.’’ 

i 


Chinese Port, Fish or 
Chicken 
Served with rice. 


Fruit Compote 
Made with fresh and 
frozen fruit. 


Cookies 
The Chinese kind from 
the freezer. 


Jane Rohan serves at an impromptu party. 


IMPROMPTU PARTY 
Baked Ham 

A special canned ham 
stored in the freezer, 
ready to be glazed. 


everything on the day of the party.” Incidentally, Belinda Brady, 


Cheese Balls 

A blend of assorted 
cheeses ina ball is 
rolled in chopped 
nuts—after thawing. 


Chili 

Jane Rohan makes it 
in quantity, but freezes 
in small containers so 
she can serve only as 
much as is needed. 


Fruit Cake 
Slices easier when still 
frozen. 


Betty Lou (Mrs. Fred- 
erick) Brady, of Day- 
ton, Ohio, gives much 
time and energy to 
community work and 
needs flexibility in her 
schedule. ““The freezer 
expands my. day. I 
cook, then coast, usu- 
ally have six or eight 


BUSY-DAY FREEZER 
DINNER 

When Betty Lou Brady 
is on the go. 

American Chop 

Favorite freezer casse- 
role consists of ground 
beef, macaroni, toma- 
toes—plus ‘‘Whatever 

| find in the cupboard. 
It’s never the same 
twice, but we enjoy it.’’ 
Served with salad. 


Hot Rolls 
Foil-wrapped, ready 
for the oven. 

Green Peas 

Bought by the case 


casseroles in the freezer, 
which means I never 
have to worry about 
being home at such- ‘because the children 
and-such a time to | love them.” 

start dinner.”’ (Speak- ° en a ae 

: y “A 9 resn or trom e 
ing of casseroles, Sir cee 

Buttons, their dog, | Cookies 

gets them, too. “I save 


Belinda Brady usually 
leftovers he likes and | ™@kes them. 


freeze them in small | OPEN HOUSE 
foil dishes—appro- | Food for 50 from the 
freezer. 


priately marked, 
of course.) Cooking 
ahead means she 


Canapés, cheese balls 
and nuts need only 
last-minute thawing or 
heating on party day. 
Chicken livers and 
bacon, tiny meat 
balls, cheese puffs 
and bacon roll-ups are 
served hot. 





Jane Rohan, of Aspen, Colorado, is an immensely talented cook who truly enjoys 
planning and serving a sumptuous meal. Aspen, she told us, is a lovely place in which 
to live, but there are times when local market supplies are reduced to staples. This | 
means that if you want to cook creatively, you must rely on a well-stocked freezer. 
‘‘We were snowbound for a week during one blizzard; but, thanks to the freezer, we 
had a ball making all kinds of different meals. We had Italian, French, then German 
food.”” Jane is expert in preparing Chinese food and has a collection of special, — 
exotic-looking tools for cutting meats and vegetables, round-bottomed woks (the 
pans for Chinese stir-fry cookery). Her freezer invariably has a supply of the thin, 
almost transparent dough in which Chinese pastries and egg rolls are wrapped, and 
she also keeps a stock of shrimp and seafood, smoked meats and bamboo shoots. 
In Chinese cookery, the really time-consuming work is mincing and chopping the 
ingredients, so Jane sets aside a few hours every once in a while to do just that, 
storing everything away 1n clearly 
marked containers. Then, when 
the mood strikes, she can serve an 
“iInstant’’ (or almost) Chinese meal 
without too much fuss and bother. 
Jane has a wonderful way with 
more prosaic food—and, although 
she’s lived in Aspen for less than a 
year, her reputation as a marvelous 
hostess is well established. She 
adores impromptu parties, 1s never 
fazed by unexpected guests—partly 
because she makes sure there is al- 
ways something festive and a little 
out of the ordinary in the freezer. 
Jane’s son, T.K., is five and loves 
the likes of macaroni and cheese, 
chicken casseroles, “‘little stews,” 
etc. Jane makes extras for the 
freezer. That way when Jane is 
away, T.K. and his sitter have 
made-ahead meals. 


Shopping information on page 172. 
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Party day: Jane takes chili from small containers. 




















or-in-a-Drum is a totally new development for household cleaning. 

e€ same.concentrated liquid used by industry for tough jobs, big jobs, 
hat demand strength in a cleaning product. And now it’s 

able for your home! 

nk what this can mean. The cleaner you’re using now probably 

s your home, but, how much of that cleaning action is you and how 
iis in the cleaner? Janitor-in-a-Drum Industrial-Strength Cleaner 


cuts through dirt and grease faster than conventional cleaners. For 
tough jobs it’s strong enough to get oil spots off a garage floor, even 
clean a greasy car motor. And for big jobs; floors, walls, all washable 
surfaces; Janitor-in-a-Drum gets you through them in record time. 

Try new Janitor-in-a-Drum. The industrial-strength « ~ | 
cleaner now sold in convenient 1-quart drums. ones 
It's earned the Good Housekeeping Seal. 


CiMey 





... special Sample Survey Winner offer 
from the Golden Ware people 
...at special sample prices! 


24 Kt. Gold-Trimmed 


ENOCH WEDGWOOD (TUNSTALL) LTD. 


COFFEE MUGS 


personalized with your initial in 24 Kt. Gold 
00 (ae) 


SET OF FOUR—ONLY PPD. save 50% during this 


special sample offer! 


Imported 
from 


England i. 





0 ie 


nother survey winner from the Golden land’s famed Staffordshire district where | 


Ware people! they are crafted. 

Magnificent 24 Kt. Gold-Trimmed Coffee These exclusive personalized mugs not 
Mugs imported from England make even available in any store in your area! 
“come for coffee!”’ a regal occasion. Each Limited-time-only sample offer made to 
mug beautifully highlighted with solid 24 introduce you to our exciting new Golden 
Kt. Gold Trim, personalized with your own Ware products, prior to national distribu- 
initial in 24 Kt. Gold Script. You’ll love the tion. Sorry only 2 sets of four to a family. 
stunning elegance that only pure gold can Offer may not be repeated again in this 
bestow...the sophisticated, graceful lines publication. 24 Kt. Gold-Trimmed Coffee 
...the artistic quality traditional with Eng- Mugs, set of 4. Only $4 ppd. 


Order rushed by insured postal delivery! Satisfaction guaranteed. LIMIT: Only 2 of each offer per family! 


GOLDEN WARE 


Dept. ZZ-3, 181 South Franklin Ave., Valley Stream, N.Y. 11581 


i Me NAIL NO-RISK COUPON TODAY! im 
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' 4 
i SPECIAL s «| | GoLDEN WARE, Dept. Zz-3, I 
BONUS ~~ X 181 South Franklin Ave., Valley Stream, N.Y. 11581 i 
OFFER! ‘ \ : ¥ a j Please rush the following by insured postpaid delivery: 
GOLD i I (] Sets of four 24 Kt. Gold-Trimmed Enoch Wedgwood I 
COFFEE ~% wy 7 | 1 (Tunstall) Ltd. Coffee Mugs @ $4 ppd. per set. 1 
/ ; (J Personalize each mug with this gold initial ____. 

SPOONS mB wi ail 
—Elegant 24 Kt. 4 4 | (J——Sets of four 24 Kt. electro-plated Gold Coffee Spoons 
Electro-plated \ | 1 @ $2.50 ppd. per set. I 
Gold Coffee Spc \ I (Combination Offers of Coffee Mugs (set of 4) and Cof- | 
Set of 4—$2.50 pp \ \ I fee Spoons (set of 4) @ $6 ppd. per offer. 1 
SPECIAL \ ; (] Check or money order enclosed. My satisfaction ie quar- 1 
~OMBINATION \ 1 anteed, or you will refund my money! ! 
FER — 4 1 Name \ 
»r both Coffee M 1 at, SOTO 1 1 eee ce l 
{ 4) and : l\| | Address we. Ls . I 
Spoons (set of { 1 I 
| —O 56.00 ppd. ey State ee 2D, I 
Use n for ordering 1 ! 


[-] Check here for FREE ‘‘Reyal Living’’ Golden vare Brochures. 
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Arrive an instant Londoner 

Land in London a knowledgeable na- 
tive instead of a frustrated tourist. 
London Discovery 1969, pocket-size, 
money-saving book, recommends res- 
taurants, shops of all kinds, hair- 
dressers, tailors, private clubs—all 
favorites of and frequented by lively 
Londoners. Invaluable, it includes in- 
troductory discounts at all places. 
$4.95. London Discovery, Dept. LH-5, 
P.O. Box 2028, Detroit, Mich. 48231. 


Here a hair, there a hair 

Create any hairdo your ‘‘head"’ de- 
sires with this versatile human hair 
wiglet. Comb, brush, curl, tease it 
into a chignon, cluster of curls, mini- 
fall, side swizzle—whatever you wish. 
Contoured skull-cap with anchor-tight 
comb, it adds full, young body to thin 
or limp hair. Send hair sample to 
color match. $4.44 plus 50¢ postage. 
Fashions USA, Dept. LH-5, 2111 Co- 
lonial Ave., Norfolk, Va. 23517. 


Neat nutcracker 

Piston precision nutcracker shells a 
nut whole instead of crumbling it into 
pieces. Push down handle with con- 
trolled pressure action—remove the 
meat intact. Of sturdy metal mounted 
on 9-in. wood base, it’s a delight to 
use. Handsome enough to display 
when not in use. Even preparing nuts 
for baking can be a pleasure now. 
$5.23 ppd. Greenland Studios, 856 
Greenland Bldg., Miami, Fla. 33147. 


Familiy photos 

Baby yourself, friends and family 
with photos. Order two 8x10-in. black 
and white enlargements, or 25 wallet 
photos and a 5x/7-in. enlargement, or 
12 wallet-size and three 5x7-in. en- 
largements. Send photo, snap, or 
negative. $1.25. Colored enlarge 
ments, 50¢ extra. Be sure to state 
color of eyes, hair, clothes, etc. Robir 
Art Studio, Dept. LH-5, New Rochelle, 
N.Y. 10804. 


Cat lovers’ news 

Feline fanciers delight in ‘‘Cat Fancy,’’ 
a full-color, full-size magazine about 
cats and kittens. Six fascinating is- 
sues a year, 72 pages each, full of in- 
teresting stories, beguiling pictures, 
helpful articles. The gift for every cat 
lover. A nice introduction for folks not 
familiar with the feline family. One- 
year subscription, $3.50; 2-year, $6; 
3-year, $8. Cat Fancy, Dept. LH-5, < 






West 57th St., New York, N.Y. 10019. Z = 
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Giant forks 

Reminiscent of Farmer Brown's pitch- 
forks, these big serving forks lift and 
turn meat and poultry with ease. Hold 
securely to allow juices to drain back. 
Twelve inches long with cool solid- 
wood handles. Hang on wall with at- 
tractive leather thongs. Forks are 
decorative as well as useful. Set of 2, 
$1.69 ppd. Country Gourmet, Dept. 
LH-5, 545 South 4th Ave., Mt. Vernon, 
N.Y. 10550. 


Space-saver bookends 

Slender but strong bookends with 
steel tension springs adjust to fit 
shelves all the way from 9% to 13% 
inches in depth. They move easily and 
hold books tight and safe. Non-skid, 
non-mar rubber tips protect shelves. 
When space is a problem, these are 
the perfect solution. $1 per pair; 
3 pairs for $2.12 ppd. Meredith Co., 
Dept. LH-5, 310 West 9th St., Kansas 
City, Mo. 64105. 


Jumping jewel box 

Open the drawer of this fascinating 
wooden jewel box and music starts 
playing while bird jumps from one 
perch to another. The brass bird 
cage, topped prettily with flowers, 
houses two birds. Measures 11x 
9¥%x5% in. Here’s a musical jewel box 
that makes a delightful dressing table 
ornament. $14.95 ppd. Norfolk-Hill, 
Dept. LH-32, 35-9th Ave., New York, 
N.Y. 10014. 


Nature in-the-round 

Round butterfly plaques make lovely 
wall accents. Each plaque is 34% in. 
in diameter, and contains a life-like 
specimen of one of nature’s most 
colorful and graceful creatures. Glass- 
like frames with white backgrounds 
are honey-toned to match any setting. 
Ready to hang. $1 each; set of 3, 
$2.75; set of 6, $4.95. Ppd. Crescent 
House, Dept. LH-5, 26 So. 6th Ave., 
Mt. Vernon, N.Y. 10551. 


Best foot forward 

Foot-flattering casual is smartly styled 
with a zig-zag designed vamp. In 
glove-soft leather, you'll step lively in 
this comfortable shoe with %-in. 
wedge heel and sensible toe. In white, 
beige or black. Full and half sizes: 
4-10 M; 5-10 N. $7.95. Similar style 
with higher wedge, $9.50. Add 60¢ 
postage. Old Pueblo Traders, 600-LZZ 
So. Country Club Rd., Tucson, Ariz. 
85716. 


Honey of a beauty aid 

Renascence Honey and Egg formula 
is a beauty aid to make wrinkles van- 
ish from sight within seconds. For- 
mula starts working instantly by 
tightening, drawing, flattening out 
lines and wrinkles around the nose 
and mouth, crow’s feet, and puffiness 
under the eyes. Three months’ sup- 
ply, $3; six months’, $5 ppd. Elan 
Corp International, Dept. N-41, 200 
East Ontario St., Chicago, Ill. 60611. 








Newest, Loveliest Fashion PT aon i 





We Manufacture & Import Directly.. DOM mee te 


... 100% SPECIALLY PROCESSED DYNEL 
switch from CURL to SWIRL to SMOOTH 


with just a touch of your fingers 








CONVERTIBLE S-T-R-E-T-C-H WIG 


THE SWITCHER 


SPECIAL ONCE-A- SEASON $4 


FACTORY SALE 


Amazing new like-real-hair Dynel has been softly 
pre-curled, permanently conditioned to do what you 
want it to! Want hair curly? Just flip up with your 
fingers. Want hair swirly? Flip the other way. Want 
a sleek coiffure? Merely smooth curl down with 
fingers, comb or brush. This wig remembers! No 
setting necessary ever. May even be folded, carried 
in purse! Light, airy base stretches four com- 
fortable ways all over. Slips on like swimcap, No 
adjusting, no anchoring! Constructed in natural 


{35 FREE: Your very Own Hain COLOR 


(COMPARABLE VALUE $40) 


layers like your own hair to give instant luxurious 
body. Soft, silky, lustrous! Fully washable. Just 
shake—put right back on. Order today. Only $17.95. 


HUMAN HAIR STRETCH WIG (not shown)—So 
lavish, so glamorous! Comparable Value $59.95. 
Our factory discount price only $23.95. 

BOTH WIGS: Send hair sample, or order: Ash 
B'snde, Golden Blonde, Platinum, Salt & Pepper, 
Ked, Brown, Black, Grey, any color. Money-back 
guarantee. 






























NEW! 
. THE FABULOUS 
 BYNEL 


= _20-WAY 


20 FUN HAIRPIECES IN 1! 


a 100% 





LOW INTRODUCTORY 
FACTORY DISCOUNT 


mc $400 


. ...now create 
uu dozens of new 
— hair-do’s— everything 
from CHIGNON to 





: CURLSto MINI-FALL! (COMPARABLE 
(COMPARABLE VALUE $25.00) VALUE $2.98) 
FACTORY SALE a 


PERFECTLY MATCHED 
TO YOUR VERY 
OWN HAIR COLOR 


YOUR VERY OWN HAIR COLOR 0 


Never before offered at this amazing discount sale 
price! Imagine—without setting foot (or head) in 
beauty shop, you can create fashionable chignon, 
mini-fall, side swizzle, curly pouf, beehive, cluster of 
curls, princess twist, classic coil, flounce, fan of curls, 
flapper curls, practically any hair style that suits your 
mood. Now you can add luxurious young body to thin 
or limp hair! This is real human hair—may be combed, 
brushed, curled, teased, restyled, even colored. For 
elegant evenings, gala styles, wear two, even three! 
Quality-made with contoured skullcap and anchor- 
tight comb. Limited quantity—hurry! Only $4.44. 
DELUXE HUMAN HAIR WIGLET-thicker, fuller, 
even more luxurious. Comparable Value—$39.50. Our 
factory discount price only $9.95, 


SUPER DELUXE HUMAN HAIR WIGLET-—noth- 
ing finer! So thick, 10-12” long. 3” base. So full, sc 
lavish, you can actually make latest-fashion, long 
banana curls! Comparable Value—$59.95. Our factory 
discount price only $13.95. 


ALL WiGLETS—Money-back guarantee. Matched to 
any hair color—blonde, red, salt ’n pepper, grey, bru- 
nette, etc. Send hair sample. Order today. 


FREE: PERFECTLY MATCHED TO 


What a fun idea—instant glamour in one marvel- 
ously versatile hajrpiece! Today’s in gal uses het 
head—has at least one convertible Put-On matched 
to her very own hair color. Thick, 18” long, lus- 
cious 100% wonder Dynel—looks like, feels like 
your very own hair, does so much more than your 
own hair ever dreamed of! 

Wash it, part it, swing it, twist it, swirl it, flip it, 

cut it, style it according to your own creative urge 
at least 20 different ways including: ponytail, 
bonnie ’n clyde swizzle, double braid, fall, bun, 
chignon, mod tail, beehive, wiglet, super flip, 
empire cone, bangs, Grecian curls, French twist, 
pouf, dome, lover’s knot, cascade, band o’hair, 
cloche. 
DOUBLE 20-WAY PUT-ON-—Even longer, thicker, 
more luxurious! Comparable Value $4.98. Only $2 
We match to your hair color free—blonde, red, 
black, platinum, brown, salt ’n pepper, any color. 
Send hair sample. Order today. Money-back guar- 
antee. 


--------- MRE —-—-—-—-—-—-—-—— 


FASHIONS U.S.A., Dept. 505, 2111 Colonial Ave., Norfolk, Va. 23517 

PLEASE! We must have hair sample on everything except wigs.(Only wigs may be ordered by color. 
Wigs may also be matched to your hair sample if you wish). Send sample of hair from area in which 
hairpiece will be worn. 


Add Postage & Handling Color 


20-Way Put-On @ $1.00 
Double 20-Way Put-on @ $2.00 25¢ Cit 

Human Hair Wiglet @ $4.44 50¢ =e ; = 
Deluxe Human Hair Wiglet @ $9.95 50¢ State ce Zip_ 
Super Deluxe Human Hair Wiglet 

@ $13.95 50¢ 
Convertible Stretch Wig @ $17.95 $1.00 —————— 
Human Hair Stretch Wig @ $23.95 $1.00 


Name__ 








(2001 


FREE: Salon color-matching. 

NO EXTRA CHARGE for light shades. 
FREE: Styling Chart with your order. 
Special offers for limited time— 
may not be repeated in this publication! 
Va. residents add 4% Sales Tax. 


Sorry—low prices do not permit C.O.D. orders! 


] 














_____ in [] cash (J check 





| enclose $__ 








money order. 





| 
| 
| 
| 
25¢ Address _ 
| 
| 
| 
| 
| 
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(Vous PERMANENT HAIR REMOVER 


SEARCH FOR 
THE UNKNOWN 


and know when to find it ? 





= s 


SAFELY REMOVES — 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permaient 
results. Professionally endorsed. Send check or 


Advertised with American Medical Association $ ] 4.9 
14 DAY MONEY BACK GUARANTEE 95 


L GENERAL MEDICAL COMPANY, Department 11-9 
| 5701 West Adams Boulevard, Los Angeles, California 90016 





Is there a life after death? Do 
animals have souls? Can we re- 
call past lives? What is real—is | 
matter and the whole physical |: 
world but an illusion? What is 
your true mission in life? You 
have wondered about these 
things. You have realized there 
is far more to the mystery of 
your being than makes itself or- 
dinarily known. The Rosicru- 
cians can cause you to have that 
inner satisfaction and confidence 
that comes from a complete un- 
derstanding of these things. 
They will disclose the facts of 
these fascinating subjects in 
their simple useful teachings. 


Please use this coupon 
or write tO: SCRIBE. W.H.M. 


Address 


| 

| 

a —————————————————— | 
Es vee ee A | 

| 





CALLING CARD CUFF LINKS 


He'll be pleased as can be with these cuff 
links and tie clasp that have his signature or 
business card finely etched in sterling or 
gold. Intriguing, distinctive—an extra- 
thoughtful gift. Send signature or card. 


Tie Clasp, sterling silver .... $10.00 
=F 14K gold. $30.00 
The ROSICRUCIANS Cuff Links, sterling silver $15.00 
(AMORC) 14K gold $70.00 
SAN JOSE, CALIFORNIA 95114 Write for FREE catalog of gifts. 
Eg 8 Sent ee ae: 2S ee e ie e 1°¢ " 
Eres 1 Holiday Gifts Dept. 1705-A 
| Scribe W.H.M. | 7047 Pecos St., Denver, Colorado 80221 
| 'uE ROSICRUCIANS (AMORC) | 
| San Jose, California 95114 | 





| Please send me, puaiene cost, the book ‘‘THE 
| MASTERY OF LIFE.’ 


New Miracle Skin Cream 


| FADES PIMPLES* FAST 


| eS It's amazing how quickly *surface pimples, 
blackheads, clear up—disappear with 
FAYD, '‘ Nature’s Clear Skin Cream.” 
Noticeable results with first application 
guaranteed. Not a cover-up, FAYD pene- 
trates outer skin layer, works from inside 
out, soothes away most fiery redness, helps 
nature heal. 


BROWN AGE SPOTS Disappear 


Embarrassed because weathered brown age 
spots on hands, face, arms make you look 
older? Fade them away with potent, med- 
Send No Money icated FAYD in7 days oy money back, No 
7-Day Trial prescription necessary. Send name & ad- 
dress, pay only $3 plus COD on arrival, 

or send $3 with order and we pay postage. Send today 


FLEETWOOD, DEPT. D-75 427 W. Randolph, Chicago, Ill. 60606 












$4.95 


play-full 


TERRY 
ROMPETTE 





NEW INVENTION — Freedom for 











Cpanish kitchen oil can 

A culinary must for years in Spain, this 
kitchen oil can makes a fine cooking 
companion in our country. Pours 
neatly, with no dribbles, the exact 
amount of olive, salad or cooking oil 
you need; 64% in. tall, holds 1 pt. Of 
polished tin, it won’t affect oil flavor. 
A marvelous gift for discerning cooks. 
$2.98 ppd. Crescent House, Dept. 
LH-5, 26 So. 6th Ave., Mt. Vernon, 
NEY OS Sik 


International stamp offer 

A windfall for collectors includes over 
115 famous stamps from all over: 
Ruanda, Urundi, Bahawalpur, plus 
the Monaco elephant, San Marino 
dog, U.S. Edison and many others. Se- 
lection is presented to introduce well- 
known U.S. and foreign approvals. 
Send only 25¢ for postage. Write to 
the Globus Stamp Company, Inc., 
Dept. L-4A, 276 Park Avenue South, 
New York, N.Y. 10010. 


Magnifying glasses 

Half-frame magnifying glasses in the 
smart ‘‘Ben Franklin’? design bring 
fine print up close for easy reading. 
Just ‘look over’’ for normal viewing. 
Choose frame colors: black with sil- 
very threads; brown with golden 
threads; black or brown tortoise. Spec- 
ify men’s or women’s. With case, 
$5.95 ppd. Send order to Joy Optical, 
Dept. 879, 84 Fifth Ave., New York, 
N.Y. 10011. 


Mini sewing machine 

Handy stitching machine is great for 
convenient and quick emergency sew- 
ing tasks. Simply squeeze and guide 
to baste or hem garments, slipcovers, 
drapes, etc. You can even sew on 
buttons with this tiny machine. Built- 
in thread cutter, needle and instruc- 
tions. An ideal gift for any busy lady 
who sews. $2.49 ppd. Meredith Co., 
Dept. LH-5, 310 West 9th St., Kansas 
City, Mo. 64105. 









S-t-r-e-t-c-h Nylon/Cotton 
terry, absorbent, comfortable 
and perfect fitting, with elas- 
ticized top & legs; built-in 
French bra. Fer lounging, 
sunning, exercising. White, 
Aqua, Sun-Gold, Hot-Pink. 


"$4.95 


Plus 25¢ post 
Sorry, no COD’S 


VICK] WAYNE 


610-LJR-So. Country Club 
Tucson, Arizona 85716 


uses pens or 





can be used 





fl 


NEW PROTEIN RINSE Safely 


without 


Your Writing Hand — 3 for $1pp 


For students, 
men, architects, accountants and anyone that 






teachers, office workers, drafts- 


pencils. No more finger callouses 


or cramps, no lost pens. Operate office equip- 
ment without releasing pen or pencil. Pen play 


on any finger of either hand and 


automatically improves handwriting and print- 
ing. Teaches children to hold pen or pencil cor- 
rectly and a must for handicapped or arthritic 
persons. 3 sizes S-M-L. Please state age and sex 
when ordering. 


PEN PLAY 


P.O. Box 177, Dewitt, New York, 13214 





CURLS, WAVES HAIR 
Permanent Waving | 


No ma how uight and hard to curl 
your hair ist Ir two spoonfuls new 
liscovery RINSA KAMA in a glass of 
vater. Com hrough hair, put up on 
regular curlers n Overnight hair 
Ss ¢ ott ul oO casual vaves and 
urls as lo yas na il wavy hair. No 
matter how damp or rainy, your hait 
1ys as neat and wa he 7th day as the 
Conditio1 Iry r. It’s amazing | 
irantee satisfaction or money back : 
d_only $2.00 for enough RINSA |) ec 
1A concentrate to make 2 gallons. If 

I ostage ext Send 


é bags which can 





day! for 3 bags to 


FLEETWOOD CO. Dept. R-59 « 427 W Randolph Chicago, Ill. 60606 | 





CEDARIZED MOTH-PROOF 
STORAGE BAGS eS 
fs" 


At last! You can have your own cedar closet—but in 
storage bag. Moth and mildew damage will no longer 





be a worry with these 





64"X20 X8" Send $1.00 ppd. for lbag or $2 50 ppd 


Bagget House Box 2909 Denver, Colorado 80201 we _¢ 


volutionary cedarized stor 
e up to eight winter dresses 











IN THE JOURNAL STORE | 


Put Your Products on the Shelf that Sells! 
For a great buy in mailorder advertising 


rates (and further information) write to 


The Journal Store, 641 Lexington Avenue 
New York, New York 10022 





woven in supple thongs. Long-wearing sole and 
heel. In Natural, polished to a rich lustre. 
Women's sizes 5-10; men’s, 6-12. 
Satisf. guar. 
($3 deposit-COD’s) 


OLD PUEBLO TRADERS 


600-LHH-So. Country Club Rd., Tucson, Ariz. 85716 





HIS & HER HUARACHES 


Popular favorites because of their comfort, dura- 
bility and good looks. Sturdy, genuine steerhide 





$6.60 
Plus 60¢ postage 























































ZIP CODE HELPS KE 
POSTAL COSTS D 


BUT ONLY IF YO) 










3 Gourmet Whisks....... 


Genuine wire whisks will be your o¥ 
Nothing else whips so quickly, ever 
heavy tinned piano style hoops, all wi 
You get 3 sizes—8” for fluffy ‘omelet 
sauces, 12” for smoo-o-th batters and p) 
8148 French Whisks 

add 25c¢ posta 


O€ The Country G 


DEPT. L56, 545 S. FOURTH AVE., MT. V 


] 













on any paper. Uses no 
electricity. You can write, 

whatever you wish to 
any mess. Ideal for of- 
lus 25¢ postage. Crescent 
@. LH-5, 26 So. 6th Ave., 
N.Y. 10551. 


r train circles around 
eclear plastic dome that 
5 ely still. Then, the pump- 
eates a whistling sound 
rB0 speeding by. Children 
darming and colorful top. 
r/o be fascinated by it, too. 
1 igh; 9 in. in diameter. 
alm Co., 811 Greenland 
mila. Sol47. 
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| Wits 
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! smile 

‘dental cosmetic that 
n instantly. You just brush 
j darkling white finish that 
sty natural-looking. Ideal 
Sins, blemishes, etc. Safe 
I's, it can be used on both 
False teeth to make your 
ler. 3-4-month supply, 
i$3. 50; 3 for $5 ppd. Nu- 
H_HW- 5, Box 205 Church 
tix, N.Y. 10008. 
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NEW 
WRINKLE 
FOR 


WRINKLES 


lf You Are Considering A Face Lift 
This May Change Your Mind 





TUM SAAD AS cn CCD RO Be UY) 


Now Look Years Younger... 
WITHOUT MAKE-UP 


No matter how pretty your features and perfect 
your figure, even when dressed in the height of 
fashion, you won’t win admiring glances if your 
skin belies your years! Don’t make the common 
mistake of depending on surface make-up to look 
young and lovely. If your skin is dry ... you 
know by now that make-up alone won’t hide 
lines and wrinkles around the mouth and eyes or 
tighten the sag of flabby skin on chin and throat. 
More often than not, the only result is an arti- 
ficial, “‘overly-made-up-look’’ that announces to 
one and all a frantic, last minute attempt to hide 
a dry, neglected, old-looking complexion. And so 
unnecessary because now there is a new scientific 
development that lifts up, smoothes out, firms. 


softens and clears skin so fast and easy many call it “‘nature’s 24 hour face lift’’ 
. without changing the structure of skin or tissue in any way. It’s the 5 minute 
home beauty ritual that combines all the benefits of Spring Again Tropical Skin 


LIFTS Ue Cel Ce) SOFTENS, Tt) oe 


.. EASY... FAST 


2ND CHANCE AT YOUTH 


From the tropics where the drying tradewinds blow and the 
relentless overhead sun parches and shrivels the skin, comes 
an extract that’s scientifically blended with modern skin beauti- 
fying discoveries into NEW SPRING AGAIN TROPICAL 
SKIN MOISTURIZER DELUXE. So easy ... a drop or two 

. applied as part of the 5 Minute Skin Beauty Home Ritual 

. penetrates through open skin pores and helps replace and 
maintain the moisture content of the skin. 
Surface lines and wrinkles become less ap- 
parent .. . sagging skin on chin and throat 
quickly looks firmer and tighter. Skin 
becomes softer, smoother and fairly glows 
with the delightful dewy bloom of a far 
more youthful looking complexion. Truly, 
SPRING AGAIN brings a 2nd Chance At 
Youth. It’s how thousands of users beyond 
middle years actually look 40... 35... 
even younger ... without make-up. And 








Moisturizer Deluxe with the soapless, deep pore skin cleansing action of Spring 
Again Liquid Skin Cleanser. Truly, here at last is an amazing new ! 
Beauty Home Ritual . 











LIFTS FACES OUT OF 
LINES and WRINKLES 
EASILY—AT HOME 


As part of the 5 Minute Skin Beauty Home 
Ritual grease-less Spring Again Tropical Skin 
Moisturizer Deluxe helps replace and maintain 
the moisture content of the skin. Surface lines 


and wrinkles become less apparent . . . sagging 
skin on chin and throat quickly looks firmer, 
tighter . . . skin becomes softer, smoother and 
fairly glows with the delightful dewy bloom of a 
far more youthful looking complexion. Look 


years younger without make-up. Accept this fully 


guaranteed home trial offer and mail your order 
today. 


- a new wrinkle for wrinkles! 


5 Minute Skin 


PREPARES SKIN FOR 
FULL MOISTURE BENEFITS 


Spring Again Liquid Skin Cleanser is the other 
important factor in this 5-Minute home treat- 
ment. It penetrates deep down into open skin 
pores with a soothingly cleansing action you 
must see to enjoy. Gently but positively it 
dissolves and lifts out the cloudy film of air- 
borne dust and smog impurities, removes every 
trace of make-up . . . even difficult eye shadow 
and lipstick ... and gives the complexion a fresh, 
clean, new look. Your skin never had it so clean! 
Now your skin is ready to use all the moisturiz- 
ing skin beautifying benefits. 


THE 5 MINUTE RITUAL 
THAT WORKS WONDERS 


Each night before retiring and each morning, 
spread a thin film of Spring Again Liquid Skin 
Cleanser over face and throat. Leave on a min- 
ute or two... then rinse off with luke-warm 
water and towel dry. Next, gently massage into 
skin a few drops of Spring Again Tropical Skin 
Moisturizer Deluxe. 
THIRSTY SKIN PUSHES UP. 
WRINKLES FADE OUT 


Non-greasy, the 5 Minute Skin Beauty Home 
Ritual carries healthy moisture into face, chin, 
throat and hands and almost instantly this 
moisture begins to “‘push-up’’. 'Tiny lines around 
eyes and mouth begin to smooth out ... then 
deeper lines and wrinkles fade dramatically. 
Sagging, flabby skin becomes tighter and firmer. 
You see and feel first results in 24 hours . . 
often overnight. 


SATISFACTION OR RETURN 
FOR PURCHASE PRICE REFUND 
Then day by day . . . week by week . . . month 
by month .. . you too, should see a wonderful 


transformation take place. A fresh new look of 
youth that seems to glow from beneath replaces 


If Coupon Has Been Clipped, Order 
Spring Again Beauty Kit ($5.00) From 


THE FLEETWOOD® COMPANY 
Dept. AB-101 427 W. Randolph St. 
Chicago, Illinois 60606 





it’s how the younger woman holds on to 
her younger look years longer! 





dry skin wrinkles. The look of premature years 
rolls back. Confidence in your appearance re- 
turns. The effect is almost like a face lift . . . but 
without any pain or inconvenience. You feel 
like your complexion has been born again . 
without make-up! Truly, you must tell yourself 
that the non-medicated SPRING AGAIN 5 
Minute Beauty Ritual is one of the outstanding 
skin treatments in the last 25 years, or you need 
only return the bottle caps for your money back. 
So win the fresher, smoother, firmer, clearer, 
softer skin that looks and feels like ‘‘youth”’ this 
new easy way. Use the convenient mail order 
coupon and order today. 


YOUTHFUL LOOK EFFECT 
MAINTAINED FOR YEARS 


To maintain this newly won glamourizing effect 
so reminiscent of the smooth, glowing radiant 
look of youth, you need only follow the Spring 
Again 5 Minute Beauty Ritual at bed-time and 
again each morning. 

ACCEPT THIS 2ND CHANCE TO LOOK 

YOUNG AGAIN WITHOUT MAKE-UP 
—MAIL COUPON TODAY 


| The Fleetwood Co. Dept. AB-101 | 
| 427 W. Randolph St. | 
Chicago, III. 60606 
| Se ae eee ee Gee ae | 
I E T including one 
| 4-oz. bottle of Spring Again Tropical | 
Skin Moisturizer Deluxe plus one 4-oz. 
| bottle of Spring Again Liquid aes | 
| Cleanser. Both a $6.00 value . . | 
price only $5.00. If I am not satisfied, y 
| need only return the bottle caps in an | 
| envelope for purchase price refund. | 
| O) Remittance enclosed. Send postpaid. | 
C1 Enclosed is $1.00 deposit. Send C.O. D. 
| for balance ($4.00) plus postage. | 
I | 
| I 
| I 
| | 
| I 


NAME 
ADDRESS 
CELY 
SAR RSs eee ZIP 

















Roomy jacket 

Sportsman’s jacket is designed ex- 
clusively for the stout man who needs 
extra roominess through the waist. 
Crease resistant, stain repellent and 
washable, it’s zippy for outdoorwear 
with indoor comfort built-in. Con- 
structed of a fine blend with Du Pont 
Zepel finish. In sage green. Sizes 48 
to 60. $18.95 ppd. Color catalogue 
available. King-Size Co., 2949 King- 
Size Bldg., Brockton, Mass. 02402. 





Haughty and happy pair 

This ‘‘purrin’’ pair of Siamese cats 
has that marvelously austere and in- 
dependent air, so typical of these 
feline aristocrats. Perfect for a what- 
not shelf, table or bureau, each is 
lustrous glazed ceramic in warm 
beige tipped with smoky brown. 13 in. 
high. An elegant addition for a young 
lady's bedroom, too. Pair is $4.50 
ppd. Colonial Studios, Dept. SCE-6, 
20 Bank St., White Plains, N.Y. 10606. 
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If you don’t find life fully 
satisfying, maybe you should take up 
painting. 

Nothing else you ever do will be 
more absorbing. 

And if you succeed at it, nothing 
else will bring you more personal 
fulfillment. 

Look what happened to Neva 
Robinson of Elko, Nevada. 

Mrs. Robinson studied art at 
home through the Washington School 
of Art, located over 2,000 miles away. 

Her lessons were clear and easy 
to follow. And Mrs. Robinson found 
she could work at them quite often, 
fitting them into any spare time she had. 

She also found the school’s in- 
structors very interested in her as a 
person. 

They took great care in correct- 
ing her lesson assignments. They drew 
and painted detailed suggestions for 
improving her work. They encouraged 
her and guided her toward the kind of 
art which would bring her most success. 

Soon after she finished her course, 
Mrs. Robinson was asked to have a 


A woman can lose herself in painting. 


A woman can find herself in painting. 


“one-man” show at a large local hotel. 
The show included oils, watercolors, 
pastels, charcoal and pencil drawings. 
And it was a great success. 

Mrs. Robinson’s fame has, so far, 
been rather local. But it has been real. 

And she says that some of the 
credit for her recognition as an artist 
goes to her instructors back at WSA 
and to the personal interest they took 
in her development. 

Mrs. Robinson is not alone. Over 
125,000 men and women have studied 
art at home through the Washington 
School of Art. And they’ve had a lot of 
success. 

John Knight, for example, now 
has a full-time job doing magazine il- 
lustrations and layouts of books, bro- 
chures, and periodicals. 

Linda Simpson started her course 
just for pleasure, but sold almost $200 
worth of paintings by the time she 
reached Lesson 9. 

Mrs. R. G. Conring sells every- 
thing she paints, has five orders waiting, 
also teaches painting two days a week. 

Does this interest you? Let us 







a 


send you our booklet, ART FOR PLEASURE 
AND PROFIT, which describes the un- 
usual training that led these people to 
success in art. 

We'll also send you two art les- 
sons, free, to show how easily you can 
develop skill in drawing and painting 
—at home and in spare time. 

Simply mail coupon to Washing- 
ton School of Art, Port Washington, 
N. Y. 11050. 


Washington School of Art 


Studio 17-006 
Port Washington, N.Y: 11050 
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I I am interested in developing my 
| art ability. Please send me, without 
| obligation, a copy of your free booklet, 
| ART FOR PLEASURE AND PROFIT, as well 
| as two free art lessons. 
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Print Name Age 
Address _ Apt No. 
City State Zip 
Accredited member, National Home Study Council 
09 
Se i 
© 1968, Washington School of Art 





























oweirl. 


And howto be one. 





















Switch into ‘Touch & Glow’ by Revlon. The unique collection of makeups that gives 
you three ways to glow. Three special formulas, each filled with pure moisture to 
soften and smooth, make skin look little-gir] new. One is exactly right for you. 


‘Touch & Glow’ Liquid Makeup is famous for its soft, subtle, yet complete cover- 
age. Gives you a finish that’s dewy, delicate. A look that’s all sheen without shine. 


New! ‘Touch & Glow’ Roll-On Liquid Makeup is a new formula for the sheerest 
kind of coverage. So sheer, so fine, it 
works in a completely new form: roll-on. 
For a fresh, young, semi-matte finish. 


‘Touch & Glow’ Creme Souffle Makeup 
gives you the most in coverage, smoothing 
over tiny lines and flaws perfectly. It has 
the most moisture, so the glow is more so. 


New! ‘Touch & Glow’ All-Day Moisture 
Base lets all three makeups glide on 
smoother, stay smooth longer. Feeds 
freshening moisture into skin to keep the 
glow going longer. 


“TOUCH & GLOW’ by REVLON 
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Olessc 
a blonde 


Her very own special shade of 
blonde—looking perfect all the 
time. Even between touch-ups. 
For that a blonde needs Clairol’s 
Picture Perfect® Instant Color 
Rinse. Picture Perfect gives back 
what sun and water and weather 
take from a blonde. It restores 
color! Blends in streaks! And 
tones down brass! Use after 
shampooing. Pour it on, comb it 
through, then set. Because it con- 
ditions, too—your hair will feel 
good as it.looks! What else does 
it take to please a blonde besides 
Picture Perfect? Well, they like 


emeralds... 


BOO ee 2 
Pasccein” 
by Clairol 


6 oz. trial size and 16 Pd 
©1969 CLAIROL | 
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Our Patterns story this month (page 78) covers two 
extremes in summer fabrics—the ‘‘wet’’ look (sleek, 
glossy cirés) and the “dry” look (terry cloth). Art 
Director Herb Bleiweiss and Patterns Editor Nora 
O’Leary wanted to match backgrounds with fabrics, 
so they set out to look for a location that offered vast 
stretches of sand and water in one place. They chose 
the Salton Sea area in California, but didn’t realize : 

they were going to get more extremes than they really quay pea ie dish who's "dag 
wanted: “Our two-car caravan of models and clothes left Los Angeles ae Kraft Pai ae ae wae 
at four in the morning,”’ Nora recalls. “We were driving through the desert Wednesday night. Sharing ae at 
and I thought it looked awfully foggy. Then I realized how windy it was | be new friends, Sandler and Young. 
and that something seemed to be moving around us. It turned out to be | won’t go near the water for this ser 
a real desert sand storm. We didn’t know whether to keep going or to | but next fall she’ll be back in her bik 
pull over on the side of the road and hope we didn’t get buried. Even with | barking, “Sock it to me,” the line th 
the windows shut tightly, sand drifted into the car, but we crept along | followed by a flood—of laughs. Kraf 
for ten miles until we were out of the storm. It was scary!’ If Nora’s | "° Laugh-In. “I’m able to sing a ¢ 
models look a little more wind-blown than usual, it’s probably because plete song and dance a complete dane 


of that sand storm just over the dunes Judy: tells the Jounal (ae 
at Se Just ) : with contentment. But don’t thinks 


ungrateful: “I’m very aware that I 
The Doctor’s Quick Inches-Off Diet (see page 72) is the latest collaboration | heen on the number-one show ey 
hetween Dr. Irwin Maxwell Stillman and Samm Sinclair Baker whose | week, and that ‘Sock it to me’ is what 
last book, The Doctor’s Quick Weight Loss Diet, has sold over two million | my name wp there. Still, eventually 
copies. Mr. Baker and Dr. Stillman were talking one day, trying to figure | have to go on to other things, to est 
out what kind of book they could write next in response to thousands of | lish your own identity. This summ 
letters from thinner readers begging for another diet book. Dr. Stillman Kraft show gives me e chance to 
said he just couldn’t think of a thing. ‘But then,” Mr. Baker reports, plore my other talents.” Between 
i and December, Judy will explore | 
he started telling me about an ex-patient who called to say she was so : 

; Z ra e hia diet at h 1 had h other talents by making a record, wo 
pleased with her new figure after going on his diet, but she still had heavy ing up a nightelub act, and geth 
legs. He gave her another diet and later she called to say that her legs | married. 
were slim like the rest of her. I asked Dr. Stillman if he could do that for 
other people, and he said, ‘Oh yes, I’ve done it with hundreds of my pa- | If Diek Cavett doesn’t make it this “ 















































DUM wees _ tients.’ Just the idea we needed | mer, he’ll never make it. Cavett 
83 Basic Recipe Book tor EpIcures”—crmwx..hook.” former writer for Johnny Carson, 
84 Pies to Please o "°s own talk show on ABC last seas 
88 Chicken... with a Choice ut they hid him in mid-morning, 


92 Line and Meal a Day Poppy Cannon veen vacuuming and laundry. W 
yuld hear him over that din? Noo 


you believe the rock-bottom ratin 
FASHION AND BEAUTY ut the critics (who’ll watch anythi 


51 LHJ’s Fashion News/Real Marylou Luther ere so sure) that the Wty, Cea 
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78 The Wet Look/The Dry Look WNora O’Leary eep track of that eccentric Mond 
‘uesday, Friday lineup? Soon § 
‘avett premieres May 26, and A 
HOME MANAGEMENT romises ‘‘more stellar celebrities” | 

76 The Stain Game Margaret Davidson hese prime-time performances. WI 
‘avett heard that during a phone call 

—__——————————— SS LL hey Jounal, shereaspedss sain 
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ternal vaginal deodorant spray. A 


ct that would have made your ties 


er faint and:your mother blush. — 


All it should do to you is ace you 


y. Very happy. 


Because now that “The rai oo oe # 


from worry, “The Spray” will ny 
- all that freedom worthwhile. ss 
The Spray” is-called Feminique. 


Feminique. The name is feminine, which — 


cisely what this product will make you. 


nine in every sense of the word. Ithas 


RIPPING) (cr-be ln buchos ecVeleoumdotclaicereliilebe alo) 
ired in a thousand perfumed baths. — 











: Ne from now on when you bathe and 


‘when you perfume your body, don’t neglect 

_ the most important part of you. And don’t 
_ risk using your harsh underarm deodorant 
or your strong perfume on that most impor- 


tant part of you either. Because, now you 





- re NOLES OM LON A 2 
ee have been too en 





ela ae 


; ta } ess 
can spray on Feminique. An external aero- 


sol vaginal deodorant spray that i cauaed | 


sprays on warm and dry. 
AA shaaeeb went ; 


Because we know all about you and | 
your sensitive body. We know because | 


we have been testing and formulating 
Feminique in Europe for a long, long time. 
And now Feminique is finally ready. Ready 
to give you the most important protection 
there is. Feminine protection. 

If you want to find out what Feminique 
is really like, send SOc to Intec Laboratories, 
Dept. 9, West Orange, New Jersey, for a 
Feminique, hygiene mini-spray. 
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your dog 
nicer nearer 


PULVEX Shampoo Concentrate. Here’s 
the detergent shampoo that freshens and 
deodorizes as it cleans the coat. Leaves 
coat soft and beautifully silky. Kills fleas 
and lice, too. New unbreakable bottle. 


PULVEX 6-Use Soap. Only this luxury soap 
with 6 uses gives you so much. Cleans 
thoroughly. Destroys doggy odors. Kills 
fleas. Soothes the skin. Vitalizes the coat. 
Gives dog a show sheen. 





PULVEX “His” or “Her” Dog Colognes, 

too. Special treat between or after baths 

freshen your pet. Clean masculine scent 
inty feminine fragrance 
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Sournals Journal 


morning show,”’ Dick said. Then, with a 
grinming voice: “Or maybe they think 
I’m going to have astronomers.” A sit- 
down-and-talk show isn’t easy, as Ca- 
vett doesn’t mind saying: ‘“SSome movie 
stars or actors from television series are 
only capable of saying, ‘I’m so excited 
about my new series,’ or ‘It’s thrilling 
to be in my new picture and it’s a plea- 
sure to be here,’ although they’re not 
sure where here is at the moment.” 
Who would Cavett like to have on his 
show if he could have anyone he wanted, 
sort of a dream lineup? “‘Orson Welles, 
Janis Joplin and L.B.J,”” he said. It 
would be pretty hard to get Janis Joplin. 
Arthur Penn has directed two impor- 
tant movies: The Miracle Worker (with 
Patty Duke as the child Helen Keller), 
and Bonnie and Clyde (I hope you don’t 
expect me to use up an entire parenthe- 
sis telling you about Bonnie and Clyde). 
Now Arthur Penn has finished a new 
movie called Alice’s Restaurant for 
United Artists, and what makes it un- 
usual is that it’s based on a hit record 
sung by young Arlo Guthrie. Or rather, 
chanted. It’s the story of Arlo’s Thanks- 
giving holiday in Stockbridge, Mass., 
when he was arrested for littering, and 
how that saved him from being drafted. 
Anyone who litters is too immoral for 
the U.S. Army, right? It’s a record you 
have to hear. And after the Journal’s 
Joyce Ilig heard it, she popped in on 
Penn to chat about the record and the 
movie and Arlo. Penn had been up since 
4 A.M., having leaped from bed with the 
answer to one of the picture’s problems. 
“T am in sympathy with the sentiment 
expressed in the record,’’ Arthur Penn 
told Joyce Ilig from behind his brown 
horn-rimmed spectacles. ‘‘That was a 
clever way to express one’s feelings 
about the draft and about authority. I 
think it would be well for us all to listen. 
Just because Arlo did it with wit doesn’t 
mean it’s not serious. I wanted to do the 
script with a very able writer, so Venable 
Herndon joined me at my house and we 
spent the summer writing it. We also 


decided to use Arlo himself in the film. I 
remember the first day I met Arlo. He 
came over with a bunch of kids. I havea 
country house, and people just drop in. 
I told Arlo I wanted to make a film out 
of his record. He is the kind of a person 
to whom you say, ‘Look, I want to make 
a film, what do you say?’ and he sort of 
says, ‘Huh, well, yeah, hmm,’ and 
wanders around the house for a couple 
of hours. He doesn’t want to be bought 
out. He doesn’t want to be a movie star. 
But finally we agreed. Arlo isn’t an 
actor, but he 7s a performer. I’ll be sur- 
prised if you’re not charmed out of your 
seat by him. Alice’s Restaurant is not an 
arty picture. There’s no problem in un- 
derstanding it. You can eat your pop- 
corn straight through it. Just sit there 
and munch.” 


The picture that’s had the greatest 
impact on me so far this year is /f.... 
On the surface, the story of a British 
boarding school for boys, but actually 
far more, as you'll discover when you 
see it. The principal boy is Malcolm 
McDowell, who’s been rained with raves 
predicting stardom. ‘I can’t say that I 
don’t like the praise,” McDowell told 
the Journal when he was in America not 
long ago. “But it’s very difficult to keep 
a level head. This success has changed 
part of my life. In fact, I’m absolutely 
broke now because I got only $2,400 for 
making If... .That’s rather good, actu- 
ally, because if they had a lot of money 
to spend they would have hired an es- 
tablished star instead of me, an un- 
known actor. The next film I do I’m go- 
ing to get an awful lot of money. It 
seems an awful lot to me, anyway. We 
were talking about how much I could 
ask now, and I thought, well, ask fcr 
twice as much as I got for If... and 
there were just moans. So they asked 
$50,000, and got it. It’s called Figures in 
a Landscape, and I’m doing it with the 
British actor Robert Shaw, just the two 
of us. It’s very physical, so I’m doing a 
lot of gym work to get superbly fit. 
Otherwise I think I’ll just die—we’re 
going to Morocco with 110-degree heat 
for fourteen weeks, so I’m going to 
make absolutely sure that I’m fit.” He 
coughs. 





Four making-it stars for this summer. Left, from top: Dick Cavett, Arlo Guthrie 
(in Stetson), Malcolm McDowell; right: Judy Carne, with Sandler and Young. 
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Ever hear of teaching your dog 
swim? \f not, listen to what the exp 
at the Gaines Dog Research Ce 
suggest for Fido for summer. ‘‘S¢ 
dogs are natural swimmers,”’ says 
Evelyn Monte, experienced bree 
handler, judge and Associate Dire 
of the Center, ‘‘but even a str 
swimmer can drown. If a dog ju 
into a swimming pool, he can dr 
from exhaustion just trying to get 
There’s no footing for a dog in a p 
and with so many pools around to 
it’s become a real summer hazi 
If you’re gcing to let him go in, t 
him in by way of the steps so he kn 
where they are. 

“Even real water dogs are likely t¢ 
awkward swimmers at first,” 
Monte explains. The best way to te 
a dog, Mrs. Monte advises, is to 
into shallow, calm water with the 
when it is a puppy. You might e 
throw something for the dog to retri 
such as a rubber ball or a stick 
will float. A great many people make 
mistake of tossing the dog into 
water. He will struggle and maybe 
afloat, but he won’t like water ¢ 
again. 

The Gaines experts have ot 
summer tips for dogs: 
e Carry fresh drinking water if you t 
Fido to the beach. And wash him w 
you get home—sand and salt water) 
cause him to itch. 
e A real summer hazard for dog} 
sunburn. Susceptible short-haired 4 
will be protected by some of your ( 
suntan lotion. The coat on long-ha| 
dogs protects them from the sun 
should not be shaved in summer. 
condition known as ‘“‘collie nos@ 
burning of the tip of the nose—is 
limited to collies and can also be 
vented with a little lotion. 
e Everyone knows to keep dogs a 
from pesticides and plants that 
just been sprayed. But did you k 
that many shrubs, berries, flo 
seeds and bulbs can also be har 
to dogs? Mrs. Monte suggests that} 
simply teach Fido to stay out of| 
garden. If that doesn’t sound so sin 
try using one of the several com 
cial repellents in conjunction wit 
training program. The object is 
teach Fido that the odor of the re 
lent means NO. 
e If you’re going to travel with your 
this summer, let him get accusto 
to the car before setting out. Take 
around the block a few times. On 
the most useful things you can té 
your dog for traveling is to reco 
the sound of your cutmobie | 
(dogs can distinguish between h 
and to return to the car when heh 
it. Two people should take the a 
a remote spot. One can walk the d 
a leash away from the car; then\ie 
second person should call i 

(continued on pag 




















































Staying home on a long holid 
weekend instead of joining the a 
who leave town sounds like a 
idea, but it isn’t. 

—Poor Woman’s Alman 








W alili-perspirant secret has more OF what a woman 
eds to stay dry and delicately feminine through the 
10le sad happy solemn gay day. 
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STI" NO GUMMICK DIFFER 
INSTANT LOAD 


CAMERA KIT 


including your first roll of 


126 INS TAMATIC KODACOLOR FIL 


WITH DEVELOPING & 12 JUMBO COLOR PRINTS AT NO EXTRA COST! 
Only 


99 


* No Gimmicks 
*e No Extras 

* No Film to Buy 
* This is your total price 
Including Free Developing 
and 12 Color Prints 












































YOUR INSTANT LOAD CAMERA KIT INCLUDE 


INSTANT LOAD CAMERA. . . 1... .. 
4-FLASH CUBE: 80. y . ec ee 
2 BATTERES 20 8-0 5) 8) ee 
ROLL OF 126 INSTAMATIC KODACOLOR FILM . . 
DEVELOPING AND 12 JUMBO COLOR PRINTS . . 





Lens 





by 

American PURCHASED SEPARATELY YOU WOULD PAY . 

Optical Co. 

TAKE ADVANTAGE OF ACE FILM CLUB PROCESSING! 

MAIL THIS f FILME ATNO XTRA COST ERE 
SPECIAL ORDER COUPON NEVER BUY ING TO THE ACE FILM CLO 
TODAY TO OBTAIN YOUR DROP IN POP-ON START 1 order is returned with a roll 0 
INSTANT LOAD CAMERA KIT CARTRIDGE FLASH CUBE SHOOTING FILM AGAIN! Kodak film in the size and 


FILM DEVELOPED & JUMBO PRINTS SLIDE & MOVIE FILM PROCES 
AND WEW ROLL OF KODAK FILM AND NEW ROLL OF KODAK 


Film 1 
and Size 


Kodachrome Eh! 





FILM SIZE Biach & White Kodacolor 





ACE FILM CLUB 
P.O. BOX 1191, Dept.LH 
LONG ISLAND CITY, N.Y. 11101 


Super 6 50 't. 4.25 | 

| 35 3th. | 3-50 | 

35% Se, | 4.5em 

(2.85 126 Bue" | 3.25 | 

UNPRINTABLE NEGATIVES ee im Oe 
USE THIS COUPON FOR PROCESSING ORDERS ONLY: 

"ACE FILM CLUB, P.O. BOX 1191, LONG ISLAND CITY, wae J 


Please process the enclosed film 
and return to me with a new roll of fresh Kodak Film. 







PLEASE SEND ME INSTANT LOAD CAMERA KITS . . . COMPLETE WITH FLASH 
CUBE, BATTERIES, ROLL OF 126 INSTAMATIC KODACOLOR FILM AT $6.95 EACH. 
| UNDERSTAND THAT THIS LOW PRICE INCLUDES DEVELOPING AND 12 JUMBO 
COLOR PRINTS. | MUST BE SATISFIED OR MY MONEY WILL BE REFUNDED. 


ENCLOSED iS (] CHECK OR [) MONEY ORDER FOR $ = 
(PLEASE ADD SALES TAX IF APPLICABLE) 
Add 50¢ postage and handling for each kit ordered. 
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” (Please Print) ma ee 
ADDRESS a wa Ae Ne es ely, Applicable 
STATE zip TOTAL ENCLOSED ; 
CITY STATE —_—_—— —ZIP C] PLEASE SEND ME A HANDY FILM MAILER 1 
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By 

as he honks the horn. Simul- 
isly, the other person should 
> the dog. When Fido returns, 
n or give him a tidbit. 

ly, grooming is very important 
ping your dog comfortable dur- 
e summer. The Gaines people 
nd their new pamphlet on the 
nentals of grooming, free of 
, to anyone who sends a re- 
to: Gaines, Dog Owners Guide 
yming, P.O. Box 1007, Kankakee, 
Ol. 


’S HAPPENING: A friend of 
mplained that he hadn’t seen his 
two days. “‘She’s locked herself 
room with a copy of The God- 
ind she won’t come out.” I know 
e feels: Mario Puzo’s novel is a 
yp page-turner. Start and you’re 
. The Godfather of the title is a 
leader, and this look into Amer- 
nderworld is an eyepopper. Para- 
has already bought it for the 
. and it will be in paperback a 
om now. But why wait? ... 
you want to know what really 
s behind the scenes of the movies, 
Studio, a completely factual ac- 


894, the game of golf was virtually 
nown in all but a few parts of the 
ited States. The Journal, however, 
acted that the sport would rapidly 
me popular, and particularly 
mmended the game as a source of 
asure and healthful exercise’ for 
en. But here’s one hazard Doug 
ders didn’t warn you about: 
of the rules of the game is that 
r the ball is in play it shall not 
touched with anything other 
the club, and that each time it 
touched a stroke shall be added 
he score. It is the general testi- 
y of golf authorities that there 
thing that so strains a person’s 
grity as the obeying of this.rule. 
temptation to touch the ball 
the foot and put it into a bet- 
position for a good stroke is 
to be too great for some play- 
to resist. These authorities 
agree in saying that a man 
once yields to this tempta- 
is irretrievably lost, and that 
capacity to be honest in golf 
hopelessly gone as the power 
sheep-killing dog to stop tak- 
his mutton on the hoof. 
ve Women Found New Wea- 
2” was the title of an 
le on how to win the 
€ of the sexes: 
women know that 
is era tears must be 
ingly used. Men are |: 
longer barbarians, 
they would rather 
da willing submis- 
to smiles and coax- 
than a fretful one 
ears and hysteria. 





POSITION OF A “HIGH LOFTING STROKE”’ 










If it rained pennies from Heaven to- 
day, I'll bet nobody would even 
bother to pick them up. 

—Poor Woman’s Almanac 


count of the goings on at 20th Century- 
Fox, the company that made The Sound 
of Music, Dr. Dolittle, Star and Valley of 
the Dolls. John Gregory Dunne was given 
complete freedom by the studio, and 
say this for Darryl Zanuck, the pres- 
ident: He agreed to have no censorship 
rights over the finished manuscript. The 
result is a book packed with anecdotes 
and backstage eye-openers. . . . Zanuck, 
meanwhile, appears on ABC-TV June 1 
as the narrator of D-Day Revisited, with 
scenes from the Fox movie, The Longest 
Day... . Or, if you’re in a sporty mood, 
catch the U.S. Women’s Open Golf 
Championship on Sunday afternoon, 
June 29. The $25,000 tournament will 
be televised from the Scenic Hills Coun- 
try Club in Pensacola, Fla. Someone in 
Pensacola is going to beat the others 
cold. ... Oh, to be in the Smoky Moun- 
tains of Tennessee now that Ingrid 
Bergman and Anthony Quinn are 
there. That doesn’t scan, but oh, to be 
there anyhow. The double Academy 
Award winners are there for A Walk in 
the Spring Rain, a movie written by 
Stirling Silliphant, author of Charly 
and In the Heat of the Night. END 


Besides which, a weeping woman 
is an ugly woman—poets and 
romancers to the contrary. 

Dress is a_ legitimate womanly 
weapon; the women who hold them- 
selves superior to dress are awful 
creatures, and stand out among well- 
dressed women as sermons on slov- 
enliness—a position which nullifies 
every other charm and leaves them 
defenseless. 


Keeping cool in the summer was a 
major problem in an age when modern 
air conditioning was unheard of : 

It always seems much easier to lose 
one’s temper during the long, hot 
days than at any other time, and it 
must be confessed that the buzz of 
flies and the glare of the sun tend to 
increase feelings of indignation. The 
best thing to do is to keep just as 
quiet as possible, and to try and 
think of something pleasant that 
will form the corner-stone for an 
arch of pleasant thoughts and good 
deeds all the day long. 


From ‘Everything About the House,”’ 
our Home Management column, an 
anxious reader learned that The Stain 
Game (see page 76) has never been 
easily won: 


READER-— Use very 
hot water for removing 
candy from a plush 
chair, being careful not 
to wet the plush too 
much. This may leave 
+{ a small water mark on 
the plush, but it seems 
to be a question either 
of water or candy. 


brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $12 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 





TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 


“Please 
esa ee 
eee) Maa fae 


_ sister.. ae 


spondence is translated at our overseas 
offices. 

(And if you want your child to have 
a special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send your 
check to our office and the entire 
amount will be forwarded, along with 
your instructions.) 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... 
babies abandoned in the streets . . . blind 
children locked in cellars. . . 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 


Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from 
our emergency list.) 





Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [ girl in 


(Country ) 


CJ Choose a child who needs me most. 
I will pay $12 a month. I enclose first 


payment of $ . Send me 
child’s name, story, address and pic- 
ture. I cannot sponsor a child but want 
to give $ 

(1) Please send me more information. 





Name 

Address 

City 

State Zip 

Registered (VFA-080) with the U. S. 

Government’s Advisory Committee on 

Voluntary Foreign Aid. Gifts are tax 

deductible. 

Canadians: Write 1407 Yonge, 
Toronto 7° 
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CAPITOL RECORD CLUB’S 


SAVINGS IN ADVANCE 
POLICY 


Just buy any one record now from the 212 shown here... 
and agree to buy only twelve more any time in the next year 
(which you’d probably buy anyway) ... and youcan... 


CHOOSE YOUR 


12 
FREE 


RECORDS 


This introductory offer gives you twelve FREE current hit 
records. All you have to do is purchase one album now, 
and agree to buy only twelve more during the next year at 
regular Club prices. You get to choose from over 300 dif- 
ferent albums offered every month, presented in a full- 
size, full-color magazine which contains articles, puzzles, 
and picture stories about today’s recording favorites. You 
are offered not just Capitol albums, but albums by many 
different record companies. You pay no membership fees 
of any kind. You are not limited to any one field of music, 
but can choose any kind of music you want. All this at the 
best deal available anywhere—one record free for every 
one you buy. So hurry! Mail the post-paid card today! 
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pF Lonely Teenager 


Hurtin’ Thing 


What Now, 
My Love? 
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Give Sudden Beauty Facial 


5 minutes with 


your skin, 


and watch it smooth out ugly 


wrinkles. 


Before 


Your skin’s been through a 
lot with you. It’s time you did 
more than cover it up. 

Sudden Beauty Facial can 
make it feel young again. In 
just 5 minutes. 

Sudden Beauty is different. 
It doesn’t just sit on your skin. 
Sudden Beauty works from the 
inside out. 

Smooth it on. Sudden Beauty 
penetrates deep to cleanse your 
pores in a way that no soap, 











After 
cream, or lotion can. Without 
excessive drying. 

Splash it off. Sudden Beauty 
smooths out wrinkles for hours 
—softens shadows—tones, 
tightens and revitalizes your 
skin. You ll see and feel it. 

Why not give your skin some- 
thing to blush about? Get 
Sudden Beauty 5 Minute 
Facial. 

And baby yourself, baby ! 
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State 








facial 


| | No other douche 
/ keeps you as fresh 


‘and feminine so easily. 


Yes, feminine hygiene is simpler than 
ever with Jeneen®, the only pre-measured 
liquid douche. Because each dainty pak 
holds just the right amount. So there's 

no measuring. No stirring, either. It mixes 


instantly in water without clumping. 


And Jeneen is delicately scented. Medically 
safe. Just follow directions. Not a harsh 
disinfectant. Yet it’s thoroughly cleansing 


and deodorizing as only a douche can be. 
You simply can't compare Jeneeén to anything 


else you've ever tried. But don't take 
our word for it—try it yourself! Available 


at drug counters everywhere. 


To: Mrs. Virginia Drake, R.N., Dept. LR-96 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 


Please send me my introductory package of Jeneen, the first 
and only pre-measured liquid douche. I am enclosing 25¢ to 
cover the cost of mailing and handling. 


Name = 


= Street 


aa Please include your Zip Number 
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Poaching to Perfection 
Things Your Mother Never Taught You 


We bake, broil, fry, sauté, and even parboil—but 
what ever happened to poaching? This is the 
“age-old technique in which the food practically 
cooks under its own steam in a not-quite-simmering liquid. Couldn’ 
simpler. We’ve updated the method with a few 20th-century tricks} 
found poaching a pleasure. 
Eggs get the poaching treatment by simply slipping them from a cup 
saucer into water spiced up with a tablespoon each of tar- 
ragon vinegar and salt. Our idea for a well rounded egg: a 
place empty deviled-ham cans into the water and slip 
eggs inside. Cover the pan, remove from the 


heat, wait three minutes, remove with LA r 
slotted spoon—and eat! er | 


Chicken or fish magically keep their oe boyd tt 
good looks with peaching—a boon | SeF 
for aspics and salads. The poach- 
ing liquid—called court bouillon— 
can be as simple as water seasoned 
with vinegar, a few slices of onion, iF 
and salt and pepper . . . or as sophis- : 
ticated as chicken broth with white # 
wine, onion, and aromatic herbs. a 
Two foolproof ways to keep the chicken or fish 
in good shape: either wrap in cheesecloth /(* — -—_ 
like the salmon steaks at right before im- ce =D 3 
mersing in court bouillon... or try the more 7 
modern aluminum-foil method. We pk 
the fillets (left) ona d 
ble layer of greased | 
sprinkled them with 
seasonings, sealed it all 
safely in a tight foil packet| 


cooked in_ briskly a 












water for about 5 minutes. 
low about 10 minutes for sal 
steak and 15 for chicken brea 
The oven poaching method te 
a little longer, but it’s pr 
hard to miss with this 
Place the eggs, chicker 
fish in a shallow ba 
dish with the court bouillon, cover with lightly 
greased foil, cut a tiny vent to let it all breathe, 
set in a 350° oven and—forget it! Eggs 
emerge with a golden glow in 7 min- 
utes. For chicken or fish, double 
the time allotted for the foil method \f 
above. JO 
Pears, peaches, apples, apricots 
and other “‘hard”’ fruits are also 
perfect poaching materials. 
Poach them plain (in two cups ~ 
of water, with a cup of sugar and 
a dash of lemon or orange peel and 
vanilla) . . . or poach them fancy “J 
(part red or 
white wine and part water). Simmer 
5 minutes and let hot syrup do its 
ee work for another 15. Or try the 
method. Fruit poaches to perfe¢{i 
in the oven in 20 minutes. 
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Special 


Introductory Offer 


Big savings on children’s dinnerware... 


exclusive designs for the ure friends of Betty Crocker. 


We think you'll be captivated by this charming Melamine 


~ ware for children by Oneida. Mothers love its ‘‘fine china”’ 
look, as well as the shatterproof durability for which Mela- ¢ 


mine is famous. The enchanting ‘Peter Rabbit’’ design is 
color coordinated to match any pattern in our exclusive 


pon savers. Baby’s Milk Cup and dainty flatware—in stain- 
less or silverplate—make endearing keepsakes, a perfect 
gift. Flatware patterns are also crafted by Oneida and match 
those offered in our coupon catalog. If you are a mother, 
grandmother or aunt, don’t miss this opportunity to delight 
the children in your life with their own “‘place setting”. 


adult line of Melamine, now offered to Betty Crocker cou- 




















youll also re- 


With your order, 
ceive our Coupon Catalog show- 
ing these and over 200 other items 
available with Betty Crocker 
coupons. Coupons come with 
more than 100 General Mills 


products...Gold Medal Flour, 
Bisquick, Betty Crocker Mixes, 
Big G cereals, many others. If not 
entirely satisfied with your order, 
return it within 10 days. Your 
money will be refunded without 
question. Indicate items desired on 
form, and mail today. Offer ends 
August 18, 1969. 


You'd expect to pay over $5.50 in stores for a 4-piece child’s set of this 
quality. During our special introductory offer, this charming ensemble in 
our exclusive “Peter Rabbit” 
you wish, choose only the cup and larger bowl for $1.75 postpaid. No 
coupons needed. Simply use the order form below. 


In addition to the Melamine ware, you may order the Baby’s Milk or 
Juice Cup in stainless (a $4.00 value) for just $2.50. The silverplate cup, 
gold-lined for added elegance, is only $2.75 with the order form below. 











a a a a a eee ee A Se eee 7 
| General Mills, Inc. | 
| Box 158, Minneapolis, Minn. | 
l 55460 
| | enclose $ (check or money order). l 
| Please send the items checked below. GENERAL MILLS 
| Child’s set of “Peter Rabbit” Melamine l 
| ware (check one) l 
| 4-pc.-plate, fruit bowl, cereal NAME | 
l bowl, cup—$3.50 | 
| 2-pe.-cereal bowl, cup—$1.75 
| ADDRESS sketl 
| Baby’s Milk or Juice Cup (check one) | 
| Stainless, $2.50 | 
| Silverplate, $2.75 CITY. | 
7 3-pc. Child’s Set (check one) | 
l $1.25 stainless SiPAMES== —ZIP* l 
| $1.50 silverplate | 
’ *To assure delivery, give your zip code. Limit, one selection from each 
| 2-pe. Baby s Educator a sa oa category: Melamine ware, Metal Cup, Child’s Set, Baby Set. Limited to | 
$.75 stainless $.95silverplate U.S. Offer ends August 18, 1969 
7 Check one pattern you prefer in Silverplate or Stainless: | 
| Silverplate Stainless | 
| Winsome _] 2 pe. 1] 3 pe: Chatelaine (] 2 pe. Eisipe: | 
. Enchantment [] 2 pe. [13 pe. My Rose L_]2 pe { ]3 pe. 7 
| Fredericksburg []2 pe. |_| 3 pc Twin Star _}2 pe [ ]3 pc. | 
| Satinique [_]2 pc []3 pc | 
ea PSPS SESS YA aa gS zi 


design is yours for only $3.50. You may, if 


Ea 


I is 





Also offered: child’s place setting of 


flatware in stainless or silverplate. 
Patterns match those featured in 
our Betty Crocker Coupon Catalog 

.lovely Chatelaine, My Rose, 
Twin Star and Satinique in lifetime 
stainless... graceful Winsome, En- 
chantment and new traditional 
Fredericksburg in gleaming silver- 
plate. 3-pc. Child’s Set in stainless— 


$1.25; in silverplate—$1.50. Sets of 


comparable quality sell for over 
twice as much in stores! Baby’s 
Educator Set of fork and spoon is 
just 75¢ in stainless, 95¢ in silver- 
plate with order form. 
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And now! A whole new breed...a whe 
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N Speed of blondes. 


Blondes...with 


e€ look of alady 


From Lady Clairol? the First Lady in blonding... 
a fabulous new Start-to-finish system 
for lightening... toning...conditioning...setting! 


New! 
LadyLights* Toners 


Who says you can’t tell the girls from the 
boys! Today, a girl is a girl is a girl again. 
And the difference is dazzling! Beautifully 
bred, subtly blended toners—a glorious 
dozen to choose from—in genteel beiges, some 
laced with silver...seemingly artless ash 
blondes...sweet and lovely neutrals that are 
anything but neutral. Some paled to plati- 
num. Others spun to gold...butall 12 of them 
fresh, blithe, lovely with the look of a lady! 

And gentle! Even the way these cool, rich 
shampoo toners lather up show they know 
how to treat a girl softly, gently—like a lady. 


And fast! After you have lightened with fast, 
new MaxiBlonde* Lady Clairol®, toning takes 
only ten minutes! Only ten minutes yet these 
new Lady Clairol* Toners last and last— 
amazingly—with never a dull moment! 

And just for good measure, we've included 
a little something extra for the curls ! It’s new 
Instant Set for body and lustre to set the 
shine and hold the style—but beautifully! 

For a head start all the way to the finish, 
try new “LadyLights*,” the new Lady Clairol 
Toners. It’s the elegant way to find out... 
Is it true blondes have more fun?® 


New! 
MaxiBlonde‘Lightener 


Suddenly the fastest way to lighten is the 
softest way to blonde! Any questions? 

How soft is softer? It’s a whole new tex- 
ture for blonde. Smoother. Silkier. Impart- 
ing its softness to the color itself. 

How fast is faster? Up to 1/3 faster than 
any lightener you are presently using. New 
easy-on consistency, so it goes on faster. 
Increased lightening speed, so it comes off 
sooner. That's why it’s best for all basic 
blonding. 

How gentle is gentler? New MaxiBlonde 
is creme-based to protect as it lightens. And 
it stays where you put it. It’s entirely even 


for smooth, lasting toning with new 
LadyLights, the new Lady Clairol Soft 
Shampoo ‘Toners. Yet so silky, so shining, it 
can stand on its own. 

If it’s so gentle, why an extra conditioner? 
Because Lady Clairol cares for each hair of 
your head. In every MaxiBlonde Kit, our fab- 
ulous lotion conditioner specially formulated 
for pale lightened hair. Texturizes. Adds new 
vitality. Makes hair feel stronger, beautifully 
receptive to lasting toning. It’s not only an 
extra dimension in beauty, it’s lovelier hair. 
It’s you...when they ask...Who was that lady 
I saw you with? 


6 -—se 








12 
Soft Shampoo 


Toners—all 
with an extra 
share of 
shine and set. 


seen VETS, 





Maximum 
lightening with 
maximum 
conditioning 
in one kit. 


*TM © Clairol Inc. 1969 

































"AN IRON TONIC 
PLUS 
Viramin B, 


Hg 


Maybe if we dressed up 
the bottle, 


You'd see it as the 
beauty aid it can be. 


Would it really help if we prettied up 
the Ironized Yeast bottle? We don't 
think so. lronized Yeast can have 
something to do with how you look. 
But it’s not the bottle that does this, 
it’s the tablet. 

You see, aS a woman you lose 
iron regularly during menstrual peri- 
ods. You can lose enough to cause 
iron deficiency anemia. When that 
happens, you may not look as beau- 
tiful as—deep-down—you know you 
really are. 

Fact is, you need twice as much 
iron as a man. You need it every 
day. So, get your iron from Ironized 
Yeast. It's the same kind of iron 
found in most doctors’ prescriptions 
for iron, so you know it’s good. 

Take lronized Yeast regularly. 
Then you shouldn't have to worry 
about iron deficiency anemia. 

Come to think of it, if we added a 
ribbon, we might have to raise the 
price. We think we'll leave it at 60 
tablets for only 98¢ 





IRENA AND ROGER 
WERE SPOILED 
By DOROTHY CAMERON DISNEY 


Money quarrels are one of the com- 
monest sources of discord in marriage ; 
it’s not a question of how much money 
a couple has, but whether or not they 
agree on what to do with what they 
have. The real problem 1s a difference 
of attitudes and values, and these are 
largely brought from childhood. Roger, 
im this case, had been taught by his 
mother to pinch pennies. Irena had 
been trained by her mother to get any- 
thing she wanted. Roger couldn't help 
supervising every purchase his wife 
made, even if it was only a kitchen pot. 
Irena couldwt help telling him, in 
effect, “It's my money. Mind your 
own business.” A neutral mediator 
such as a marriage counselor 1s helpful 
in getting the couple to view the situ- 
ation more objectively, but essentially 
husband and wife have to sit down to- 
gether and agree in advance (preferably 
by setting up a budget) just how their 
income, large or small, shall be handled 
and who will do the handling. It makes 
no difference who handles the money, 
provided both partners agree. The 
counselor in this case was Dr. Robert 
S. Hicks. 
PAUL POPENOE, Sc. D., 
Founder and president, 
The American Institute 
of Family Relations. 


Irena speaks first 


“My first husband Robin was a 
latent homosexual, though he may 
not have known it,” said 24-year-old 
Irena, an expensively dressed red- 
head with troubled brown eyes. 
Twice married, Irena was the mother 
of a six-year-old son and a baby 
daughter. “I am reasonably sure 
Robin’s family did know the score 
when they maneuvered me into the 
marriage at the naive age of seven- 
teen. 

“‘Robin’s parents were Eastern and 
top-drawer socially, but not finan- 
cially well off; my Western father, 
widowed when my youngest brother 
was born, is quite rich. Pressured by 
his folks, Robin married me _ for 
money and, perhaps, in a subcon- 
scious attempt to stifle his homosex- 
ual drives. I married him in my first 
year at a fashionable boarding school 
near Philadelphia. Despite my in- 
experience, I soon figured out Robin 
didn’t want a wife. 

“Our honeymoon was a nightmare 
wrapped in glamorous, costly sur- 
roundings. My 36-year-old bride- 
groom installed a case of champagne 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educati 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the wa 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and oO 
minor details have been altered to conceal the identity of the couples who sought counseling. 


in our suite, tried to force me to 
drink and loosen up, insisted I do 
things I was chilled even to think 
about, and then made streams of cut- 
ting sarcastic comments on his sexual 
disappointments with me. Eventu- 
ally, in circumstances I prefer to 
forget, he and I did manage to 
achieve an unsatisfying sexual re- 
lationship on a few occasions. Four 
months later, after increasing un- 
happiness, I discovered I was preg- 
nant. I went to Robin with the news. 
He slapped my face. He said he was 
too young to be a father, I was too 
foolish to be a mother, that he disap- 
proved vehemently of my pregnancy 
and wished to end it. 

“Next day I flew back to Cali- 
fornia to geta divorce and bear my 
child. This was six years ago, and I’d 
just turned eighteen. 

“Father thought I ought to set up 
a home for my new son, Alan, and 
myself, put the past behind me, and 
begin a fresh life. In addition to the 
small monthly sum I received for 
child support (I had waived alimony), 
I owned a few stocks and bonds in- 
herited from my mother; but my 
income was wholly inadequate to 
maintain my own home. Father gen- 
erously paid $250 a month for a good 
apartment at a good address, hired 
and paid a baby nurse and urged me 
to have fun and start dating again. 
My stepmother also got in the act, 
tried her hand at matchmaking and 
introduced me to a long string of 
likely prospects. 

“T wasn’t interested. I was thor- 
oughly disillusioned, not only with 
marriage but with men—all men, ex- 
cept my father. I took a course and 
landed a job as a travel agent—the 
work was easy and I enjoyed the in- 
dependence of earning a salary that 
covered the nurse’s wages and extra 
luxuries. However, I constantly had 
to fight off crude propositions from 
the masculine traveling public. Some- 
times I was lonely, I'll confess, des- 
perately lonely. But when I went out 
in the evening I went to the movies 
with a safe old friend or stuck to the 
company of kinfolk. 

“One night my stepmother was a 
patroness at a huge charity ball and 
I tagged along. In the receiving line 
at the ball I met Roger, my second 
husband. Even in the blur and con- 
fusion of all the handshaking, the 
flash and glitter of the women’s 
gowns and jewels, I was attracted by 
his looks; Roger is an outdoor guy, 
tanned and muscular, not handsome 
really, but extremely male and de- 
cisive in his bearing. He seemed 
equally attracted to me. Although 
he was with another girl, a smashing 
beauty, he dropped back, whispered 


- moon cruise of the Greek islands. 
























































that he wanted my phone numbe 
wrote it down, then disappeared 
the crowd. 

“Naturally I expected to h 
from him next day, but two wee! 
went by without a word. Then 9 
night my doorbell rang and the 
stood Roger. I’d just given myselfj 
shampoo and my hair was soppi 
wet. But Roger grinned, said th} 
he had two tickets to an undergr 
theater performance and there 
no girl on his list, except me, gro 
enough to dig the play. 

“Like someone under a spell] 
wrapped my dripping head in 
scarf, put on my prettiest dress a 
went out with him. His maste 
ness bowled me over. It didn’t 
my mind to refuse. Very soon be 
of us decided we were deeply, c¢ 
pletely in love. Within a week or 
we began to sleep together; it y 
inevitable. From the first we w 
perfectly matched in the sex a 
and our relationship was marvel 
We both knew, with very little dj 
cussion, that we would marry som 
day. 

“I was in no hurry. I suppose 
wanted to test my happiness, | 
entirely certain of avoiding a se 
mistake. The only possible probl 
appeared to be Roger’s career. | 
that time he had a well-paying € 
gineering job with a promisi 
future, but he disliked engineer 
With my father’s help it seem 
likely to me that he could eas 
change his professional field, b 
though Koger appeared to adm 
my father, weeks drifted by while| 
procrastinated. 

“For quite a while I got on 
with Roger’s parents, both of th 
But six months after he and I beg 
‘going steady,’ as they say, I lostr 
enthusiasm for his mother. For 0 
thing, Roger would never stay | 
night and eat breakfast with me 
the morning. No matter how 
begged, by midnight at the latest 
usually left my apartment 
headed for his parents’ home, wi 
he still occupied his boyhood roo 
He excused the early departures W 
the explanation that his mother h 
a weak heart and might worry. | 

“After a few more months ¢ 
wedding date was arbitrarily set 
us, and it had to be soon—I 
pregnant. At that stage [m 
neither of us minded the unexpec 
hurry-up in plans; on the con a 
I was pleased, and Roger seem 
proud. He is exceptionally fon 
children and has always treated) 
boy like his own son. We had a qu 
wedding, just the two families, @ 
Father bought us tickets for a hon( 


“T was thrilled by the prospect ¢ 
trip that would blot out forever 
my ugly memories of the past. f 
we didn’t take the cruise. Ro) 
turned in our tickets for cash, saj 
the trip was too expensive. It # 
developed that he had quit his 
without mentioning it to any0 
including my father. He intended 
use Our passage money and his en 
savings, a sizable amount, to bu 
partnership in a soft-drink facte 
Arrangements for the purchase ¥ 
already in progress. My (contin 
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CAN THIS MARRIAGE 


continued from page 20 


father was dubious from the very first, 
but he was unwilling to press unsolicited 
advice on a brand-new son-in-law. I ex- 
pressed my own doubts at length. Nev- 
ertheless, Roger went ahead and bought 
the partnership. 

“When our baby girl was born, Roger 
was wonderful. He helped me count the 
labor pains and held my hand until we 
reached the threshold of the delivery 
room. At that time his soft-drink busi- 
ness was booming. Or so he told me. I 
had no reason to question his glowing re- 
ports, and I rejoiced with him. 

“My apartment was far too small 
after little Sally arrived. Also I hated to 
have Father continue paying my rent 
when I had a husband. To me the time 
seemed ripe for us to buy a home. Roger 
agreed. But I wanted a pleasant house 
in a desirable neighborhood to bring up 
the children, a place we would be proud 
of. Roger wanted to buy a cheap house 
in a cheap development as an invest- 
ment. I then found out I would be ob- 
liged to dip into my capital to raise the 
necessary down payment, because Roger 
said it would be unwise to draw on the 
profits of his prospering business. So I 
bought the right kind of house for us— 
a nice house. 

“Next, I discovered he was all set to 
ruin the effect of our new home by 
filling it with bargain furnishings from 
wholesale dealers or second-hand junk 
shops. His mother, who has no taste 
whatever, egged him on to force me into 
shoddy economies. Her interference 
caused our first real quarrels; she was on 
his side, right or wrong. 

“He was certainly in the wrong in the 
juvenile way he deceived me about the 
dismal state of his soft-drink project. It 
never made a dime for him, although for 
a while he blithely counted paper profits 
as money in the bank. I was still choos- 
ing our draperies when the business 
failed and his partner skipped town. 

“Without a word of criticism, my 
father stepped forward and introduced 
Roger to an associate, who promptly 
offered him a job that carried a salary 
large enough to support us. Instead of 
expressing gratitude, Roger grumbled 
that the job wasn’t challenging. He 
lasted one month. To this day I don’t 
know what happened. Father came up 
with the offer of a second job, but Roger 
refused it on the grounds he needed to 
take time to think things through. 

“For two months, penniless, jobless, 
he was content to glance through the 
want ads, wait for the telephone to ring, 
and live on my shrunken income. Natur- 
ally we went into debt while I went 
slowly mad. My stepmother even spoke 
to his mother, hoping she might use her 
influence to push Roger into action. She- 
declined to do so. 
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“Roger blames me for his job trou 
He says I ought to be more understg 
ing and build up his morale. He ¢ 
I’ve turned into a nag and a shrew, 
I guess that’s more or less the trut 
can’t help it. His childishness is n 
dening. His irresponsibility is un 
mining my respect for him. Our sex 
has dwindled to zero, and I know t 
partly my fault. I’m too worried 
upset about the future to be loving, 

“Last month Roger took a job wi 
real estate firm, but he has scarcely 
a word about his work and I have \ 
little faith he will stick. I think he t 
the job because he was sick and tire 
hearing me say I was fed up with; 
porting three children—a baby gj 
six-year-old son and a 31-year-old }} 
band. 

“When I recall the horrors of my 
marriage, I realize Roger and I f 
something worth saving. I don’t wa 
divorce. Roger and I used to be so 
suited and so much in love, before 
got married; I just can’t believe ey 
thing between us is finished.” 


Roger’s turn to talk 


“One way to put our marriage 





around the house. 

“T’m working hard to impres 
new boss, and just yesterday he 
struck him as a comer. I didn’t 
to mention his flattering remark 
home, but why should I? Irena hg 
asked a single question about t e | 
nor did she congratulate me on lan 
it on my own. My mother, on th 
hand, practically got out a brass 
to celebrate the event. Irena 
dish out sweet talk to me in qua 
and I lapped it up—her enth 
interest in my talents, sometimes ] 
existent, was a wonderful boost. | 

“T’m an only son—I have three 
ters—and I suppose my mother) 
spoil me. All the years I lived with 
folks, Mother crawled out of bed ej 
morning and fixed my breakfast, regi 
less of the hour. Before our marrj 
Irena used to beg for a chance to | 
breakfast for me. Nowadays she let 
cook for myself and Alan, whilel 
snoozes. The change in her is almall 
believable. 

“Tn the days we were first going} 
gether—it had been love at first sig 
Irena and I agreed on nearly everyth 
Just to be in her company was a ¢ 
fort and a delight. She sat and list 
sympathetically for hour after 
while I beefed about my dislike of 
gineering and expressed my hopes 
ambitions for (continued on pag 
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{ When Napoleon was crowned 
. Emperor in 1804, Jules Jiirgensen 
| was already 64 years old! 
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Chinatown Chops 
start with, 
San Francisco's 

e e 
Rice-A-Roni 
In large skillet brown 4 pork chops; re- 
move chops. Brown 1 pkg. Fried Rice-A- 
Roni with 2 tbsp. butter or margarine. 
Stir in 2 cups hot water, 1 (2 02.) can 
mushrooms, undrained, and contents 
of Vegetable Sauce envelope. Place 
browned chops on top. Sprinkle with 
Vy tsp. soy sauce. Cover, bring to boil, 
reduce heat and simmer 15 minutes. 





New! Complete 
Noodle Roni 
Dinners! 


Parmesano, Romanoff, 
Stroganoff, Casserole, 
and Chick ’N’ Almonds. 





CAN THIS MARRIAGE continued 


It’s true I had no specific aim in view. 
How could I know the type of work 
that would suit me until I tried it out? 

“T was fast-talked into attending an 
engineering college by my high-school 
counselor, aided and abetted by my 
mother; she was bound I should be a 
graduate engineer, probably because 
her father and grandfather were suc- 
cessful engineers. I got through college 
OK, but mainly, I suspect, to avoid ar- 
guments with mother. After graduation 
I spent eight years in the field, hopping 
from company to company, always in 
the hope of winding up with a genuinely 
stimulating opportunity. I lacked the 
guts to quit the field, until I met Irena 
and she gave me confidence. 

“When I finally stopped shilly-shally- 
ing and left the engineering field, my 
timing was lousy. Before I had a chance 
to break my big news to Irena—natu- 
rally, I was counting heavily on her co- 
operation—she broke her big news to 
me. She was pregnant—and, of course, 
that meant marriage immediately. It 
also meant that when we exchanged our 
vows I was unemployed. 

“T had always wanted a child by 
Irena, but I felt uncertain of the future. 
In losing my bachelor status I auto- 
matically lost my bachelor freedom of 
choice, and it really scared me. As a 
married man assuming responsibility 
for a wife and family, I could see I might 
be trapped for the balance of my life in 
an uninteresting, dead-end job, unless I 
moved fast. 

“Well, I moved fast. I sank all my 
savings plus the price of a honeymoon 
trip in a soft-drink factory. I realized 
much too late that I could have gone to 
Irena’s father and asked his advice. 
Probably I should have done just that. 
Trena certainly thinks so. She dwells on 
the topic constantly. On the other hand, 
my father-in-law could have spoken to 
me and volunteered his doubts about 
my plans. I admired him and his ac- 
complishments tremendously. At that 
time I was pretty high on myself. I 
guess I wanted to impress him with the 
brilliance of his newly acquired son-in- 
law. I know I hoped to prove to Irena 
she had snared a husband as brainy and 
energetic as her father. Unfortunately, I 
went in with a glib partner, and he out- 
smarted me. For quite a while I stupidly 
believed his tales that we were coining 
money, even though I got none of it. 

“When Irena suggested we buy a 
home, I was all in favor, but again I was 
under a misapprehension. Frankly, I 
supposed my father-in-law would help 
with the financing. Three years ago 
Irena’s younger sister was married, and 
the old man’s wedding gift was a fine 
house, complete with swimming pool. 
A year ago he took Irena’s kid brother, 
a 19-year-old college dropout, into his 
business as a full member of the firm. 

“When I realized that Irena intended 
to draw on her capital to buy our home 
and that nothing would be forthcoming 
from her father, I tried to induce her to 
cut down her faney notions of a dream 
home and settle for something modest. 
I had my mother talk to her. My mother 
has her faults, but is such an excellent 
money manager that we always owned 
a home, and my sisters and I were sent 
to college as a matter of course, though 
my father never held a top job. 

“Trena brainwashed me into agreeing 
she could pay an inflated figure for the 
expensive house she wanted but could 
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not afford. The same thing happened 
with the furnishings. My mother tried 
to advise her how to buy wisely, but 
Irena was insulted and accused Mother 
of meddling. I get mighty tired of hear- 
ing Irena talk about her money. 

“T won’t deny that Mother may have 
meddled in our marriage, but her inten- 
tions were the best. At any rate, com- 
pared to Irena’s people, Mother is a 
minnow-meddler and my in-laws are 
meddlers on a mammoth scale. Irena’s 
stepmother had the effrontery to upset 
my poor mother by telling her she had 
raised a fortune-hunting bum for a son 
and ought to force him to snatch the 
first job available, down to sweeping 
streets or collecting garbage. 

“That lady, whom Irena describes as 
an angel on earth, is such a mental light- 
weight I wasn’t particularly disturbed 
on-my own account, although I was 
annoyed for Mother. But, at that point, 
Trena’s father really cut me, cut deep. 
He knew perfectly well I yearned to be 
his equal, a big shot on his level. How 
did he react to my silly hero worship? 
First he watched my pitiful attempts to 
build up a suecessful business under the 
handicap of having an unscrupulous 
partner. Then, without a gesture of 
helpfulness or word of caution, my 
father-in-law let me fall flat on my face. 

“Once I failed, he turned magnani- 
mous and arranged that I be offered a 
dull job taking orders from brighter men. 
The job wasn’t even with his family 
corporation. It was clear that he didn’t 
regard me as sufficiently intelligent. 

“Well, I swallowed my pride and ac- 
cepted the job from his associate. In one 
month I was out on my ear. I still don’t 
know why. I thought I was doing an 
adequate job, but my father-in-law’s 
associate thought otherwise. One Fri- 
day, after I received my measly week’s 
pay, he called me in, said he was reduc- 
ing the size of his staff and I was no 
longer needed. Just that, nothing more. 

“Trena asked me a million questions 
about it, until finally I had to tell her to 
shut up. She then bawled like a baby at 
my harshness. She should have had 
enough tact and intuition to figure out I 
didn’t care to discuss the matter. I was 
so sore I didn’t want to think about it 
and much too sore to stick out my neck 
again and take a chance on accepting 
any other job recommended by my 
father-in-law. 

“Tn my present employment I’m not 
office-bound or stuck away in a labora- 
tory. However, the job calls on my en- 
gineering knowledge to quite a large 
extent—TI survey and plot out parcels of 
land for housing developments—and I 
honestly believe I will make a go of it, 
even if Irena isn’t interested in whether 
I succeed or flop. To tell the truth, I get 
a bang out of the work. 


“T do wish she would show a little in- * 


terest, concern and confidence in me 
again. It shouldn’t be too hard on her. I 
have a hunch that underneath she still 
loves me. Most of the time, in spite of 
her snootiness and indifference, which 
certainly chill my sexual ardor, I know 
that basically I love her.”’ 


The counselor’s turn 


“Trena and Roger were unaware that 
they were almost inevitably headed 
toward divorce,’ the counselor said. 
“They did realize their marriage was in 
difficulty and fortunately they sought 
professional assistance quite early in- 
stead of delaying too long, as sadly hap- 
pens in too many cases. 


“Both Irena and Roger were legs 
pared for marriage than might be 
sumed from their age and experi¢ 
Trena’s brief first marriage was wd 
less as a training ground for a no 
male-female relationship. She leg 
nothing from it except disillusion 
and this bitter harvest of cynicism 
bitterness reinforced her adolescen 
clination to be wary and suspicio 
all men, except her father. 

“An only son, Roger had been gj 
taneously dominated, manipulated 
spoiled by his mother. At the age 
he had never been required to pa 
his own room and board. As a reat 
was ignorant of the emotional and fj 
cial costs of maintaining a family, 
fully deficient of know-how in hand: 
ordinary household bookkeeping | 
budgeting. : 

“For the most part, I counseled I 
and Roger in joint interviews. In ¢ 
sessions the two rapidly became n 
clear-eyed about themselves and | 
other. Irena was keenly aware | 
Roger was childish and_ spoiled, 
unaware that she was burdened 
similar shortcomings. 

“Trena was considerably more un 
of herself than she appeared on the} 
face, more insecure and shy than eil 
she or Roger fancied. Although she’ 
lived with little Alan in her own a 0, 
ment for several years after her dive 
she looked to family connections 
old friends for her © il fun. 

“Daddy was Irena’s measuring ro 
male excellence, possibly because 
had seen little of the successful busi 
man during her impressionable groy 
years. Her mother died when Irena | 
seven; thereafter a second marriage | 
a second family gently pushed the li 
girl out of the nest into a series of sn 
boarding schools. In the absence of | 
father and stepmother, Irena ideali 
them. Holidays loomed in her imag 
tion as wonderful occasions, longed) 
throughout the school year, enjo e( 
the full, and later recalled as perfe 

“After Roger became her husbj 
Irena was rigid and inflexible in m| 
of her judgments of him _ because 
didn’t act and operate exactly like | 
father. Daddy had always made lot| 
money. Surely her husband could} 
equally well if he curbed: his restlessa 
stuck with a job and worked hard. 
had no comprehension of his diffi 
in settling down and was impatient ¥ 
him and highly critical. This was obt 
and unfair of her. 

“As a foot-loose, handsome baeheé 
Roger’s services as an escort were 





comed by hordes of young women.|} 
was deferred to and flattered; his id} 


and opinions were requested, liste 
to and quoted. From this agreeable 
up he stepped into a marriage—to 
sure, a marriage he sought—but 
that was booby-trapped with un 
hazards. He was trying to succeed 
a new enterprise, acutely consciou! 
might fail, but too proud to admit 
fears. Overnight his total freedom fi 
financial worries vanished; he was 
pected to support a ready-made fa 
including a pregnant wife with a 
sive tastes. Although neither he 
Irena ever regretted the pregnat) 
there is small doubt her condition ad 
to their problems. Most couples ackng 
edge the first year is the hardest. 
“Tn our initial interview I asked Ir 
and Roger a time-tried question. B 
of them immediately replied that if t 
pressed a (continued on page 1 
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and leaf through its precious colorful pages. We will send you the 
first volume of the set FREE, to prove to you what a priceless i 
possession this monumental 16-Volume masterwork can be to you 
and your family. i 
You need not return this gift book ever, or pay anything for 
it. All we ask is that you drop us a card if, after examining this j 
volume, you decide that you do not want any others. 
Decide after you see this first volume if you wish monthly ship- i 
ments of the 2nd, 3rd and remaining books at the amazing low 
price of only $2.98 per book (plus small shipping charge). Addi- 4 








tional volumes will be sent on approval for free examination, with O ee 
no obligation to buy any. You may keep as many or as few as you Ct Miss 
VOLUME 1! wish. You may cancel any time...and we'll send no further books. (please print carefully) 
FREE! In any event, Volume | is yours FREE. Mail Coupon today. 
LIVING BIBLE ENCYCLOPEDIA, Dept. LHJ6-69 Address 
LADIES’ HOME JOURNAL, Book Division, 239 Great Neck Rd., Great Neck, N.Y. 11021 City & Zip 
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Does your hair look 
older than you do? 





. ® 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can makeitlook 
young again. It’s Kolestral. The 
most effective hair conditioner 
anyone's ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 
back the clock with Kolestral ? 


Wella means fine hair products 


Ask your hairdresser. 
©1968, The Wella Corp. 


ZIP CODE HELPS KEEP POSTAL COSTS 
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OLESTRAL 


HAIR CONDITIONER . 
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N BUT ONLY IF YOU USE IT 


Ends women’s 
“once-a-month” 
odor problem 





Every woman must constantly face the 
special feminine problem of odor caused 
by body secretions and perspiration. For- 
tunately you can now destroy these odors 
with QuEST. It safely destroys odor on 
your body...under your clothes... even 
on sanitary napkins! 

(1) QuEstT helps keep your whole body 
odor-free. And it’s so safe you can use it 
even in the most intimate areas 

(2) QuEST destroys odor on sanitary 
napkins as no ordinary deodorant can. 
Helps prevent odor where odor lingers 


longest...under bras, girdles, panty-hose. 

Remember, QUEST is the special de- 
odorant for a woman’s special needs... 
for you, for your clothes... even for san- 


itary napkins. Get easy-to-use QUEST. 
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Now Possible To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases—to stop 
burning itch, pain and actually shrink 
hemorrhoids. 

In case after case doctors proved, 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The answer is Preparation H®— 
there is no other formula like it for 
hemorrhoids. Preparation H also 


soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 





70¢ 


callus removal 
guaranteed or 
money back. Fast, easy, eco- 
nomical. Get Mosco todayand 
ease those corns away! Atdrug 
stores. Regular jar, 40¢, large 
economy jar, 70¢. Moss Chem, 
Co. Inc., Rochester, N.Y. 





ABOUT HITTING 
AND BITING 


By Dr. BRUNO BETTELHEIM 


Modern mothers have often read that it is 
bad for children to hit or bite a parent. 
They wonder how to stop it. But the real 
question is not “‘How do I stop it?” but 
“Why would my child want to bite or 
hit me?”—and “Why is such behavior 
bad for my child?” In this month’s 
column, Dr. Bettelheim discusses the 
problem of the child who lashes out 
physically at his parents. 


Mother: I have a two-year-old boy, 
who recently went through a period 
where he’d put his hands in another 
child’s mouth and say, ‘‘Bite me!’ 
He even bites his own arm if he’s angry 
or frustrated. Or he bites me. When he 
was a small baby I didn’t mind, but 
now I tell him it hurts and that he can’t 
bite me. He can bite some physical 
object if he’s angry. But I’m very 
curious why he does this. 

Dr. Bettelheim: Why do you think 
he’s angry? 

Mother: I’ve probably just told him 
not to do something, like hit me. 

Dr. B.: If that makes him mad, why 
would he then want to bite you? 
Mother: Well, when he’s hit me, I’ve 
asked him if he’s angry. 

Dr. B.: Why do you have to ask? 
Mother: To get him to say it. 

Dr. B.: Why should he say it? 
Mother: Because I’d rather he said it 
than hit me. I’d rather he said, “I’m 
very angry with you,” and not hit me. 
Dr. B.: Let’s re-create the situation. 
He hits you, and you say what? 
Mother: I say, “Are you angry with 
Mommy?” 

Dr. B.: All right. Let’s suppose your 
husband hits you. Are you going to ask 
him, “‘Are you angry with me?” 
Mother: No, I’d know he was angry. 
Dr. B.: That’s right. How come when 
it’s your husband you understand why, 


but with your little boy you don’t?. 


After all, your husband is a much more 
complicated person than your son. 
So why do you have to ask your child 
if he’s angry? 

Mother: What I want my son to know 
is that I don’t like the hitting but that 
the anger is perfectly legitimate. 

Dr. B.: Why is it legitimate? 

Mother: Because children get angry 
with their mothers when their mothers 
do things that make them angry. And 
I make him angry. 

Dr. B.: Then maybe hitting is also 
perfectly all right. 

Mother: I don’t agree. 

Dr. B.: All right, let’s go back to your 
son. He hits you, and you ask him if 
he’s angry, even though you know 





he is. What impression of your int 
gence does that give your child? 
Mother: Pretty low. 

Dr. B.: Moreover, does it give the ¢ 
the feeling that his emotions ea; 
clearly read and understood? 
Mother: Maybe the reason I ask 
this is that I want to stop him f 
further anger, which would lead 
to bite me. 

Dr. B.: Let’s not mix up hitting 
biting. They’re two different thi 
What I’m trying to get at is this: 
child hits, so his anger is quite ¢ 
And you want to know what he’s a 
about. But instead of asking him t 
you ask if he’s angry! 

Mother: But it’s the same thing. 
Dr. B.: No it isn’t. Such a ques 
only provokes greater fury in an} 
gressive person. If somebody hits 
and you say, “Are you angry at 
it’s the most infuriating thing you 
possibly say. Can you see that? 
Mother: Yes. 

Dr. B.: On the other hand, if someb} 
hits you, and you ask, ‘‘What di 
do?” then, if the person isn’t ou 
his mind or truly vicious, he’ll stop 
tell you. Because the only reaso 
can hit you, unless he’s demented 
because he’s convinced that you k 
why he’s angry. How do fist fig 
start? Somebody calls you a bad nal 
so you hit him. No explanation is 
essary. Both of you know it’s be | 
he called you that name. If, on 
other hand, somebody goes across 
street and punches you in the nose, | 
you say, ““My word, what did I d 
likely as not he won’t punch you ag) 
The best way to disarm him is to 
it clear that you don’t know w 
hit you. The question, “‘Are you 
at me?” is very provocative. It st 
so of superiority that the other pel 
can’t do anything but hit you agai | 
Mother: Part of the difficulty is { 
at my child’s level of verbal comm 
cation, the question ‘Why are | 
angry?” isn’t always understood. | 
can’t verbalize why he’s angry. 
Dr. B.: Of course not. 
Mother: What I was trying to do) 
at least get it out of him that —— 
Dr. B.: But if you really wanted to 
it out, what would you do? Th 
what I’ve been getting at. If you wi 
say, ‘Why did you hit?’”’ he mj) 
tell you what’s wrong with him; 
with you, or with the world. 
Another Mother: Related to this, 7 
heard that you shouldn’t let your ¢) 
hit you because it makes him 
anxious, since he knows he’s not § 
posed to. 
Dr. B.: I agree with the first staten 
but not the second. I agree tha 
doesn’t do the child any good to 
a parent. But why? 

Mother: It makes him insecure. 
Dr. B.: Why? (contin 
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“Crest has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied program 
(= of oral hygiene and regular professional care.’ —Council on Dental Therapeutics, American Dental Association. © 1969, The Procter & Gamble Company 
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bio-kur 


HAIR REPAIR 


| lovesa woman 
— withapast! 





“from 


Denmark? 


with love” 


. a 


Because in her past was beautiful 
hair. Now her hair is in trouble. It 
simply isn’t what it used to be... 
doesn’t feel or look nice. Bio-Kur® 
Hair Repair and Conditioner can 
change that. Bio-Kur loves frizzled 
and frazzled hair with a beautiful 
past. Takes only seconds to comb 
Bio-Kur thru damp hair. Once dry, 
Bio-Kur doesn’t wash out. The most 
unlovely hair looks nice... feels nice 

.acts nice...even colors nice with 
very first application. Try Bio-Kur 
tonight and start 
your beautiful past 
all over again. 
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a, GUARANTEES 
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|___Please print and cut on dotted line carefully __ 
Please do not use Scotch Tape 
Your first tube of BIO-KUR Hair Repair 
FREE (75¢ Value) 

1 DLA. Send 25¢ to cover cost of handling of 1 
. tube Bio-Kur (1 treatn 

' 0B. Send $1.00 for Bio-k 

Kit containing: 
1 1 tube Bio-Kur Hair Repair « 1 


ir Total Hair Care 


e Bio-Kur Care 


& Comfort * 1 tube Bio-Kur Shampoo (trial size) 
* 1 tube Bio-Kur Styling Creme (trial size) 
Cosmetco, 2830 Temple Avent 

Long Beach, California 90806 

Limit one tube or one kit per coupon LHJ-69 


Made in U.S.A. under special license. 








DIALOGUE continued 


Mother: You’re there to protect him, 
aren’t you? 

Dr. B.: And? 

Mother: What good is a protector if 
she can’t even defend herself against 
the child? 

Dr. B.: That’s right. If somebody is 
so weak that I can beat him down, 
this person is no person to protect me. 
It’s not a question of being guilty 
about hitting a parent. But a parent 
whom I can beat down is such a weak 
and incompetent parent that he can’t 
protect me. All right, since the child 
knows that, why does he nevertheless 
hit you? 

Another Mother: Because he wants to 
find out if you’re a protector? 

Dr. B.: No. 

Mother: Does he want reassurance? 
Dr. B.: No. Let me put the problem 
again in its simplest form. It is bad for 
the child to hit you. Because if he can 
hit you, that proves he’s stronger than 
you and therefore you cannot protect 
him from the dangers of the world. 
He hits you because at that moment 
you are not a protector. You don’t try 
hard enough to think like a child. You 
think you’re the same thing all the 
time. But to the child you’re the pro- 
tector at one moment and an enemy 
the next. Therefore, if a child hits you, 
it means that at this moment he can’t 
see you as the protector, which he needs. 
Domination by somebody who is not 
your protector is insufferable. Domina- 
tion is always undesirable, but the only 
thing that makes it palatable is that 
this dominating person is your protec- 
tor. So the very fact that the child hits 
you means something happened that, 
to his mind, means you have totally 
failed in your protector role. We want 
to stay on the good side of those who 
protect us, even if they frustrate or 
make us angry. But if we’re frustrated, 
or hostile, or angry, and for some rea- 
son this person no longer seems our 
protector, then we attack. 

What you all seem unwilling to real- 
ize is that sometimes, in the child’s 
eyes, you’re the protector, and some- 
times you fail, and then he’s angry. 
And because you’re not aware of such 
sudden shifts in the way your child 
sees you, you come to ask silly ques- 
tions like, ‘‘Are you angry at me?” 
It’s because you cannot see yourself 
in anything but the protector role. 
I'll agree that you shouldn’t see your- 
self in any other role, but you’re mature 
and should realize that your child sees 
you in countless different roles. When 
your child hits you, you should be able 
to realize that, while you see yourself 
as the child’s protector, right now in 
his mind you are his enemy. 

If you think this way, then the task 
is: How can I convince him that I’m 
still his protector, not his enemy? That 
presupposes that you’re willing and 
ready to wonder why he just saw you 
as his enemy. The protector role has to 
come from your intellectual superiority. 
How do you prove your intellectual 
superiority, so as to appear as his pro- 
tector again? You don’t want to fall 
back on physical superiority by hitting 
back, or sending him to bed without 
supper, so you have to try to figure out 
why you’ve suddenly become the enemy. 
That’s why I suggested that even if 


someone does hit you, the best defense 
is to say, ‘“‘What did I do wrong?” 
not ‘Are you angry?’ Then you might 


When 


should 
you 


douche? 


Amodern. 
medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to douche, 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. 

First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irri- 
tate, and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in pre-measured 
packettes, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. Available in pack- 
ages of 10 and 24 packettes. 






pO a. 


ss { “D Swe Ket, 
ee “ren SEER & 
4 cee A 


ata, 






“A Modern 
Opinion On Douching.” Plus 3 sample 
packettes of V.A. Douche Powder.Send 
25¢ tocover cost of mailing to: Norcliff 
Laboratories, Inc., Dept. L46, Fairfield, 
Conn.06430. (Mailedin plain wrapper.) 


Free: New booklet: 




















































be able to correct things, or 
be able to explain that nee 
quires you to act in certain w 
Now, let’s go back to biti 
do you bite? 
Mother: Mostly when I e 
I’m hungry. 
Dr. B.: Or when food is y¢ 
tasting? That is, you use y 
when you want to gain som 
_ Satisfaction. Since we’re moré 
our satisfactions are specific, 
want just any good thing, wey 
And we don’t want just any 
want soup, or chocolate, or 
we’re immature, what we wa 
specific. So we bite when we 
gain something. So when 
bites... 
Mother: He wants something 
Dr. B.: That’s right, but notn 
food. So far in his brief life e3 
the major frustration has bee 
and that makes it the standa 
frustrations. That is, the ma 
relieve is by biting and eating 
gets extended to all frustrat 
I was just saying that if we d 
to physically beat children, y 
establish our dominance thro’ 
lectual superiority. And this 
what I’m now suggesting 
You'll have to understand t 
your child bites, he’s experiei 
tain frustrations, and looking 
to satisfy these frustrations. 
mind doesn’t work in very 
ways, he thinks in what to I 
most basic way. And his ¥ 
think that all frustration — 
and all relief of frustratig 
through eating. | 
Mother: What about the by 
sticking his hand in someb¢ 
mouth and asking him to bit 
Dr. B.: Maybe that’s the on 
thinks he can satisfy someb 
longing. | 
Mother: But it seemed to ¢ 
period when he was beginning , 
nize other children more. It 7 
me he might have been trying 
them out. | 
Dr. B.: That’s right, but not 
them out as you think of i it 
he’s trying to gain their fav 
best way he knows. The 
suggest to him that the oth 
might like it much better if 
chocolate bar in their mouth 
of his fingers. 
Mother: Which he enjoys d 
mously. If he has candy ‘ to| 
he knows this is going to bt 
running. : 
Dr. B.: Then you'll have to pr) 
with candy bars. Or explaitl 
slowly, that we have other @ 
sides those for food, and there 
satisfactions than those gaine 
biting. But to learn that, as 
is a long and slow process. 
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LAST LOVE 
By Suzanne Douglass 


My first love was unfaithful 
And broke my trusting heart. 
My second was a scoundrel; 
I knew it from the start. 


My third love he deceived me, 

His lies I can’t forget. 

My last love. . . . ah, I pray 
the Lord 

I haven't met him yet. 





BIRD OF PARADISE 
by Avon. 


Lor the yvoman 
extraordinary 


Extraordinary alter-bath fragrance. 


Meant for the woman with an 
instinct for the unusual. In silkening, 
in scenting, in everything that 
touches her. 


Bird of Paradise is an oriental 
flight of fancy to the land of 
jasmine. Jade. Peacocks. And 
pagodas. Where the beautiful bath 
began. Welcome your Avon 
Representative when she calls—and 
take wing with Bird of Paradise. 


AVON 
COSMETICS 


ROCKEFELLER PLAZA, NEW YORK © 1969 AVON PRODU 





How To Hold 


FALSE TEETH 


More Firmly in Place 


Do your false teeth embarrass you by slip- 
ping, dropping or wobbling when you laugh, 
talk or eat? Then sprinkle a little FASTEETH 
on your plates. FASTEETH holds dentures more 
firmly, more comfortably. This alkaline pow- 
der doesn't sour. No gooey, pasty taste. Helps 
check denture odor. Dentures that fit are 
essential to health. See your dentist regularly. 
Get FASTEETH today at all drug counters. 


Would you like 
to help a friend...... 


Conceal unsightly broken veins, leg marks, brown 
spots, even birthmarks? Simply suggest Covermark 
which completely covers all of these marks. It is 
easy to apply, waterproof, sunproof and looks 
completely natural. Covermark may be purchased 
in the cosmetic dept. of all fine department stores 
and drug counters. Doctors recommend it. You 
will be glad that you helped a friend. 
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N BUT ONLY IF YOU USE IT. 


If you can't do all these|things bates 
_send Toni the|coupon below. 
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Hair that won’t do all these things can be improved. And there 
is something new, fresh and unsticky to do it. 

Toni Protein Conditioner is like no conditioner you've ever tried 
before. It will give dry, limp or fine hair a little more body, a little 
more strength, a little more gloss and a little more spring. And it 
will do it without leaving your hair feeling like it needs a shampoo 
the next day. 

If you want proof that it really works, send us the coupon below 
with 25¢, and we'll send you a sample. 
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Toni Protein Conditioner, 
P.O. Box 849, Hinsdale, Illinois 60521 


Here’s 25¢. Send help. 
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Startling new evidence Suggests that 
one of the simplest tests known to 
medicine—and one that most people 
already have had—may be useful in 
assessing a woman’s susceptibility to 
thromboembolism associated with 
the use of birth-control pills. Studies 
run jointly by U.S., British and 
Swedish doctors have documented 
the strange fact that clotting is far 
less likely to occur in persons who 
are Type O blood than in persons 
who have Types A, B, or AB blood. 
Why this should be so is as yet un- 
known, but there are some sugges- 
tions that Type O blood is “‘thinner”’ 
in the sense that it is less likely to 
clot.. Type O women also appear less 
apt to have clotting problems during 
and after pregnancy. 

Just under half of all American 
women are Type O. Any obstetrician 
or family physician can easily take a 
blood sample to determine her type if 
a woman does not already know to 
which blood group she belongs. 

How much safer are Type O users 
of ‘“‘the pill”? The editors of The 
Lancet, the British medical journal 
that published the three-nation study, 
suggest that Type O’s have only one- 
third as much chance of getting 
thromboembolism as Types A, B and 
AB. Statistically, 25 out of every 
100,000 Type O women who take 
oral contraceptives will require hos- 
pital care for thromboembolism in 
any given year, compared to 75 out 
of every 100,000 women of other 
blood types. The risk of hospitaliza- 
tion for women of comparable age 
and health who do not use “the pill” 
is 5 per 100,000 per year. 

The Lancet’s editors say, “It 
seems that women with blood groups 
other than O who practice oral con- 
traception run an appreciable risk— 
a risk which some may wish to weigh 
for themselves.”’ 

Experts at the U.S. Food and 
Drug Administration in Washington 
disagree. Copies of the three-nation 
report, which was directed by Dr. 
Hershel Jick of Tufts University, 
Boston, were sent to two FDA ad- 
visory committees, along with the 
question of whether the apparent 
higher risk among Blood Group A 
women might not require changes in 
the rules regulating use of oral con- 
traceptives. The advisory panels, 
while fascinated by the research, 
nevertheless decided it furnished no 
proof of added risk for women with 
type A blood. An FDA scientist, Dr. 
John Schrogie Jr., notes that some of 
the key findings in the three-nation 
study are not statistically convinc- 
ing. Moreover, he says, the data 
could be interpreted to show that the 
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real difference in risk has to do 
a woman’s blood type, not wh 
she does or does not take “the 
Dr. Schrogie adds that the 
plans no changes in its guidelin 
the use of oral contraceptives, 


Camp time is tetanus-shot time 
the tragic fact is that more p¢ 
need the “‘lockjaw’’ injections 
do their oft-inoculated schod 
children. Adults who have neve 
immunized are much likelier t 
tetanus, in household accidents 
work, than are teen-agers out i 
woods. Incredibly, though teta 
almost completely preventable, 
Americans now die of it than ¢ 
measles. Most cases and most d 
occur in people over 45. “The 
many ways of dying—tetanus i 
of the worst,’’ says Dr. Johe 
Ipsen, an expert on the disease. 
ents planning to take their chi 
for a summer tetanus shot migh 
get one for themselves. 


We are 65 percent oxygen; 18 pe) 
carbon; 10 percent hydrogen; 
cent nitrogen; 1!%4 percent calei 
percent phosphorus; and 1% pe 
gold, silver and other element¢ 
of which, by themselves, wou 
worth about $3.50 in the am 
present in the average adult’s 
Biochemist Donald T. Forma 
calls that during the Depressio 
same sack of cosmic dust would 
been worth only 98 cents inac¢ 
ical catalogue. 


Breast feeding continues to decl 
popularity. Three out of four 
born American babies go home 
the hospital on prepared fo 
rather than mother’s milk, acco 
to a survey covering more tha 
the babies born in 1966. In 1946 
35 percent of infants left the ho 
exclusively on bottle feedings. I 
bottle-only babies had risen t 
percent of the total; today the 
is 73 percent. Part of the reason 
gests pediatrician Dr. Herma 
Meyer of Northwestern Unive 
has been the shift by hospitals t 
tritionally improved, commer| 
supplied formula products tha} 
dispensed from easy-to-mal} 


“throwaway” containers. | 


A do-it-yourself cancer cletecti() 
has provoked a sharp disagreé] 
among cancer experts. Like thé} 
smear, the new kit is designed 1} 
tect incipient genital cancer 0)} 
basis of a cell sample taken f 

woman’s vaginal tract. The kit} 


tains a fluid-filled pipette, into \ff 


a woman draws (conti|| 
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Find the oldest-looking spot 
on your face, and let Algene’ 
show what it can do for you. 





The more your skin needs ie the better Algene works. So use the oldest-looking area 







of your face to check your progress. On dry, flaking skin 

—always prone to lines and wrinkles —Algene’s powers 

are dramatic. Youll see an improvement almost at once. 

That's because Algene has what no other cream has—Irish Moss, the rich aldae from 
the sea. [his natural ingredient recaptures the youthful 
look of your complexion. 

lsene even feels different. It's not so much like putting on cream. More like youné 
silky skin is being created right there under your fingers. 

nd as you keep using it, Algene helps build up your skin's supply of moisture. Mach 





day, a little more. Youll keep running to the 
mirror to check. Youll keep touching your 
skin almost in disbelief. 

se Algene regularly. And after a while, VOU Ilay Wev ent forget you ; 


| ever had an old-looking spot on your face. 


Algene comes in Cream or Emulsion form. Also Hand and Body Lotion. From the 
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Satura Wollection: 


Dorothy Gray 


shows you how young you can ISok 


























Don't be so surprised. 





It can happen to anyone. 


Many people, especially young 
people, find it hard to believe when 
a doctor tells them they have 

rthr 


itis. They just have a few little 





and most widely used of all drugs for 
hours of relief from minor arthritis 
pain and its stiffness. 

Since many drugs contain aspirin 
and advertise its benefits, it’s impor- 
tant to remember this: Bayer® Aspirin 
Is pure aspirin, not just part aspirin. 
Bayer is pure aspirin, and aspirin 
is what doctors recommend. 


If you think there is any chance 


be a warning signal of arthritis, see 
your doctor 

When he recommends aspirin, 
get Bayer 





Bayer works wonders 


MEDICINE TODAY continued 


a cell sample; unlike the Pap test, she 
can take the specimen in the privacy of 
her home. She then mails the pipette to 
a clinical laboratory, which reports the 
results to her by mail. The woman is 
advised to see a doctor if the test re- 
veals a pre-cancerous lesion. 

The kit, developed and tested in Den- 
mark, has not been approved by the U.S. 
Food and Drug Administration, and so 
is not yet available to American women. 
Cancer experts here who have evaluated 
it are convinced the kit works—in the 
sense that it will detect pre-malignant 
cancer. But some specialists worry that 
reliance on the kit will keep women 
away from their doctors, causing more 
grief than good. The chief statistician 
for the American Cancer Society, Dr. E. 
Cuyler Hammond, says part of the re- 
cent decline in deaths due to genital 
cancer is due to widespread use of Pap 
smears. More important, he says, get- 
ting a Pap smear gets a woman to her 
doctor: his examination often is the 
critical factor in finding uterine and 
other cancers, as well as other disease 
signs, in time to do something about 
them. While he favors use of the kits in 
areas where there are no doctors of 
cancer-detection programs, Dr. Ham- 
mond warns: “The kits are not as good 
as going to see your doctor.” 


Are airline stewardesses as sleek and 
cheerful as they seem to be? Not always, 
say three French airline psychiatrists, 
who have interviewed 150 stewardesses 
during emotional crises and breakdowns 
in the past several years. It wasn’t the 
flying that disturbed the young women. 
In most instances, anxiety, gloom or de- 
pression about their love lives was the 
root of their trouble. The rigors of time- 
zone changes, irregular sieep and other 
occupational problems compounded 
these women’s complaints. 

The difficulties arise, say Dr. C. J 
Blane and his colleagues, because being 
a stewardess is a temporary profession. 
Hence, it attracts young women who 
have not quite made the jump from 
adolescent romanticism to the fulfill- 
ment of adult female desires. Once air- 
borne, their work does not help them 
make this transition, so that as the 
years go by, depression, sentimental at- 
tachments, conflict, and a sense of tired- 
ness and loss of professional motivation 
overtake them. The French doctors say 
it would help if the airlines would pro- 
vide job-oriented programs to help these 
women convert to less glamorous work 
when their flying years are over. 

oP 

Test-tube babies have been in the head- 
lines again, and it is natural to ask: Who 
wants one? If what is meant is a baby 
that is fully developed from an ova and 
a sperm cell in a laboratory flask, the 
answer probably is: No one. Even if 
there were scientific interest in such a 
curiosity, the scientists themselves are 
decades, perhaps centuries, away from 
being able to produce it. Babies, born 
and unborn, require a wide range of nu- 
trients and environmental stimuli found 
only in a mother’s body—and thus far 
no one has come up with a satisfactory 
substitute for women. 

There are, however, some quite prac- 
tical and attractive benefits that might 
be provided if only the first several days, 
or weeks, of gestational life could be 
carried out in a test tube. For example, 
many barren women have normal ova 
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and adequate wombs, but the 
pian tubes are either blocked by 
or fail to catch and keep the 
sperm during the critical hours s 
ing fertilization. These wome 
be helped to conceive a chil 
rent techniques advanced to ¢ 
where a ripe egg could be tak 
the ovary, fertilized, and be 
through the first critical develo 
stages so that it then might 
planted surgically in the womb 


Researchers are looking for 
pregnant woman from a fam 
carries a rare genetic disorde 
want to offer her the opportunit 
ticipate in a fateful experime 
woman will already have delj 
baby with Tay-Sachs disease, 
tion that blinds and invariably 
victims, usually before they 
About 100 of these babies are b 
year in the United States, most 
them to parents of East B 
Jewish descent. 

For the woman who already 
one Tay-Sachs baby, the odds 
in four that her next baby als 
afflicted. Some couples prefer 
having children rather than fa 
ond, similar tragedy. On the oth 
the odds favor the next child b 
mal. The experiment that has b 
posed by four Washington a 
cialists— Drs. Roscoe O. Brady 
Kolodny and B. W. Uhlendo 
National Institutes of Health, 
Cecil Jacobson of George Wa 
University—is intended to res 
dilemma. They believe they ca 
mine, during pregnancy, wheth 
born baby is, in fact, afflicted w 
Sachs. If their test showed thatt 
an was carrying a sick fetus, s 
seek a therapeutic abortion, then 
try again for an unaffected bab 

The element of doubt is the 
Tay-Sachs, which was devel 
Drs. Brady and Kolodny; they 
is accurate when performed on 
babies. The question they and 
spective mother who participat 
experiment will have to face is: 
to believe the results when thé 
tried, for the first time, on a ¢¢ 
imen taken through her abdom 
the fluid surrounding her unborn 


Ragweed is not yet knee-high in 
lots and fields, but as summer a 
it will grow and cause hay feve 
against this distressing | 
quire several months, so peo 
plan to be protected should stg 

Hay-fever shots long have bee 
ject of controversy among allerg 
allergic patients. Does the ben¢ 
weigh the cost, inconvenience 
noyance of half a dozen or mol 
tions? Recently a group of Joh 
kins University public health 
lergy specialists answered wit 
sounding ‘‘yes’’—they say hi 
shots are a boon to children as 
adults. The Johns Hopkins s 
gave ragweed extract vaccine to 
of youngsters with hay fever fro 
to August one recent summé 
compared their symptoms with) 
of children to whom they gal 
shots (without the ragweed). 7 
ical results were dramatic, the? 
ers say: 13 of the 18 treated 
had fewer symptoms than any 
group that received the fake 
including less sneezing, itching 
eyes and coughing. 
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old-fashioned lawn partying, 
but do it in complete comfort. 

With internally worn Tampax 
tampons you'll hardly notice 
the difference between days. 

Used by modern women in 106 
countries around the world. 
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Which Date? 


Q: Several times friends of mine 
have accepted an invitation to 
play bridge, only to call the day 
before—or even the morning of 
the party—to say they have un- 
expected out-of-town visitors and 
will not be able to come. On one 
oceasion I had to call five couples 
before I found someone to take 
their place. Shouldn’t a_previ- 
ously accepted invitation be ex- 
plained to unexpected guests? 


A: Yes. “Drop-ins” really have 
no rights. Your friends should 
have met their prior social obli- 
gations and left their unexpected 
guests to entertain themselves. 
Alternatively, you might have 
suggested —if the out-of-town peo- 
ple played bridge—getting two 
more players. Certainly the orig- 
inal couple was obligated to at- 
tend your party. 


Notes of Thanks 


Q: My brother and sister-in-law 
live nearby, and we see each other 
quite often. Every time they come 
to visit or to dinner they send a 
thank-you note. Is this formality 
necessary for casual family get- 
togethers? 


A: It isn’t necessary, but it’s very 
nice. 


Temple Reception 


Q: I am getting married and have 
begun to look for a temple for the 
ceremony and reception. The 
prices are very high. My fiancé’s 
parents have not offered to con- 
tribute, and I know it is not 
proper to ask them for money. 
Has etiquette changed so that the 
groom’s parents no longer pay for 
any part of the wedding? 


A: The question of the groom’s 
family contributing to the cost of 
the wedding is rather controver- 
sial. In Talmudic times the 
groom’s father paid the wedding 
expenses. Now, American Jewish 
custom is the same as that of other 
American families—in some cases 
the expenses of the wedding are 
shared by the families of the 
bride and groom. Generally, the 
groom may contribute toward 


one or several of the following ex- 
penses: the clergy, flowers, pho- 
tographer, music, liquor. There 
are no firm rules. The bride’s 
family is free to accept or politely 
refuse the groom’s family’s offer 
of a contribution. Certainly, as 
you have stated, the bride’s fam- 
ily should make no demands upon 
the family of the groom. 


Early Dating 


Q: At what age should a girl be 
allowed to have a boy call her, 
and how old should she be before 
she starts dating? 


A: When they are about 10 or 11 
girls usually begin to get calls 
from boys these days. The use of 
the telephone for these conversa- 
tions depends on the family’s 
needs, and sometimes definite 
rules should be set up. Dating is 
earlier now, too, depending on the 
part of the country in which you 
live and your parents’ wishes. 
Some parents permit movie dates 
and attendance at sports events 
at 13 or 14, and regular dating at 
about 15. Again, rules need to be 
established, and parents should 
know at all times where their 
children are and with whom. 


Widow’s Ring 


Q: My father died recently, and 
someone told my mother she 
should no longer wear her wed- 
ding ring. What do you think? 


A: Most widows do continue to 
wear their wedding rings; how- 
ever, especially for young widows 
dating again, the matter is now 


optional, even when they have _ 


children. 


No Joint Cards 
Q: Is it correct to write “Mr. 
and’”’ on my personal engraved 
calling card if it is to be used as a 


gift enclosure, or must the card 
be engraved with Mr. and Mrs.? 


A: Adding ‘‘Mr.’”’ to your card 
underlines the fact that you and 
your husband don’t have joint 
cards. I would prefer that you use 
a plain gift enclosure card, or that 
you order joint cards. 








































Acknowledging Thanks 


Q: I know it is always good m; 
ners to say “Thank you,” bu 
“You're welcome”’ necessary? 


A: Most people say ‘‘You’re 
come”’ automatically, but it j 
actually necessary. Someti 
you hear ‘“‘Not at all’ as an 
knowledgment. A smile, a wave 
the hand or a slight inclination 
the head is enough, too. J 
don’t ignore such evidence} 
good manners. 


Readers’ Help 


In reply to a question ab 
shower and wedding gifts (é 
gust, 1968), I said you sho 
take just a remembrance to 
shower and give the wedd] 
present as your main gift. TI 
in my February column a rea) 
from the Midwest said the ¢ 
tom there is to give only 
gift—if you are invited toa bril 
shower, you always give the n| 
present then. | 

I have since received még 
comments on this question t. 
indicate the majority of M 
westerners go by the book: 


From Illinois: I have never he} 
of the custom of giving the mi 
bridal gift at the shower. We} 
ways give a remembrance at | 
shower and the main gift aj 
wedding present. 

| 


From Minnesota: We reserve 
important gift for the weddi 
At showers we give simple gift 
contribute toward the pureh 
of a larger gift such as an ap 
ance or china. However, I be. 
these customs are dictated by| 
area in which one lives and by 
nationality of the family. 


t 


Miss Vanderbilt welcomes que: 
tions from readers, to be answeré 
in this column as space permit 
aI EES SE ES SEES 
“Letter Writing,’ Miss Vanderb 
new booklet, is now ready for Jou 
readers. Other booklets available 
“Teen Manners,” “Engagement 
Wedding Etiquette,’ “Table M 
ners,’ and “Office Etiquette.” & 
50 cents in coin for each an 
ordered to Miss Amy Vande 
Conn. 06 


Box 1155, Weston, 
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Q: You ve written about the odds 
of having your tax return selected 
for examination by a Treasury 
agent. But how and when can a 
person know whether his return 
has been chosen for an audit? Or 
do you just wait and wait and 
wait? 

A: A perfectly timed question. 
The Treasury’s general policy is 
to complete examinations of in- 
dividual income tax returns within 
26 months of the due date of filing. 
This means that we are now up to 
the deadline for audits of the 1966 
individual income tax returns, 
filed in April, 1967. In short, the 
audit of all 1966 returns should 
be completed by this June 15. 


Q: We are planning our summer 
vacation, a 30-day trip through- 
out the U.S. If we use the services 
of a travel agent, will we have to 
pay extra for these services? 

A: Almost surely not, because the 
agent usually subtracts his cut 
from the amount paid for your 
airline tickets, train fares, car 
rentals, tours, hotel accommoda- 
tions, etc. 


Q: Every time I open the news- 
paper, it seems, there’s another 
report of a court award of $50,000 
or $100,000 or more to an auto- 
mobile accident victim. The lia- 
bility limits in our automobile in- 
surance policy are $10/20,000, 
for which we pay $50 a year. Do 
you think this is adequate pro- 
tection nowadays? 

A: I couldnot possibly say whether 
liability limits of $10/20,000 are 
sufficient to protect your family’s 
financial assets, although these 
limits still are the most popular 
in this country. I have serious 
doubts, though, whether they 
really provide sufficient protec- 
tion for many families. 

If you and your husband also 
have serious doubts, you will be 
interested to know that it does 
not cost a great deal to multiply 
your liability coverage. It would 
probably cost you about $15 more 
to raise your auto liability limits 
for bodily injury to $50/100,000, 
and a total of only $70 for cover- 
age up to $100/300,000. 


Q: My husband, an Air Force 
test pilot, was permanently and 
totally disabled five years ago in 
the course of military duty. Is it 
true that the wife of a disabled 
veteran can get financial assist- 
ance to attend college? 


A: Yes, you’re eligible for up to 
$130 a month if you attend col- 
ege full time, as a result of new 
provisions signed into law last 
October. If you attend college 
half-time, you would be eligible 


tipend of $60 a month. Of 





By Sylvia Porter 


course, your dependent children 
also are eligible for educational 
assistance allowances from the 
Veterans Administration. 


Q: Since we don’t know much 
about the stock market, we’d like 
to invest some of our savings in a 
mutual fund. One of our neigh- 
bors is sales representative for a 
fund that increased nearly 25 per- 
cent in value last year. Don’t you 
think this record is hard to beat? 
A: What really counts 1s the per- 
formance of a mutual fund over a 
period of not just one but of at 
least five years. If you go back 
and study the average growth rate 
of this fund (in net asset value per 
share), you’ll probably find that 
this rate is not quite so spectacu- 
lar as last year’s record. However, 
even if you did find its average 
growth rate in the 20 to 30 per- 
cent a year range, it would be a 
strong indication that this ranks 
among the riskier funds. This 
category of funds is not for you if 
you are an amateur investor 
with limited savings. If safety is 
an important goal for you, be 
satisfied with an average growth 
rate in the 7 to 15 percent range. 


Q: All the talk about a new sys- 
tem of flat Federal grants to the 
states, cities and towns to use as 
they see fit raises this question in 
my mind: Isn’t it a lot more ex- 
pensive for our tax dollars to make 
a “round trip’? to Washington 
and back home than it would be 
simply to pay higher taxes lo- 
cally to begin with? 

A: Curiously, it isnot. The reason: 
the Internal Revenue Service is a 
much more effective and efficient 
tax collector than any state or 
local agency. The Federal Gov- 
ernment—with its vast nation- 
wide collection machinery—can 
collect taxes far more cheaply 
than the states and localities can 
with their modest, far less efficient 
tax collection facilities. It’s esti- 
mated that for each $1 collected 
by the Federal Government, the 
localities would collect pennies. 


Q: My husband and I live in Des 
Moines. Last month, he was asked 
by a corporation that wants to 
hire him to come to its head office 
in Boston for a job interview. The 


company paid all his expenses 
traveling to and from the inter- 
view. I keep our books. Do I put 
down that money as income to 
him? 

A: No. It is not income, whether 
or not he decides to work for the 
corporation. 


Q: Here’s an old rule for your 
other readers on saving money 
when you buy meat: Measure the 
net cost per cooked serving—de- 
ducting the fat and other waste. 
But now, can you help me figure 
out what the “‘net cost’’ would be 
for a serving, say, of hamburger 
versus a serving of lamb chops or 
chuck steak? 

A: Here is a fascinating little 
chart I got from the U.S. Depart- 
ment of Agriculture showing the 
various costs for a three-ounce 
cooked serving of various com- 
mon types and cuts of meat. The 
chart assumes that each type of 
meat costs 80 cents per pound in 
the supermarket. 


Item Cost per cooked 
3-0z. serving 

Ground beef 2lc 

Ham roast, boned 2G 


Round roast, boned 25c 
Round steak, boned ZC 
Ham slices 25c 
Chuck roast, boned 28c 
Chuck steak, boned 28c 
Ham, picnic, boned 28c 


Sirloin, boned 3lc 
Lamb, leg roast, 

bone in 336 
Pork chops, loin 36c 
Lamb, chops, loin 37c 


Q: My husband and I are going 
on a two-week cruise in August. 
He always has been an awfully 
skimpy tipper—and I’m worried 
that this could ruin our trip. How 
much should we tip, and whom? 
A: Tip your room steward or 
stewardess, and your dining-room 
steward $2 a day each, or a total 
of about $30 each. Tip the deck 
steward $2.50 to $3 a week for 
each of you, if you use his services. 
Tip the dining-room headwaiter 
$1 to $2 if he arranges a birthday 
party or performs some special 
service for you. The same rule 
applies to the telephone operator 
if you ask her to set up ship-to- 
shore calls. Tip the bartender as 







































you tipple—15 to 20 perdi 
Don’t tip the cruise directo 
any of the ship’s officers. 


Q: I am a member of our 
school board, and we’ve 
school bond issue for a new 
school voted down twice j; 
row. We've shaved every pe 
we can from the construg¢ 
costs, but the taxpayers still y 
further reductions. Can yout 
of anything we can do to cut 
relatively high interest rate 
volved in the bond issue? 
A: You may be able to rec 
this rate enough to cut 
overall costs—if you can sig 
cantly improve your dist 
bond rating. This rating dep¢ 
on how good a case you mak 
prove your school distric 
soundly managed. 

Incidentally, if it’s any 
solation, U.S. taxpayers tw 
down more than $1 billio 
school bond issues last year. 
ever, in turning them down, 
communities actually hiked t 
long-term construction costs 
the simple reason that these ¢ 
are now rising so rapidly f 
year to year—6 to 7 percent 
more in some areas. 


Q: My friends and I all sew, 
we find we not only save m¢ 
but often can get better | 
manship and dress ourselve) 
the latest fashions, via patte 
at only a fraction of the cog 
clothes in stores. Do you 
this time well spent? 

A: I certainly do, and I’m gla 
share the points you make } 
other readers. I have a persua 
amount of evidence to show | 
sewing is ‘‘in’’ and that its p¢ 
larity now reaches all ages} 
parts of the country and) 
income levels. At last count 
percent of U.S. teen-agers 
sewers. 


Miss Porter welcomes questions fi 
readers. Those of general interest 
be answered here as space per 
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Spots are formed by slow, uneven drying 
in the rinse cycle of your dishwasher. And 
changing your detergent may not help 
you. No detergent even gets into the final 
rinse cycle. That’s where Jet-Dry comes in. 
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Jane Kean, featured on ‘‘The Jackie Gleason Show” 
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helps dry dishes so fast, so evenly, spots 
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THE JOURNAL “VOICE OF WOMEN” POL 


REBELLION ON CAMPUS: 
WHO'S TO BLAME¢ 


Few developments in the last few years 
have disturbed parents as deeply as the rash 
of student protests now spreading to so 
many colleges. To find out how our read- 
ers feel about campus rebellions—and the 
sons and daughters who participate in 
them—the Journal has devoted this month’s 
“Voice of Women” poll to these outbreaks 
of student unrest. 

Just as the subject of student demonstra- 
tions 1s controversial, so were the responses 
from 758 Journal readers, who, of course, 
were almost all adults—and predominantly 
parents. To be sure that the Journal, in 
publishing the results of this survey, would 


. not present a one-sided picture of the much- 


discussed “‘Generation Gap,’’ we consulted 
New York psychiatrist Dr. Robert E. 
Gould, past president of the Society of 
Adolescent Psychiatry and Chief of Ado- 
lescent Services at the N.Y.U.-Bellevue 
Medical Center. As a specialist in the 
problems of young people, Dr. Gould has 
won the respect and confidence of student 
rebels—and their parents. His challenging 
views may not please all parents, but they 
merit careful consideration. 


The Journal poll accurately reflects the 
attitude of many adults who are worried 
about their children. However, Journal 
readers apparently share, with all other 
mortals, the desire to have simple an- 
swers to complex problems. This fascinat- 
ing poll on student unrest also reveals a 
character trait so common it is considered 
part of “human nature’’: the wish or need 
to blame others for an unpleasant situ- 
ation. Both of these tendencies are clearly 
expressed in the readers’ answers to ques- 
tions about the protests and demonstra- 
tions by college students. 

Asked if “‘student unrest would stop if 
school administrators had the guts to 
throw out a few ringleaders,” only 9 per- 
cent of the 758 respondents said ‘‘no.”’ 
The others preferred not to recognize 
how widespread this student dissatisfac- 
tion has become. Most observers close to 
the scene (including myself) have noted 
that this unrest is now so deep-rooted 
that no such simple solution is possible. 

The Journal readers do blame them- 
selves for youthful disorders, but they 
see only one area for self-criticism: they 
believe that lack of discipline in the home 
is a major cause of student unrest —along 
with overindulgence. Forty-four percent 
feel that youngsters “have too much 
money to spend and as a result get into 
all kinds of mischief’’; 72 percent say that 
“parents should exercise more control 
over the way their college-age students 
behave at school”; and 51 percent agree 
that “we’ve raised spoiled, overprotected 
children, and student demonstrations are 
just a logical extension of the kids’ feeling 
they can ‘get away with anything.’” 

Most social scientists do not agree that 
parental “‘permissiveness” is at the core 
of student demonstrations. They believe 
instead that youth is expressing a pro- 
found, perhaps justified dissatisfaction 
not only with some aspects of college life 
but with society as a whole. The idea that 
some young people question the values 
and mores of the adult Establishment 
deeply threatens middle-class adults. The 
results of this poll confirm the fact that 
parents do not want to think that their 
youngsters are really rebelling against 
them, nor do the readers find much wrong 
with the Establishment (to which they 
themselves belong). Only 10 percent of 
the readers criticized college administra- 
tions as “way behind the times,” or 
viewed the actions of protesting students 
as trying to bring such administrations 
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up to date. Yet almost eve 
study, including the highly regz 
port on the riots at Columbia U; 
has indicated that the outmodeg 
of college administrations were} 
factor in causing student protesj 
Only a minority (22 percent) tl 
students rebel against “adult ma} 
and selfishness’; that ‘“‘student/ 
belling against the knowledge the 
they change things now, they y 
up to be just like their parents” 
cent); or even that “student prot} 
resent attempts by young people 
individuality against sprawling 
sonal colleges” (22 percent). 
Yet my own studies with yo 
ple, and those of other social gs 
indicate that most student prote 
profoundly dissatisfied with im 
unheeding college administrati¢ 
also that they reject many of 
of their elders, especially the emp 
materialism. Considerable idea 
behind the student protests, w 
respondents in this poll did not ¢ 
edge (only 8 percent feel that | 
leaders are out to improve soci 
Many readers (31 percent) 
believe that “student demonstr, 
Communist-inspired,”’ althoug! 
lous investigations do not bear ¢ 
an assumption. Many answers | 
strong need to downgrade the fj 
student protests—and thus to¢ 
the protesters as individuals. O 
cent go along with the idea tf 
dents who demonstrate are 
smartest kids in school.” But 
of young activists (at the Uniy 
Chicago, California {Berkeley 
State and Yale, among others) 
dicated that student rebels aven 
ligent and better students than 
activist classmates. This fact 
mean the rebels are “right” or 
to protest, but the fact that 
adults do not give them due resp 
shows a need by the parent genel 
regard the students’ action as J 
tant or ‘“‘bad.”” One way to disc 
movement is to think of its leade 
intelligent, Communist-inspire 
irresponsible, and lacking idea 
tives. If this portrait is realis 
adults can feel more comfo: D 
not listening to the protesters. | 
The views of many readers sé 
influenced by the wish to prot 
own position as members of thi 
lishment. This makes it diffieul 
knowledge, or even to see, any 
the grievances and aspirations C 
Adults blame themselves only fe 
to apply sterner discipline to 
youngsters. It is comforting tot 
a firmer hand at home would 
vented, or at least curbed, the 
need to rebel at school. However 
indicate that neither firm nor pé 
upbringing is an important 
causing student rebelliousness. | 
young protesters come from stri 
as come from indulgent ones. Ba 
of parents (and society in genel 
have failed their youngsters 3 
ways. Unfortunately, many adi 
not or will not see these other 
areas. By failing to recognize a” 
to changing needs in changin 
parents and society create the 
“generation gap” and set the s 
youngsters to resort to protests 4 
onstrations. These actions by ov 
people are their way—right or 
of bridging this gap. They aret 
tell us what is really troubling the 
their world—and ours. 
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Unfortunately, 


the trickiest deodorant problem a girl has 
isnt under her pretty little arms. 


That was solved long ago. The real problem, 


as you very well know, is how to keep the most girl part 


of you—the vaginal area—fresh and free of any 
worry-making odors. 
Now, finally, there is a way. It’s called Pristeen. 
Pristeen is a brand-new vaginal spray deodorant 


that’s been especially developed to cope with the problem. 


It works externally, because that’s where the 


trouble starts. Tension or perspiration or your own natural 


body functions—any of these things can cause it. No matter. 


Whatever starts those troublesome vaginal odors, 


Pristeen stops them—effectively. And nicely. And gently. 


Pristeen has been developed out of intensive 
research and tested in leading hospitals 
under the supervision of gynecologists. 
While you work your way through busy 
days, it protects you, calmly and 


quietly, all day long. Pristeen is sure. 
Completely sure. And it is safe. 
Why take chances? Starting today, 


AWS aT sais uaa eI 





why not make Pristeen as much a part o 


PRISTEEN 


And to your peace of mind about Feminine 


Hygiene — 
DEODORANT 


of your daily life as your bath or shower. D 
It’s just as essential to your cleanliness. : 
being a girl. 

An attractive, nice-to-be-with girl. he gentle opal 


=4 
OWARNER-LAMBERT PHARMACEUTICAL CO., 1969 a8 
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That’s why we designed the PRO Double 
Duty to do twice the job of some others. 
Look closely. The inside blue bristles scrub 
teeth clean. Outside are softer white bristles 
that massage gums. Keep them fresh and 
healthy. Insist on the dentist-designed 
toothbrush that looks after teeth and gums. 
Because you need both sides of the story. 
America’s most widely accepted tooth- 
brush, from PRO. Where new ideas take 
shape for your family. 


PRO) Veron 


PRO Brush Division, 
orence, Massachusetts 








| Sas ARIES March 21-April 19. Because you are ambitious an 
< »» dynamic, you especially enjoy the company of Libras, wit 
their challenging intellect. Furthermore, Libras are rational and to 
erant enough to understand you. Your feelings toward the water sig 

of Pisces and Cancer fluctuate, but with the third water sign, Scorpio 
there is a definite attraction. It can often be a love-hate relationship 
but it is never dull. You can dominate your fellow fire signs, Leo anc 
Sagittarius, and with Gemini and Aquarius you get your own way, bu 
your natural inclination is to use them and thea forget them until yo 
need them again. The industriousness of Capricorn and the Taurear 
quality of tenacity both appeal to you. 


GEN TAURUS April 20-May 20. Although diplomacy is not you 
=~» most obvious asset, you are quick to recognize the needs 0 
others. You are especially sympatheuc and tolerant with Pisces; Can 
cer’s waywardness and Scorpio's indepeadeace can cause you worry 
You have the good sense to use the intellectual quality of Libra, Gem 
ini and Aquarius, particularly in business partnerships, but there i 
rarely great perso.al understanding betwee1 you. With your fello 

earth signs, some long-lasting friendships are likely; with Virgo thesé 
can lead to romantic attachments, and Capricorn is excellent for yo 

as a business partner. The fire signs of Aries, Leo and Sagittarius at 
tract your attention, but this can turn to disapproval. 


GEMINI May 21-June 21. Geminis need masses of friends 
7 because the oaes who appeal to you today may not do so to 
morrow. For cheerfulness, compatibility and loyalty, your opposing 
sign of Sagittarius is most likely to provide a lifeloag friendship. The 
other fire signs, Leo and Aries, appeal to you because of their drive, but 
can also cause you the most hurt. Toward friendships with Capricorn, 
Taurus and Virgo, you generally adopt a take-it-or-leave-it attitude, 
although you appreciate Virgo’s helpfulness. Aquarius and Libra, yout 
fellow air signs, never bore you. Of the water signs, you appreciate the 
sympathetic quality of Pisces and Scorpio’s sense of drama. 











(ew) CANCER June 22-July 22. Rarely capable of discrimination, 
> you exert yourself to be friendly with everyone who crosses 
your path, though many of these friendships, particularly with Gem- 
ini, Aquarius and Libra, do not last. With your fellow water signs, 
Pisces and Scorpio, you can have long friendships, but you share yout 
misfortunes more easily than your pleasures. The earth signs, espe: 
cially Taurus and Capricorn, give you a sense of security. Capricorn 
can be excellent for a romantic relationship and provides your best 
chance for a long-standing friendship. The fire signs, Aries, Leo and 
Sagittarius, are a little too strong for you, and they lack patience with 
some of the wayward Moon characteristics you show. 








es a LEO July 23-August 22. Behind the roar of the Lion is a gen- 
S erous heart and a need for this generosity to be appreciated. 
You are most comfortable with your opposing sign of Aquarius, who 
is able to see the real you and is not deceived by the facade you maj 
put on for business or social reasons. Gemini and Libra are not so easy 
for you to understand. With your fellow fire signs, Aries and Sagit- 
tarius, you can find periods of compatibility, but these relationships 
are apt to come and go. You tend to find the water signs, Cancer, 
Scorpio and Pisces, too dreamy, but they may bring out your pro 
tective interest. Friendships with Taurus, Virgo and Capricorn aré 
generally based more on business than emotion. (continued. 






















Imagine the worst spills — spaghetti 
sauce, chocolate, milk, gravy, french 
dressing .. . even ink and oil .. . not 
leaving a stain. : 

Now you don’t have to imagine it. 
Because now Scotchgard® Brand Fabric 
Protector comes in a handy spray can for 
you to use at home. 

Just spray Scotchgard Protector on” 
suits, coats, hats, ties, the children’s 
clothes, draperies. Let it dry. And you 
won't be able to see it or feel it. (That’s — 
why Scotchgard Fabric Protector is safe even 
for your best party dress.) But you will 
have stain protection that really works. 

Look for Do-it-yourself Scotchgard 
Protector now available ™= pha ayy 

_at stores everywhere. aaa 
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__ DO-IT-YOURSELF SCOTCHGARD™ 


BRAND FABRIC. PROTECTOR 


STOPS SPILLS FROM BECOMING STAINS. 





came : * ee ee a wae yt x 
gan . v Nan hut ™ si 3 


. yee with Scotchgard Fabric Protector. _ been sprayed with Scotchgard F. abric 
_. The coffee just sits on the surface. Protector. The coffee soaksin. 
Blots right off. ~ Leaves a nasty stain, 


AVAILABLE IN-CANADA 
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at does 
douching 
with DEMURE 
have to do 
with your 








A lot. Every husband wants his wife to be feminine... ( 
in every sense of the word. And Demure Liquid Douche lets ] 
you discover how completely feminine you can be. 

Delicately scented Demure is the different douche 


perfected by a leading gynecologist. So Demure does more. 

Much more than old-fashioned home remedies or 

medicinal-smelling powders. Demure gently cleanses 

and freshens. Makes you feel very special. But more than 

that, Demure deodorizes. Deodorizes so thoroughly, 

so pleasantly, you know you’re the woman your husband 

wants you to be. Feminine... 
Since femininity is so important to marriage, 

shouldn’t you discover Demure... the liquid douche 

perfected by a leading gynecologist. 









in every sense of the word. eee 
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ospitality plus... 








mexican government 
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of tourism s 


national tourism council 













as VIRGO August 23-September 22. There is rarely end 
warmth in your nature to draw people to you easily, but 

SHEE = ‘an advantage, for you are not likely to go through life clut 

Ww with people who call themselves friends but are actually only acqug 
ances. Your most lasting and meaningful friendships will be fe 
among members of your opposing sign, Pisces. With your fellow e 
signs, Taurus and Capricorn, you can have great business relat 
ships, but you prefer friendships based on the intellectual qug 
found in the air signs of Aquarius, Gemini and Libra. The fire 5 
especially Sagittarius, are necessary to supply a little more energ 
your life. 
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LIBRA September 23-October 23. Your love of beaut 
LO ‘@ sth) stilled by your ruling planet Venus leads you to discrimi 
in choosing your friends. Good manners appeal to you, and your gr 
est friends are often found among members of your own sign. Ge 
and Aquarius appeal to your mind, especially if they are an asse¢ 
your own creative drive. Leo and Sagittarius are often too restles 
you, but Aries, your most compatible sign, encourages you to be 
active than you would normally be. With Cancer, Scorpio and P 
you can relax and feel comfortable, while Teamgus. Virgo and Capri 
are good business associates. 


=, SCORPIO October 24-November 21. Scorpio’s secretive 
axe does not allow much chance for people to get to know the 
you, for you are able to show the world only certain parts of you 
With Taurus, your opposing sign, a stable friendship is posible 
you may have to learn that he will expect a lot of give-and-tak 
your part. The other earth signs, Virgo and Capricorn, can make 
very impatient. Of the fire signs, Aries seems to bring out both 
best and worst in you. Cancer and Pisces, your fellow water signi 
make you feel very comfortable, and you open up miore to them 
to anyone else. With the air signs, Gemini, Libra and Aquarius, 
passionate streak often demands more than such friendships can g. 
mo SAGITTARIUS November 22-December 21. You are wi 
(me __/to be the proverbial ‘‘friend indeed,” looking for peop!) 
‘af ecdion friendship, but you must take care that people, with a 
personal interest in you are not neglected while you play at bei 
friend to everyone. Cancer, Scorpio and Pisces appeal to you 
they show their weaknesses and you can show your own strength. | 
enjoy your fellow fire signs, Aries and Leo, because you, appre¢ 
their love of action. Of the air signs, Gemini is most compatible 
cause you can be protective toward him. The earth signs, Ta | 


Virgo and Capricorn, are not likely to need your help, and you 
thus miss the opportunity for a satisfying friendship. | 





| CAPRICORN December 22-January 19. Until middl 
life may seem to be strewn with broken friendshig 
quently you may learn to accept brief friendships, even if you y 
ally long for them to continue. Your fellow earth signs appeal 
particularly Taurus. You admire people who can shine socially; 
you enjoy Cancer, Pisces, Scorpio and Gemini because of thei 
lating traits, but these friendships do not have great depth. A ies, 
and Sagittarius may galvanize you into great spurts of energy re 
ing in material achievement. This year new friendships with Ge 
Libra and Aquarius have an excellent chance to succeed, and 
friendship with Cancer is likely to be of long duration. 


|) AQUARIUS January 20-February 18. Aquarians often rel 
YAS ~~) all men as friends and have great relationships with I 
groups of people but little personal identification with any of t 
The abstract kind of friendship you offer may not suit everyone; | 
cer, Scorpio and Pisces demand and expect a lot of attention. Your| 
low air signs attract you, especially Libra, for whom you have a 
tient, protective attitude. You never fully appreciate Taurus, 
and Capricorn, for, while they move and think slowly, your quicksi 
mind darts from one subject to another. Sagittarius, Aries and Leo 
courage you to put your idea into action. Leo has enough individua 
to appeal to your love of independence, giving a pleasant rapport. 





eee ccc, February 19-March 20. Pisceans like to relate 
everyone who comes within their orbit. You get along & 
cially well with your fellow water signs, Cancer and Scorpio, and 
very willing to share their trials and tribulations, provided they 
also be around when you need to be consoled. The fire signs Leo 
Sagittarius make good business companions, but with Aries thei 
often a personality conflict. Gemini is the most compatible of the 
signs, but this friendship is likely to have erratic qualities. The € 
signs, Capricorn, Taurus and Virgo, are good for business relations 
Virgo, your most compatible sign, can satisfy emotional needs as V 
but this friendship is likely to have stormy periods. 
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_ New! Speed-Basting 
Stitch ends tedious hand- 


basting forever. Easy to ae 


Juinting; 
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Just set the dial and 
sew perfect buttonholes. 
It's dreamy. 
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The new 


GOLDEN TOUCH & Soh a 


Vay ACE Ia EOC 
~ by SINGER 


Here’s the latest of the fabulous 
Melb leak Msieni acl idea net eel alse Nien 
so many. new features you can sew 
everything you ever dreamed of— 


right now. 
‘ Manresa atom eels a needle 
with a push-button! 


Basting on a sewing machine— 
elma : 

Of course, this newest Golden 
Touch & Sew machine continues to 
bring you a built-in buttonholer, the 
exclusive Push-Button Bobbin and 
solid state speed control. 

And it makes it “sew easy” toem- 


broider, monogram, chainstitch— 


sew hundreds of decorative stitches. 
Try the Dream Machine today. 


folit RCE URC ay 
uur Te TT debates start at $149.95. 
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ake a delightful nursery decoration— 
either one makes a unique baby gift. Your child will 
have fun being measured on the Grow Chart (left). 
Cross-stitch it boldly; tape measure and pennant 
keep track of added inches. Design is stamped on 
white piqué (needs no hemming). Kit includes 
floss pennant, tape measure and hanger. Size, 
11x36”. Cross-stitch these favorite nursery 
companions (above) for a Birth Record, then 
print in child’s name and necessary data; 
embroider in outline stitch. Design is 
stamped on 100 percent linen. Kit includes 
embroidery floss. Size, 12x14”. 
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iy Sie 18 ; child’s prayer. 
| Mother animals 
| and their 


young frame the 
familiar words. 





PAINE tic ot sal aeciea eae LADIES’ HOME JOURNAL, Dept. J-6, 
eee) Cn Che OSe CCE | P.O. Box 42, North Station, Yonkers, N.Y. 10703 





money order. New York State resi- 

pists, yp Sn ei ’ PLEASE PRINT NAME 
dents please add sales tax. Allow 4 | enclose $ for item(s) checked below. (Kits 
weeks for handling and mailing. include embroidery floss and color chart.) 
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(Sorry we are unable to 
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Canadian, foreign or C.O.D. ‘ 
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and put all that beautiful carpet down, ” 
spillers, grinders, stompers, and 
crumblers can take over. 
So we made Wearathon carpet tough. 
The kind of tough that makes a carpet lose 
all track of time and look beautiful, 
season after season. The kind of tough 
that makes Wearathon stain-resistant, 
easy to care for, anda. 
whole lot more.than just beautiful. 
Call this special number toll-free and find 
out who sells Wearathon carpet | 
near you: (800) 243-0355. 
In Connecticut, call collect 853-3600. 
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Ask your Wearathon 

retailer how you can 

get this GE Cassette - 

Solem eat ,cl an co) ae me lo) 

when you buy 
“Wearathon carpet. 
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“WHAT 
MAKES _ 
A WOMAN 
LOVABLE 


Na 


BY THEODORE ISAAC RUBIN, M.D. 
The woman who is lovable—the woman 
who has sex appeal—is the woman who “‘un- 
derstands men.”’ The ability to understand 
men is much more important than looks, 
talent or education in determining a wom- 
an’s L.Q.—Lovability Quotient. 

If yougrew up witha brother, or if you like 
little boys, you are way ahead in the game 
of understanding men. This is especially 
true if you have observed a brother care- 
fully and understand the various character- 
istics of his early years of development, be- 
cause nearly all men retain some important 
aspects of childhood characteristics, prob- 
lems, and needs throughout their lives. 

The woman with a high, sustained L.Q. 
knows men and devotes much time and en- 
ergy to understanding the individual char- 
acteristics of her man. While she may come 
by her knowledge through great sensitivity 
and great powers of observation (such as 
by not ignoring her father and brothers 
when she was growing up), she will make it 
her business to learn still more. 

At this point, let me make a list of some 
of the important things a woman with a 
high L.Q. knows. (She knows these things 
deep down where it counts, so that she re- 
acts to this knowledge automatically with- 
out need for study or thought.) 

1. Most men are in search of a “good 
mamma.”’ Th's m2ans a woman will con- 
sider her man the most important person in 
her life. She will value him above all other 
people—including herself—and all things. 
While she appreciates and enjoys the things 
he brings home to her (just as a mother en- 
joys her son’s good grades, school drawings, 
etc.), she will never place greater value on 
things (clothes, car, house, money—and all 
that money can buy) than on her man. She 
will never reject him in favor of her chil- 
dren, her mother or anyone else. He loves 
the children and she loves them, but deep 
down he considers himself one of the chil- 
dren and will not see his wife as lovable if 

os personal marriage, family and 
it emotional problems. The doctor 


is a well-known psychoanalyst 
. who practices in New York and is 

mee the author of Lisa and David, 
The Winner’s ae book and the best- selling 
The Thin Book | Formerly Fat Psychi- 
atrist. If vou Wake qu stions for Dr. Rubin to 
answer in his column, please address them to 
him in care of Ladies’ Home Journal, 641 Lex- 
inglon Avenue, New York, N.Y. 10022. We 
regret that only letters selected for use in the 
column can be answered. 


As a regular feature, Dr. Rubin 
will answer questions on your 






he is discriminated against in any way. Like 
all youngsters, he wants to know where 
mom is. He likes her to be there when he 
comes home and he likes her to give him all 
kinds of goodies in the form of tasty food. 
To him, these are all indications of caring. 
The feeling that she cares is extremely 1m- 
portant to him since it gives him a sense of 
security and support. He is very dependent 
on his woman, and if she is dependable, this 
is most supportive to him and gives him a 
sense of security and reassurance. But he 
must never be reminded of this dependency; 
it must not be mentioned at all. He takes 
great pride in not being dependent, because 
he sees dependency as anti-masculine—and 
a lovable wife knows this. She will gladly 
choose things like ties and color combina- 
tions for him, but she will never, never re- 
mind him of “all she is doing for him” or 
“his helplessness.”’ 

2. The lovable woman is not subtle about 
what is on her mind. When she is angry, 
she does not manipulate destructively, she 
does not subtly sabotage or sulk. She never 
uses sexual deprivation as punishment, nor 
does she use sex1al availability as a reward. 
She does not nag. She says what she has to 
say, and forgives and forgets. 

3. The lovable woman knows whether she 
is more assertive than her man, and whois the 
more aggressive. She knows that since the 
woman has the right to say “‘No,”’ she must 
give her man cues that say “Yes.’’ Other- 
wise, relationships will not even begin, let 
alone develop. This means she must give 
some kind of subtle, almost undetectable, 
sign that her man will pick up. This sign 
indicates clearly that he will not be rejected 
if he approaches her. She must make the 
first move even though she allows it to seem 
otherwise. The lovable woman doesn’t wait 
for his approach; instead she initiates it by 
saying, in effect, “If you ask me, I’ll say 
yes.’’ She knows how sensitive a man is to 
even the most remote possibility of rejec- 
tion and how great a role this assurance of 
acceptability plays in the all-important be- 
ginnings of man-woman relations. 

4. The lovable woman knows that most 
men have an exceedingly poor tolerance for 
frustration. A man hates to wait, so she 
does not keep him waiting. He finds it par- 
ticularly hard to wait for food when he is 
hungry. She knows that he will react very 
badly to sexual frustration. She never prom- 
ises more than she will deliver. 

5. The married lovable woman knows that 
sex plays an extremely important role in her 
husband’s life. Therefore, she also knows 
the following: 

a. Her husband has probably come to her 
with a poor sexual education. His ability as 


her lover will largely depend on what che| 
teaches him, particularly what gratifies and| 


pleases her. ‘After she teaches him and only | 
after she teaches him can he take over as a} 
good lover. He will then be enormously} 


pleased and grateful for the pleasure that 
he now has the power to give her. 

b. The lovable wife knows that sexual | 
refusal will be interpreted as complete re-| 
jection. She never refuses her husband. She} 
knows that it is not necessary for husband 


. 


and wife to always have equal and complete} 


responses. If her desire sometimes does not 
coincide with his, this still does not prevent} 
her from being a warm, loving participant | 
on a more passive level than at other times, 


c. The lovable wife knows that her hus-| 


band will regard lack of feminine attention 
to herself as not caring about sex and, there- 


fore, not caring about him. He much prefers) 


that she spend more time on being sexually 
attractive than on keeping an attractive 
house. He takes pride in her sexuality, and 
will appreciate any attempt on her part to 
add to her allure. For example, any kind of 


attractive nightdress is especially appre-| 


ciated when he does not have to ask her to| 
make these efforts. 

d. The lovable wife knows that her hus- 
band enjoys her attractiveness and the at- 
tention it stirs among other people. But she 
also knows that he demands absolute sexual 


exclusivity, no matter how liberal he pre-| 
tends to be in this area. He will keenly re-| 


sent any flirtatiousness on her part. The 
lovable woman is interested in winning only 


his attention and not a popularity contest. | 
She knows that he does not want to hear} 
about old dates, or former sexual conquests. | 

e. The lovable wife knows that her hus-| 


band responds to affection just as she does. 
He needs and enjoys hugs, kisses, presents 
and the interest she shows in his life and 


work. She knows how much he appreciates| 


her as an interested listener. 


6. The lovable woman accepts without re-| 
sentment the fact that men will be inter-} 
ested in sports and the company of other} 


men. She does not see these interests as a 
detraction from herself. When men get to- 
gether and talk about work or world affairs, 
they may seem to her like little boys talking 
about marbles—but she will be tolerant. 

7. The lovable woman knows that men 
detest being manipulated through guilt and 
martyrdom. The unlovable woman does 


this by greeting her man at the door with a} 
long list of problems she’s confronted that} 


day: the children, the shopkeepers, the 
plumbers, etc. Complaints of what she has 
“had to put up with” make her seem a mar- 
tyr and her man seem guilty, so guilty that 
he canonly make (continued on page 131) 
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Give Dad a box full of these natty Neat- 
nik™ shirts for Father’s Day. Mock turtle- 
neck sport shirts that machine wash, 
tumble dry, and never need ironing. Be- 
cause they’re Perma-Prest® from Sears. 
Sears, Roebuck and Co. has lots of 
these handsome 100% Fortrel® polyester 
knits. In five outdoor colors. A 
Dad deserves every one of them.; 
Just for being a Neatnik. 





Note to Neatniks: Only Sears has 
the Perma-Prest sport shirts men love. 
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Steal a little thunder 
from a blonde. 


Clairol creates 
the first high fashion 
frost-it-yourself kit. 


With new Frost & Tip 
you can light up your hair just enough 
to light up your life. 
What a kit! Everything’s there 
to shimmer in beautiful blondelights. 
Te RE RRS SS Can To frost in flickering tips. Or stroke in 
, pA . flattering lightstreaks. 

Just follow the easy, do-it-yourself 
instructions. 

And the heavenly glow you turn on, 
today, will glimmer for months. 
Without a retouch. 

Now, how about stealing 
a little thunder from a blonde? 

With a little Frost & Tip from Clairol, 
you've got it made. 

All the fun of being a blonde. 
Without going all the way. 






A kit containing 
everything you need to 


frost or tip your hair. ‘%. ‘ 





Outside, it’s the tropics. Inside, 

it’s artificial arctics. Officially, it’s 
spring. You're a victim of 

the air-conditioning gap. What 

do you do? Join us on a four-page 
shopping spree of climate-to-climate 
clothes that will see you through 

the hot weather ahead and take you 
right into October without a wait 

in mothballs. The idea is non-stop 
fashion—clothes that will go 
coast-to-coast, season-to-season, 
without grounding you mid-trip. 

The California women who wear- 
tested them for us in Los Angeles can 
vouch for their weather-spanning 
powers. And we know you'll love 

all this first-class fashion at 

economy prices. All clothes featured 
here are priced under $60, and all are 
available this minute at Lord & Taylor, 
all stores; Joseph Horne Co., 
Pittsburgh; Stix, Baer & Fuller, 

St. Louis, Mo.; Robinson’s, 
Southern California. 

By Marylou Luther 





Left: Our fashion flight begins on American 
Airlines’ Astrojet to Los Angeles. Stewardess 
Linda Hartley (left), off-duty-bound for 

her home in Long Beach, wears Jonathan Logan’s 
scarfed jumpsuit knitted of Dacron. 5-15, $35. 
Red, navy, purple, black. Veaumont beanie. 
Dressed for duty in plaid: Betsy Sherman. 
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Photographs by George Barkentin 

















The Great Getaway 


Far left: Stewardess Juanita Thompson moves 
from climate to climate in Leslie Fay’s hounds- 
tooth shirtdress of rayon surah. Black /white 
checks. 8-16, $36. Walborg bag, Echo scarf. 


Left: Non-stop pleats will stand up after Linda 

sits down in her Leslie Fay polyester knit dress in 

navy-banded red. 8-16, $42. Hanes hose. Her 

new Americana wardrobe is in the same colors. 51 
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ame of the game: Jump-in, Cole of Susan strides the beach in Cole of On the lot at Universal, Susan plays 


California’s romper suit in Dacron knit. California’s short-sleeved swimsuit, another our fashion heroine in Cole’s midriff-ba 

ole _ s,m.}, $30. The name of the Dacron knit that’s one long zip of gold pants set knitted of Fortrel. White or n 

sirl: S 1 Saint James of TV’s ‘‘The or navy. 8-16, $26. We ad-libbed small, medium, large, $40. Sbicca sand 
:me of the Game.’’ Ray Strauss scarf. the golden body chains by Trifari. Trifari jewelry, Ray Strauss scarf. 
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Marjorie Carne, executive vice president of Marjorie bridges the air-conditioning gap in tiis The David Dworskis, at home at Malibu. Susan, 
California Fashion Creators, spends her work California Girl costume that’s good in any state. who buys for Robinson’s Debonaire shop, wears 
e championing West Coast fashions like Under the yellow cotton twill jacket is a sleeveless White Stag’s rain shirt ($15) and pants ($11), 
\ California Girl design by Ned Gould: dress with white cotton bodice, black /white both of cotton-Fortrel poplin. Taupe, bone. 8-16. 
‘bone weskit over r: 1 crepe dress houndstooth-check skirt. 6-16, $55. Crescendoe Sunglasses by Delacroix. Echo Scarf’s striped 


ust bodice, gray skirt. 6-16, $55. gloves. Trifari jewelry. silk oblong called The Lanky. 


1 

| 
The anytime-anyplace shirtdress is Los Angeles Times by-liner Mary | 
} 
/ 


Susan’s choice for ongoing fashion in a Lou Loper wears the big clothes 
Dacron-wool knit. By R & K in white story for now: Season-spanning 
banded in brown and royal. 8-16, $36. Dacron-wool knit from The Collection | 
Hanes hose, Sbicca shoes, Veaumont hat. by R & K. 6-16, $32. Hanes hose. | 








Susan (at the store she’s Miss Barnes) merges summer 
with fall in White Stag’s cotton Cordoyel vest-tunic ($22), 
culotte skirt ($14) and cotton knit shirt ($12). In taupe, 
indigo, Dubonnet and cognac. Sizes 8-16. Scarf by 

Ray Strauss. Watch by Old England. 


UCLA student Shelley Mynatt says jeans are the pants 
for all seasons. Hers are in velvet-surfaced cotton 
corduroy called Cordovel ($16). Her shirt is a polyester- 
cotton geometric print ($12). Both are by White Stag. 
8-16. The ankle-high boots are by Sbicca. 
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Adolfo II’s Panama planter The stocking: Burlington-Cameo’s It’s packable. It’s crushable. It’s 


l scarf: Echo’s long silken sheer pantyhose ($2.25). The shoe: John Veaumont’s travel cloche with upturned 
‘own and white ($9) Smith’s ‘‘Marlene Dietrich,’’ a bump- brim. And it’s a white openwork of 
n Saint James. toed Mary Jane sling ($22) in soft pink. crocheted ribbon priced at about $5. 
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The wing-tip spectator gets a 
sling back in Mademoiselle’s 
go-everywhere shoe for $26. 





Jumbo pearls are the jewels Sbicea spectators reptile with The hand is kid-gloved by Aris, It’s a fashion anachronism: 
these three stretch bracelets alf in a walk shoe for $17. braceleted by Trifari, and holds Roman numerals on the most 
\ , each) designed by Bill Smith Valborg strings wooden beads Buxton’s French clutch of ostrich- contemporary watch of the moment. 


ichelieu Jewelry. on a Shoulder bag for $10. grained cowhide. $7.50 each. By Old England for about $18. 


With The Naturalists. Break out of 
the bind. Go natural. Go wild. With 
Sears Naturalist co-ordinates. 

The panty girdle gives just a hint 
of hold. More than a panty, less than 
a girdle. It’s new Form Persuasive. 
Sweetened with lace. Wild! And 
under $8 


Matching Naturalist bra, smooth, 
supple, lightweight. Stretch straps 
on a stretch frame, in a softly lined 
natural cup, or contoured with 
Wonder-Fil. Both styles under $4. 

Go natura! in Barely Beige, 
Sheerly Blue, Merely White. Charge 
it on Sears Revolving Charge at any 


of over 2,500 Sears, Roebuck and 
Co. locations. 
Go wild! At Sears. 




















As the party goes on, 
| people leave Ann alone. 
And she doesn't 
know why. 


Ann is never at a loss for conversation. It’s something else that 
makes people slowly move away. Something that Norforms®could 
stop right away. What are Norforms? Norforms are the second 
deodorant'“—a safe, internal deodorant that stops feminine odor 
before it offends. Norforms are doctor-tested ™ 
and used by thousands of women of all ages. 
It's so much easier than douching! (And you 
stay odor-free longer, too.) So be sure of your- 
self. Use Norforms, the second deodorant. 

Norforms... 


small and so 
easy to use. 


Want a free information booklet in a 
plain wrapper? Send coupon to: The 
Norwich Pharmacal Company, Dept. 
LH-S€A, Norwich, N.Y. 13815. 
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Norforms... the second deodorant. 








How to make money in your spare 





Whenever friends or relatives came to 
San Francisco with their children, 
Mrs. John Holden, a hospitable former 
nursery-school teacher, seemed to be 
elected to take the youngsters on a 
tour of the scenic city. Barbara Holden 
did the job so well—and the children 
invariably had such a good time—that 
their parents would say, ‘“‘You know, 
you should charge for this.” 

In the summer of 1965, Barbara 
Holden decided to do just that—she 
started a tour service for the children 
of parents visiting San Francisco. 
When she told her husband John, 
a fireman, what she had in mind, he 
said: “You go ahead and try it for a 
couple of months. You'll get pretty 
tired of walking all over the city.” 

It took $3,000 to launch Tours for 
Tots and Teens. That covered initial 
advertising, brochures, insurance and 
office costs. Barbara bought adver- 
tising space in a magazine distributed 
to San Francisco hotels and had her 
business listed with the San Francisco 
Convention and Visitors Bureau. 

After several months, Barbara met 
Mrs. Donald Woebke. Although they 
hadn’t known each other before, 
Mary-Jane had heard about Bar- 
bara’s tours. “I wish I’d gotten in on 
the ground floor of a business like 
that,’’ Mrs. Woebke said. Replied 
Barbara: “‘I’m still in the basement, 
so join me now.” The two women 
became partners. 

Barbara (pictured above, left) and 
or Mary-Jane (above, right) pick up 
the children—usually five or six—at 
their hotels at 10:30 A.M. and return 
them at 3:30 p.M. “‘A trip used to last 
only four hours,” explains M ary-Jane, 
“but we discovered that an extra hour 
gave the parents time for a leisurely 
lunch and a little shopping.”’ A five- 
hour tour costs $8 per child, including 
lunch—and $6 for additional children 
in the same family. The group travels 
by bus, cable car, or taxi if necessary. 
They may lunch at a tea house in 
Chinatown, picnic in a state park or 
eat at some other restaurant, depend- 
ing on where the tour takes them. 

In one outing the group visits two 
or more general areas of interest in— 
or sometimes just out of—the city, 
such as Chinatown, Golden Gate Park, 
nearby state parks, Marine World, etc. 

“At first we tried to go to too many 
places,” Barbara admits. ‘We fell into 
trying to do it as a parent would.” 

“Now we feel out the children’s 
interests,” explains Mary-Jane, ‘‘and 
just see things that interest them.”’ 

Once, just to make sure they were 
on the right track, Barbara and Mary- 
Jane sent questionnaires to children 
who had been on the tour to find out 
what they had liked and disliked. 

Barbara and Mary-Jane each have 


three children of their own, yet 
age to run their households a 
ciently as they run their busines 
office is in the Woebke home, 
save Tuesdays and Fridays to 
together; the rest of the time 
work independently. 

A large part of their busines 
comes from conventions. Group 
travel in chartered buses; the ¢ 
depend on the size and length 
tour. Generaily they charge $5. 
child for a five-hour tour, $6.50 
hours. During the busy sg 
months, they hire teachers and ¢ 
students as additional tour guid 

After three years of hard wor 
plowing all their revenue back 
advertising, Barbara and Mar 
started taking home their prof 
1968. Last summer they netted $/ 
this summer they expect to 
twice that much. This summer 
vance contracts now total $9,000 
contract from a medical conve 
covers a group of 500 children fo 
days. ‘“That’s the largest group 
ever had!’ Barbara says. 

One of the women’s biggest 
was the publication last year 
Child’s Guide to San Francisco (D 
Press, $2.50) by Barbara Holde 
Mary-Jane Woebke, with a fore 
by famed novelist William Sar 
Barbara grew up next door to Sat 
(“He is 20 years older than I 
she says emphatically). He usé 
entertain her with tales about 
fascinating sights of San Fran 
Neither woman had ever written 
thing before, and Mary-Jane’s 
band took some of the pictures i 
book. They’ve sold 8,000 copies s 

As Tours for Tots and Teens g 
Barbara and Mary-Jane discove’ 
ways to expand. Last year they w¢ 
out a tour that served as a 
raising project for a local club. 
year Tours will be listed as an 0 
in a tour package offered by thd 
Mr. Foster Travel Service. And 
their lawyer is working out a fran 
arrangement to be put into oper: 
in 1970. Barbara and Mary-Jane, 
to hear from women all over the ¢ 
try who want to start branche 
their own cities. 

Barbara is putting all of her pi 
into the Holden farm. ‘‘My hus| 
has always loved the country,” 
says. “We bought five acres, 
horses and built a barn.’ Mary- 
whose husband manages a St 
market, is investing her mone: 
send her children to college. 

Has success jaded them? “O1 
Barbara Holden says, ‘‘when we 
getting off a bus after a tour, 
had such fun that Mary-Jane tu 
to me and asked, ‘And we get 
for doing this?’’’—JoycrE KuH 





Are you a housewife who started a profitable business in your spare time? If you 
or know a woman who has, we would like to know about it. Write to: Spare” 
Moneymakers, Ladies’ Home Journal, 641 Lexington Ave., New York, N.Y. 1 








IS YOUR FIRST DAY YOUR 


| 
| WORST DAY? 


ieybe you’ve never thought about it. But 
with a lot of girls and women, the first days 
yf the period are always the worst. With 
thers, it’s the second day. Doesn’t matter. 
Whenever you flow the heaviest, you need 
he greatest protection. 


LET’S BE HONEST. 


4uots of tampons simply don’t do the job 
hey ought to. Particularly, when you’re 
m the go and can’t change as often as 
you’d like. That’s when mishaps most often 
lappen. 


PLAYTEX HAS CHANGED ALL THAT. 


3y designing a better-protecting tampon 
t’s totally different, both inside and out. 
30 different, we felt it deserved a new name. 


WE CALL IT THE FIRST-DAY TAMPON. 


3ecause that best describes its improve- 
nent over ordinary tampons. It’s so absorb- 
nt, it even protects on your first day, your 
vorst day. That’s because it’s self-adjust- 
ng—it fans out and adjusts to your own 
ersonal inner figure as no other tampon 
an. Protects every inside inch of you. 





THINK OF A FLOWER. 


\ tulip, that’s closed. Now, imagine it open, 
n full bloom. That’s the way the Playtex 





first-day tampon acts to protect you. It 
blooms. Flowers out. Fluffs out. Forms a 
cup to absorb moisture in a new way. And 
the more it absorbs, the more it blooms. 


HOW IS IT DIFFERENT FROM 
ORDINARY TAMPONS? 


They’re straight up and down, and retain 
this shape even when exposed to moisture. 
So there’s nothing to stop a heavier flow. 


SEE THIS 
UNIQUE 
BLOOMING 
ACTION 
YOURSELF. 


By dipping a 
Playtex tampon 
and an ordinary 
tampon in water. 
The ordinary 
tampon thins 
and flattens out, sy 
doesn’t change aa 
its shape appre- 

ciably. But mois- 

ture makes the Playtex tampon fan out, 
expand, take on a different shape. 





Bplaytex 
ep tampons 


PLAYTEX FIRST-DAY TAMPON. IT DOES EVERYTHING 


A TAMPON OUGHT TO. HONEST. 





PLAYTEX INVENTS 


THE FIRST-DAY TAMPON 


TESTS PROVED WE HAD MADE 
A BETTER TAMPON. 


For more than a year, we conducted labora- 
tory comparison tests, and in every case the 
Playtex tampon proved to be more absor- 
bent. Actually 45% more absorbent on the 
average than the leading tampon. So now 
you don’t have to worry about mishaps 
anymore. 


With-all this extra absorbency, you can’t 
help but feel secure. 


WE ALSO DESIGNED A BETTER 
APPLICATOR. 





To make insertion easier. Those stiff card- 
boardy applicators sometimes pinch. Not so 
with ours. It’s all soft, gentle, clear plastic, 
so its smooth, satin finish acts like a self- 
lubricator. Makes it easier to use your first 
day or last. 


*Playtex is the trademark of International Playtex Corp., Dover, Del. 
© 1969 International Playtex Corp. 















































ARE YOU 
SURE YOU 


LOVE 


ARE YOU SURE YOU LOVE ME? 
If being sure 

Is unwavering conviction 

And the absolute, resolute belief 

That this must be the way... 

Then I am not sure. 


No, my dear, I am not sure. 

I am not sure all the time, 

But I am sure most of the time. 
And if vou 

In your wisdom 

Have given me the confidence 

To voice an occasional doubt . . . 
Have you not given me 

What love is all about ? 


Are you sure you love me? 


WORDS FORA FIVE-STAR LOSER 

I met a famous man at a dinner party the 
other night, 

And I extended my hand and said, 

“T’m one of your admirers. I've read a 
lot about you.” 

And he stood up and said, 

“You probably read about my five 
marriages, too.” 

I hadwt, except for the famous early 
headline ones. 

“Trouble with me,” he said, “‘is this . . 

Every time I fall in love I get married. 

No marriage lasted more than ten years. 

Around seven years I get itchy.” 


Look, famous man, sit down, and let me 
tell you something. 

Around seven years everybody gets itchy. 

Dumb executives and smart plumbers and 
wives. Oh, do wives get itchy. 

They get itchy 

Putting up hems and taking down storm 
windows. 

They get itchy 

When they go to the movies or watch TV. 

They get itchy 

Making hamburg patties 

And diapering bottoms 

And holding heads. 

They get 1tchy 

Putting children to bed and getting 
husbands up. 

They get itchy 

Just thinking about men like you getting 
itchy. 

That's the itchiest feeling of all. 

58 





7 :152PM 

You called and said, “I won't be home,” 

So I put the roast beef back in the 
refrigerator. 

And part of me went 

In cold storage, too. 


You see, my dear, 

I react very badly. 

I mean... when you say, “I won't be 
home,” 

My temperature drops 42 degrees. 

You cannot tell by looking at my lipsticked 
lips 

Or stockinged legs or girdled derriere. 


The chill is in my voice, 
And no matter how hard I try to get 
rid of at 
I cannot 
Because, my love, I did not put it there. 


WHAT IF I HAD MET YOU 
A LONG TIME AGO? 


If I had met you before I learned 

Two cars do not a marriage make, 

Band-Aid doesn’t cover every hurt, 

And good dancers aren't always good 
husbands ... 

I would love you just as much as I do now. 

But I would not know it. 


A LONELY SHELL 


I walked along the beach today 
And found a lonely shell 
Scratched 

By seas and 

Sands of time. 


I, too, am a lonely shell. 
Hold me close 

And you will hear 

The ocean roar. 


THE PERFECT COUPLE 
Tifa 
love 
does 
vary 
nol, 
bewa 
ve b 
ecau 
set 
Lats 
not 
nalu 
ral. 


After all, my dear, 
jf 
love 


you 
is a very jagged phrase. 


And it doesn’t even rhyme. 





TRUE LOVE 


I was once 

So mesmerized 
By you 

That you became 
My conversation. 


I could not get enough 
Words in the air 
About you. 


But now my conversation 
Is not now so overstuffed 
With endless references 
To everything you do. 

I do not talk of vou 

In that old way. 


And why 

Should I 

Who loves vou so 
Talk little now 
Of you? 


Because, my sweet, 
When love is true 

It has no need of words. 
Is is only in the silences 
That love like ours 

Is heard. 


Copyright © 1969 by Lois Wyse. From her book, ‘‘Are You Sure 
You Love Me?” to be published by the World Publishing Co. 


thinks women should 
ymake dream cars practical? 


er Body does. 


hy they rely on stylists, like installed at just the right height to 
derbilt, to help design GM car accommodate women’s smaller 

. Even when psychedelic frames. She also keeps in mind things 
ire being experimented with, like ladylike exits when designing 
ht there to make sure that the GM’s wider-than-ever door panels. 


it covers is contoured and It’s this practical approach to 


GM Stylist Sue Vanderbilt, seen through sun roof of GMd 


pleasing women that can make GM 
dream cars come true. So much of 
the buy is in the body. And Body by 
Fisher makes GM cars a beiter buy. 

Chevrolet, Pontiac, Oldsmobile, 
Buick, Cadillac. 
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“When you putt, 
| Paul, keep arms 
close to your body, 
bend over a little, 
weight on both 
feet. Squeeze club 
just enough so it 


ae 
} 
i 


doesn't get loose 
im your hands.’ | 











| “The most tmpor- 
| tant thing to learn 
| as a beginner 1s the | 
right grip: Grasp 
club with left hand, } 
overlap right. Little | 
finger of right rests | 
! 


between index and | 
third of left.” 


eee eed 


to 
















“Let’s try hitting | 
| the ball. Keep your 
| left arm straight as | 
| you bring the club 
| back. Then hit down 
| onthe ball and allthe 
| way up and through. 
| A full swing.” 


The young man who’s taking his very first golf 
lesson with top pro Doug Sanders, is one of thousands of boys and girls who are learning to tee off in their pre-teens. 
Here, Sanders continues his exclusive-for-the- Journal tips for golfers, speaking this month to parents: “If your boy or 
girl shows any interest in playing golf, encourage it. This is one sport that doesn’t depend on size or strength. Most 
children are physically ready to play at seven or eight; some learn so fast they can shoot in the seventies by the time 
they’re ten. Julius Boros’ son, for example, won a National Peewee tournament when he was only nine. Having a 
pro-golfer father helped, of course. But every child should learn golf first from a pro. Unless you’re an outstanding 
player (and teacher) yourself, you should invest in lessons at the beginning, so your child thoroughly understands how 
he game is played. Another important investment, and one that will inspire a greater inclination to practice, is a set 
inior clubs, which usually includes a 3, 5 and 9 iron, a putter, two woods and a golf bag, all for about $39.” 


‘lobe ( anders. All rights reserved 





















Here’s a noble way to make dad every 
inch a king. With a super soft mock turtle from 
our Kings Road Collection. A 100% virgin 
Orlon® acrylic, in a grand, brand new Nomelle* 
yarn. Colors? Iced blue, iced lemon, iced lime, iced 
coffee and iced watermelon red. Under $9. 

Coordinated Perma-Prest®, trim cut trousers, 
under $9. Matching crew socks, under $1.50. 
Charge them all on Sears Revolving Charge. 


Mark 





*DuPont Certification 
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_ [he same appetite that can make you 
can make you thin. 


Slender’ from Carnation is a bonafide diet. Mixed with cold 
fresh milk, it becomes a nourishing 225 calorie meal. But it tastes-like 
the things you enjoy eating. Chocolate, Dutch Chocolate, French Vanilla, 
Jubilee Cherry. That sort of thing. 

Slender doesn’t remind you of all the things you’re missing. 
Because with Slender you don’t miss anything except a lot of calories. 

And you don’t want them anyhow. 
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Slender... Carnation 


Slender from (arna 


tion 





fion Company, Los Angell 
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“God does not have to 
save me. There is nothing 
to save me from.” 


To what God does a priest turn 
after he has left the Catholic 
Church? Here, a controversial 
former priest reveals his 

new faith and his “new God’ — 
a faith and a God he 

finds outside the walls 

of traditional Christianity. 





THE 
BIRTH OF MY 
NEW GOD 


JUNE, 1969 





“God is not dead. 
The churches are.” 


“Whenever a man finds 
meaning, whenever a man 
is helped from darkness, 
God is being born.” 








By JAMES KAVANAUGH 


There are moments when I find it hard to be 
concerned about the war in Vietnam, when I can 


ignore the trials of the Negro. There are moments 


when I hardly care about the starving children, 
the horror of life in the inner city, or the rising 
crime rate in our streets. All of my attention and 
energy is focused on me, and I am aware of how 
fiercely I want to live. Sometimes these moments 
occur when I am struggling with my job or my 
marriage, when I am worried about my health, 
when I feel incapable of writing. A weariness 
comes over me, a fear, an urge to run away, and 
I am brought face to face with the feebleness of 
my existence. 

I recognize that ultimately I must bear the 
burden of being an individual. I cannot lean on 
anyone else. “At times I am thrust back upon 
my own aloneness, and I cannot appreciate my 
union with the world. 

This mood can come when life is seemingly 
careless and trouble-free. It can come when I am 
a failure, when I feel the flush of success. It only 
began to come with any degree of intensity when 
I abandoned the mythology of my Church, when 
I refused to live with religious placebos and 
palliatives. 

Perhaps in former years I crowded it out, or 
perhaps I would not let it come to the surface 
amid the pressure of hard work and responsibil- 
ities. I lost it amid my academic dogmas and my 
structured rituals, or I dissolved it in the religious 
fantasies I had learned in childhood. Now I face 


Copyright © 1969 by James Kavanaugh. From the book, “The Birth of God,” by James Kavanaugh, published by Irident Press, a division of Simon & Schuster, Inc 


it and ponder seriously the meaning of my life. 
And somehow J am 1n touch with God. 

I do not mean the God of religious tradition, 
not Christ, nor the loving Trinity religious writers 
describe. I cannot reduce my God to personal 
dimensions. I cannot contain Him in any kind of 
an image. 

Perhaps He is the Life-force of the world, the 
Unity of all creation, the pervading Spirit of all 
existence. But, to me, these are just words. I can 
only grasp my God as a kind of meaning in my 
life. He—and I hesitate to call Him ‘‘He’’—lives 
at the very root of my own loneliness and some- 
how makes my life intelligible. 

When men ask me about Him, I am at a loss 
for words. When religious sects try to reduce 
Him to their human categories, they tell me more 
about themselves and their needs than about my 
God. My God does not have to save me, because 
there is nothing to save me from; He does not 
redeem me, because I am not up for redemption. 
Heis my lite shorn of superficiality and phoniness. 
He 1s at the center of my being, at the core of my 
aloneness, at the root of my genuine existence. 

He does not want credit or gratitude. He does 
not want a ‘‘thank you”’ before I eat or a medita- 
tion on His goodness when I am enjoying myself. 
My God asks nothing of me. He does not demand 
my homage as the egotistical and controlling God 
created by men who want to rule in His place. 
He does not demand that I believe in Him as the 
insensitive and frightened God 


(continued on page 129 ) 


































Molly knew that 
romance was poetry and roses 
and Prince Charming. 
But she still had a lot to learn 
about true love. 





Hlustration by Chuck Wilkinsor 


y Marnie Ellingson (\ I guess it 
was only natural that, having been raised in 
an apartment over the family hardware store 
in Sioux City, Iowa, I would chcose as my 
ideal future mate an amalgam of Lancelot, 
Lochinvar and Bonnie Prince Charlie. I used 
to help out in the store whenever Daddy was 
short-handed, and while I never minded— 
there’s a nice clean smell to unused nails— 
still you certainly do see nothing but the 
most prosaic side of the male population. 

I escaped into books, always keeping a ro- 
mance under the counter to read during slack 
periods, and even at our busiest times, Sat- 
urdays in spring, I carried a sonnet in my 
pocket to memorize between customers. The 
more time I spent among the socket wrenches 
and lengths of garden hose the more fervently 
I dreamed of a future that would sing with 
poetry and magic. 

As soon as I finished school, not being able 
to afford a ticket to Samarkand or the Eleu- 
sinian Isles, I went to the next most romantic 
place I could think of, New York. 

It’s a good thing I’m really a die-hard 
dreamer because my first three years in New 
York went by and I never found anyone 
closer to Prince Charming than a bank clerk 
with clammy hands and a medical student 
who kept telling me about gastric fistulas. 
However, a girl who has nourished her soul 
on fairy tales never gives up. She always be- 
lieves that the end of the rainbow is just half- 
way up the next block. 

I may be a throwback in this age of real- 
ism, but if it weren’t for my age-of-chivalry 
dreams I’d never be where I am today, which 
is about to become engaged to the Last of the 
Great Romantics. He hasn’t asked me yet, 
but he doesn’t stand a chance. There’s no- 
body more ruthless than a devout dreamer 
with marriage on her mind. 

I met Reid Cary at a Happening in Green- 
wich Village. It was my first Happening, but 
nothing was. There was a duck egg resting o1 
a swatch of purple 


(continued on page 116 
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“NOW I HAVE EVERY THING” 





Sophia pushes Carlo’s carriage. At rear 
is the baby’s Swiss nurse, Ruth Pabst. 


Motherhood agrees with Sophia 
Loren. Her large eyes glowed 
with new tenderness as we sat 
talking in the upstairs office- 
drawing room of her 16th-century 
villa outside Rome. It was the 
first interview she'd granted since 
the baby’s birth. Sophia seemed 
slightly heavier, but it was be- 
coming. On a little desk to our 
right stood a small photograph 
of her infant son, Carlo Ponti 
Sie “That's how he looked two 
days ago,” Sophia said proudly. 
‘Marvelous, no?” 

Sophia cannot get over the fact 
that she has a baby at last. 


“T still cannot believe it,” she 


By Marika Aba 


said. “IT keep on saying, ‘My 
son’ this and ‘My son’ that, ust 
enpoying the sound of those two 
little words. Maybe all this 1s 
the reaction of self-imposed de- 
mal— of refusing to talk about 
the baby until he arrived, Not 
unuil he was born did I allow 
myself the luxury of planning 
ahead like other pregnant wom- 
en do, to say, ‘My son will 
be this’ or ‘My daughter will 
do that’; none of that did I al- 
low myself. 

“Call it Neapolitan .super- 
stition or whatever, but each 
time I heard a baby cry in the 
next room, I closed my ears; 
when, upon arrival at the hos- 
pital, I found a crib next to my 
bed, I asked them to remove it 
immediately. I did not knit 
during my pregnancy, nor did 
I buy a single item of baby 
clothing. I refused to mterview 
a nurse who was to have been 
hired to take care of the baby. 
Even in the delivery room, when 
one of the assistants asked what 
the baby’s name would be, I 
didn’t want to say anything. 
It 1s hard to explain now, but 
this was the most horrible part 
of the waiting.” 

Thewaiting ended for Sophia 
on December 29, 1968, the day 
her son was born. Today, fie 
months later, Sophia’s kingdom 
is concentrated in the second- 
floor nursery where that long- 
awaited baby is fed by the tall, 


beautiful actress, who now con- 
siders herself “the happiest 
woman in the world.”’ 

Despite her obvious joy, So- 
phia still finds it hard to talk 
about those difficult days before 
the birth of her son. Her voice 
becomes low, close to a whisper. 

“Twas too afraid,” she sad. 
“I couldn’t bear to lose again 
this time.” 

As we talked, the baby was 
just a few feet away. Carlo 
Hubert Leone Ponti Jr. 1s named 
after his father, movie producer 
Carlo Ponti, Sophia's Swiss 
obstetrician, Prof. Hubert De 
Watteville; and the baby’s 
grandfather, Leone Ponti. Even 
at five months, tiny Carlo has 
a presence. Unlike most new- 
born babies, who look like pretty 
toys, he is a Person with Author- 
ity. He looks a visitor straight 
in the eye, his large, severe blue 
eyes following everything with 
interest. The Swiss nurse, Ruth 
Pabst, whom Sophia hired from 
the Geneva Hospital, stands 
close by. She does not seem over- 
joyed by the sight of visitors. 

The room 1s certainly not a 
typical baby’s room. There are a 
large white bed, a table with 
drawers, on which he 1s changed, 
a bookshelf full of toys, a sofa 
for the nurse to sleep on, an- 
other table for the scales, and a 
couple of chairs. On the walls 
there are some vividly colored 


pa mntin LS; (continued on page 98) 


Photographs by Tazio Secchiaroli 
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\ I \7 ) Y) : o Q What can | do with 
ih Xv O Ae: potas" . tne J old Dynel switch? 
= : ; ; | : = : (Center, below.) Lea 
For a real sense of excitement, nothing Sanaa rt play the loop gam 
quite equals a change of hair style. But a he eee Braid switch into te} 
judging from your many letters to our ae oe pigtails. Take two p 
beauty department, no quest for change pie ee : " ae ; and bring all four end 
raises so many questions—what do | ee : x ao wo Pe ie q together, fastening w 
change, how do | change, and when? og i soil s we dee ‘ ; rubber band ...sam 
To that last, we say—right now. And pe i J f. other two. Now part 
here are right-now answers to ten most- Py Fe j ™, in the middle, from f 
often-asked questions, allphotographed i Se ie i Bes - a ‘ Pea. to nape. Brush eac 
on blond models to put you in a sunny F oe ie , back (leaving free ten 
frame of mind. We tell what’s new and eae © cheexs and forehead 


twist into small coils f; 
with pins. Attach the 
one of the braid loop 
_ made to coil with pil 
bottom of each loop: 
to coil. Repeat on the 
side and finish by g 
tendrils a quick curl: 
electric curlers. 


how to. Only one thing do we feel never 
Changes: whatever look you’re after— 
long, short, straight, curly—great hair 
starts with a good blunt cut. Always. 

By Susan Harney, Beauty Editor 





( My hair is short, so naturally | want it long. Right this 
minute. What’s the newest in instant long hair? 


is 12 inches of hair on its own barette. Here's h 

goes: Tease your hair, crown and sides, for a nice rounde 
shape, then secure in a twist at the nape. And don’t ~ 
| forget to leave a few wisps of Kair free around the face. 
Attach the GWQ just above the twist. Make twirly little 
curls around your face (here's where electric curlers 
come in handy), and that's it. 


| 3 
| A The GWQ (stands for George Washington Queue), wr 


( Long, naturally curly hair. That’s what I’ve 
got, and | don’t want it straightened. 
Any good ideas how to wear it? 


Tune in the late-late show. See Ginger Rogers in 
LA Flying Down to Rio. Carole Lombard in anything. 
Got the picture? Nothing looks newer now than 
that long tumble of curls, even a bit frizzy. To get 
the right kind of long tumble, start with a side 
part. Then set...a couple of finger waves, 
fastened with clips in front... all but the crown 
and back in smallish pin curls wound toward the 
face. Wind crown and back up away from neck 
in small rollers. The comb-out: brush, then tease 
at the crown for a bit of height. For a real movie- 
ieen look, make individual curls near the face 
by combing them around a finger. Note: 
ier, lighter eyebrows with this, or any 
other 1969 beauty look. 


by Alan of the Kenneth 
by William Helburn 

















































) | must wear a side part. But isn’t there 
something different | can do with it? 


Give the part a new look. Make it high, angled 
A toward the middle, and short—only about two 
inches long before it gets lost in the hair. The 
set for this one: medium rollers at the sides, 
pin curls at ear level, large rollers in back. The 
combout is actually a brisk brushing. Then 
light teasing to hold the shape. Very important 
here: pull out and turn up half-curls near the 
face with a big hairpin; finger-shape a wide, 
eye-level wave on far side of part. 


| like my hair short and straight. 
I’d also like a whole new look. Any suggestions? 


How about the shaggy little hood of hair below 
(reminds us of a proud baby eaglet). It’s scissored 
almost exactly the reverse of any short cut you’ve 
ever seen before: longish where others are short 
(see how the hair creeps down the neck and out 
on to the cheeks?). Shortish (on top, crown and 
back), where others are long. It’s a natural 

for sun-streaked blond hair. And there’s no 
setting. Ever. Just wash... and dry. 





Style by Roger of Vidal Sassoon 
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I’m letting my bangs grow out. But what do 
| do with them in the meantime? 


Have fun... play with them. One look we love is 
A curly topknot here—a little like a Yorkshire terrie 
do it, set bangs along with the rest of your hair (f 
particular head of hair, we used large rollers for : 
set, one row of pin curls down either side of face) 
the set’s brushed out, scoop up the bangs, faste | 
covered rubber band and you have it. An amusinj 
little eruption of curls smack on top of your head 
nice about this: height without teasing ... a previ 
ithe bangless, bare forehead look you want. 
























How can | wear a chignon without 
looking like an old maid? 


There’s more to a chignon than just skinning the hair 
EA back from your face (the old-maid mistake lots of 
girls we know make). Softness is what’s needed 
here. Try a center part for a silky drape ot hair on 
either side of the face ...also, teasing at the crown 
makes a prettier, rounded headline. Most important: 
the curly earlocks (set them in pin curls going 
toward the face). If your own hair isn't long 
enough for a nice, plump chignon—the only kind 4 
worth having, really—suppiement it with a ‘ 
switch, Twist it, fasten loose end with a rubber 
band, and coil it into a figure eight. Catch your 
own hair at the nape with a covered rubber 
band, turn the ends under and pin. Use asa 
base for attaching the switch. 


Hairstyles these two pages by Kenneth 

















| love the rich girl look... you know... the way 


Gloria Vanderbilt Cooper wears her hair. How do | get it? 


What’s the newest 
curly-head look? () 


The neat, small head ... flat, disk-shaped curls For the clean-lined, close-to-the-head sleek you want, it helps to have good, thick 

Be nciead of the bubbly ones... close waves. LX hair like Gloria’s . . . or our model's. The length: about one and one-half inches up 
Essential here: contro/. Hair should be tight and from the shoulder. Big rollers in a basic pattern sets it (curve the rollers around to | 
close in at the neck with little or no height at one side at mid-crown to get away from bulginess in that area), along with large pin 
the crown. To get set for this, you'!l use the curls above ears and at nape.'Brisk, all-over brushing, back and away from the 
smallest rollers you've used in a long time— face, shapes the line. ‘‘Hook"’ side hair around and behind the ears, then bring the 
nickel and dime-size, actually—all over the head ends forward... or, catch the top and 
and on either side of a short diagonal part sides at the crown with a covered | 
(avoid a crimp at the hairline on the wide side rubber band. To curve back 
of the part by placing rollers ona curve). Add a and sides under, try this: 
few reverse pin curls near the face. You don’t work your brush with a | 
really brush through this set... just remove rolling motion from 
rollers gently .. . comb, pat, hand/e into place. underneath... 


gives fullness, too. 






















What can I do that’s 
special for big evenings? 


We like a small head, because 
it's pretty and formal, and 
shows the shape of the head 
(very important now). Has none 
of last year’s birthday-cake 
bulk. Pull all your hair back 
into a topknot. Over it, attach a 
curly wiglet. Over that, a figure- 
eight-looped Dynel switch. 
The only setting here: 
two chunky @ar Curls, left 
springy and uncombed when 
the pins are removed. Good 
idea: danceproof any loose 
wisps by dabbing with 

hair spray on cotton. 
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Losing excess weight precisely where you want} 
lose it has long been an “impossible dream’ id 
thousands lof women. Now the “impossibl 
dream” has come true. In this excerpt iro 

their new book, the authors of that No. 16 
seller, “The Doctor's Quick Weight-Loss Die} 
show you how to slim down those proble 
areas—hips, thighs, upper arms, etc.—wi 

a specially designed diet that's simple 4 

safe. By Irwin Maxwell Stillman, M. 
and Samm Sinclair Bak 





In my medical practice I have found that when 
woman takes off most of her excess pounds, or gets dow 
“to her ideal weight, and is still too bulky in the buttocks, let 
or arms, she is more eager than ever toslim downithose proble 
spots. These motivated women have succeeded in smoothing o 
these bulky problem areas with my Quick Inches-Off Diet. You wi 
too, if you follow my simple instructions faithfully. | 

The effective Quick Inches-Off Diet way of losing weight whe 
you want to lose it can be used at any adult age, since even youll 
women (and men) are not exempt from bulky problem spots in . 
figures. You can switch to this special method of inches-off dieti 
after you have trimmed down to your ideal weight in pounds throug 
my basic Quick Weight-Loss Diet Gr other diets. If you wish, you G 
also get down to your ideal weight through the Quick Inches-C 
Diet, which is a quick-reducing diet as wel!. You may go on it mg 
from the start for your whole reducing program. Or you may alternal 
one week on the Inches-Off Diet, the next week on another reduci 
diet, and so on—for the duration of your weight-reducing period: 

When you're down to your desired weight and still want to take 
a few inches in problem spots, then go on my Inches-Off Diet only4 
your ideal weight, the diet supplies enough calories so that you si 
slim without taking off much or any weight as measured in pound 


Copyright © 1969 by Samm Sinclair Baker and irwin Maxwell Stillman, M.D. From ‘‘The Doctor's Quick Inch | 
Off Diet,"’ by Irwin Maxwel! Stillman, M.D., and Samm Sinclair Baker, to be published by Prentice-Hall, | 
Photograph by Ben Swedowsky. 













lowever, you will lose extra inches from your body’s problem areas. 
he explanation of how the Inches-Off Diet works internally in- 
es a little scientific understanding. The body requires protein for 
1 health, but the body needs very little protein for the wear and 
of ordinary living—that is, to make new hair, skin, nails, certain 
ibranes and juices essential to the body’s functioning. Some pro- 
is needed to replace the amount that is used up in each cell, in 
ssues and organs of the body. 

lowever, the body is a great miser. It reuses al] proteins that are 
en down so that the body can get along on few additional supplies 
rotein daily. If more than this quantity of protein is eaten, it is 
sr wasted or deposited as fat. 

is important to understand that Inches-Off is a Jow-protein diet, 
i no-protein diet. You do get far more than enough protein to 
iin and promote excellent health. But it is important that you do not 
nore protein than is advised in later instructions, or the purpose of 
liet is defeated. 

or the person without*any special medical problem, low-protein 
ng can go on year after year, if desired, without harmful eftects. 
has been proved repeatedly. To my knowledge, the only way of 
cing heavy snoulders, buttocks or other muscle-mass areas 

> from an all-fruit-juice diet or fasting —is low-protein eating such 
y Inches-Off Diet. 

low much extra reduction in your dimensions can you expect on 
nches-Off Diet? Once you are down to your desired weight, this 
should enable you to take off: 


about 4 extra inches from your shoulders; 

about 6 to 10 extra inches around waist, buttocks and hips; 
about 4 extra inches in the thighs; 

about 2 extra inches in the calves; 

extra trimming of ankles, arms, wrists 


hese extra inches of reduction on my Inches-Off Diet are in addi- 
to the inches lost on the reducing diet that brought you down 
overweight to your desired weight. 

Vhen you go from overweight to ideal weight on any diet, you lose 





a sizable amount of subcutaneous fat—the fat directly under the skin. 
As you lose this fat, you also lose inches. When you've lost that fat, in 
order to take extra inches off in problem spots it is necessary to lose 
muscle mass fibers and tissue. That's what happens on the Inches-Off 
Diet once you are down to your ideal weight. 

Since Inches-Off dieting is very low in proteins (while providing 
enough proteins for good health and vigor), the body is forced to use 
protein from the muscle areas. This process also pulls fat out of those 
areas of muscle masses. As a result extra inches come off. 

Many claims have been made that oversize inches can be taken off 
by strenuous exercise, massage, vibrating machines and other assorted 
means. In my experience such approaches are unproductive and un- 
satisfactory. Exercise in moderation can be helpful in firming areas of 
the body to a small degree, and for your vigorous health. Therefore, I 
have provided some carefully selected and devised exercises, with 
proper instructions [see page 110]. Such exercising is just a supple- 
ment to the Inches-Off Diet. No amount of exercising in itself will 
reduce muscle masses. 

When the low-protein Inches-Off Diet is followed, muscles do not 
lose their strength. Have no fear of that. Contrary to what some people 
believe, the body's need for protein is not increased by muscular 
work. The muscles need other elements that are provided by the 
Inches-Off Diet, but they don’t require extra protein. 

Just follow the diet and all guidelines that are given in necessary 
detail. Those extra unwanted inches should come off the problem 
spots on your individual figure. 


INCHES-OFF GUIDELINES 


1. Eat only the low-protein foods listed. You'll find a large and 
delicious variety of vegetables, fruits and a number of other foods 
that may be a pleasant surprise for you. But don’t eat any foods that 
are not on the ‘‘permitted”’ lists. 

2. Take special note of the ‘‘NO” foods. Don't eat any of the ‘‘No”’ 
foods at any time when you’re on the Inches-Off Diet. If you eat those 
forbidden foods, you will prevent the low-protein system from taking 


off unwanted inches. (continued on page ]]0) 
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RECEIVES 
NISTER, ETC.) 


It is not quite 8 A.M. at London’s Buck- 
ingham Palace. Above it, the royal standard 
flaps from its 75-foot flagpole as a sign that 
Queen Elizabeth IT is in residence. 

In the gardens, a royal footman in a scarlet 
tailcoat is giving the Queen’s corgis their 
morning run. In the basement coffee room— 
so-called because the royal coffee was ground 
there up to a generation ago—another foot- 
man is making tea. A small pink teapot is set 
on an unsophisticated wooden tray along 
with a pink cup and saucer, a small pink jug 
of milk and basin of sugar lumps. The tea- 
spoon and the sugar tongs are silver. The 
footman carries the tray to an elevator which 
takes him up to the second floor, where the 
Queen’s private apartment is located. At al- 
most the same time the footman who has 
been exercising the dogs is on his way up 
from the garden in a second elevator. The 
two of them meet in the wide, red-carpeted 
corridor hung with oil paintings which leads 
to the gilt-handled, white-painted door of the 
royal bedroom. 

The tray is deposited on a small, round 
mahogany table just outside the bedroom 
door. The dogs are left sniffing expectantly 
at the door. The two footmen retreat. As the 
marble and gilt clock which stands outside 
the Queen’s sitting room strikes eight, Mar- 
garet Macdonald emerges from the nearer of 

he two elevators. Miss Macdonald is Eliza- 
beth’s personal maid—‘“‘The Queen’s Dress- 


er,’ as She is Officially styled. ““Bobo,”’ as the 
Queen calls her, has been at Elizabeth’s side 
for more than 40 years—since the Queen was 
on few weeks old. Bobo is a complex com- 
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bination of servant, confidante and personal 
friend. Next to the Queen’s husband, Prince 
Philip, no one knows Elizabeth so intimately. 

The royal corgis scamper excitedly ahead 
as Bobo picks up the tray, opens the door of 
the royal bedchamber and walks in. 

The tea tray is placed on Philip’s side of 
the double bed, above which draperies hang 
from a gilt crown. He acquired the early- 
morning tea habit during his stint in the 
Royal Navy. The Queen has nothing to drink 
until breakfast. Bobo crosses to the high 
windows and draws back the heavy drapes 
of creamy brocade before going through to 
the adjoining bathroom to run the Queen’s 
bath and on into the dressing room to lay out 
the clothes the Queen will be wearing that 
day. Elsewhere in the royal apartment one 
of Philip’s two valets is drawing his bath and 
laying out his clothes. 

In the royal nursery the children’s nanny, 
Mabel Anderson, is sitting down to breakfast 
with the mischievous,, nine-year-old Prince 
Andrew, third of the Queen’s four children— 
when he is home on vacation from boarding 
school—and his younger brother, the quieter, 
more placid Prince Edward, age five. In the 
royal kitchen, the Queen’s personal chef, 
Ronald Aubrey, is getting ready to prepare 
the royal breakfast on the huge, old-fash- 
ioned gas cooker. 

Unless the day’s schedule calls for an early 
start, the Queen and her husband breakfast 
at nine o'clock. By then, the Queen has 
bathed and dressed. 

Except when she is attending a state ban- 
quet or some similar public function, her 
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STATUES OF BRITISH ROYALTY AND GLASS-TOPPED CASES 
CONTAINING ROYAL COLLECTION OF SNUFFBOXES 


Z. floor plan above reveals the 


‘wate living quarters of one of the world’s most famous 
omen—Britain’s Queen Elizabeth—and her 

mdsome husband, Prince Philip. What ts life really 
ke in these historic suites? For the first time, here is 
fascinating glimpse inside Buckingham Palace— 
ritten by the man who served as personal footman to 


e Queen. 


akeup takes her no more than a few min- 
es. She is the type of woman who would 
ther have the wind and rain on her cheeks 
an rouge and powder. For normal occa- 
ms, she relies upon a peach-colored liquid 
undation which she dusts over with peach- 
lored powder. A touch of blue-gray mas- 
ra enhances her eyes. Another touch of 
kish-red lipstick does for her mouth. She 
dom uses other than clear, natural nail 
lish, and the barest trace of perfume. 
The Queen is one of the most photographed 
men in the world. Yet those who do actu- 
y meet her are constantly surprised at how 
erent she is in the flesh from her photo- 
phs. She is, for instance, much smaller 
n she appears in pictures. She stands 5 
t 3 inches in her stockinged feet, though 
ee-inch heels lend her additional height on 
blic occasions. She has slender feet, small, 
licate hands, an upright carriage, a crisp, 
rposeful walk and a full-bosomed figure, 
which her clothes do less than justice. 
bout her there is an air of regal serenity 
ich you feel nothing can disturb, though 
fact two things can and do: unnecessary 
ise and unpunctuality on the part of others. 
the Queen is kept waiting, she betrays her 
patience by twisting her engagement ring, 
rge, square-cut diamond, round and round 
her finger. 

t heart, Elizabeth is a woman of very 
ple tastes. Despite her vast wardrobe, she 
little liking for dressing up. I recall an 
easion when the Queen was going out into 
rold, blustery rain squall. She came down- 
irs wearing her favorite raincoat, thin and 
























By Ralphe White with Graham Fisher 


rather drab. As I opened the door for her to 
go out, the cold hit her. She hesitated a mo- 
ment, glancing down at the raincoat. 

“T don’t think I'll be warm enough in 
this,’ she said. ‘‘Run upstairs and fetch me 
something warmer, will you please?” 

I hurried upstairs and told Bobo Macdon- 
ald that the Queen wanted a warmer coat. 
She gave me one of the royal minks. 

A look of horror flitted across the Queen’s 
face as she saw me with the mink. “Oh, no, 
not that,” she said. “I look too much like a 
film star in mink.” I had to take it upstairs 
again and get a tweed coat instead. 

As with clothes, so with jewelry. The 
Queen’s personal jewelry (not to be confused 
with the Crown Jewels) is stored in a tall 
safe in Buckingham Palace. Carefully cata- 
logued in a series of leather-bound books em- 
bossed with her personal cipher, EIIR (Eliz- 
abeth II Regina), is her shimmering cas- 
cade of diamonds, emeralds, rubies, sap- 
phires and pearls. Not even the Queen can 
place an accurate valuation on the scores of 
tiaras, necklaces, earrings, brooches, brace- 
lets and watches. Around the palace she 
prefers to wear a few favorite pieces: a pearl 
necklace, a gift from her late father, King 
George VI, with small matching pearl ear- 
rings worn in ears pierced in childhood, a 
sapphire and diamond brooch handed down 
to her from her great-great-grandmother, 
Queen Victoria, and a gold and platinum 
wristwatch given to her by the people of 
France. Its tiny face, only three-sixteenths 
of an inch in diameter, is said to be the small- 
est in the world. 


THE INDIAN ROOM 


THE CHINESE ROOM 





Prince Philip bathes and shaves to the 
musical accompaniment of a small transistor 
radio. He switches it on as soon as he gets out 
of bed and carries it around with him from 
bedroom to bathroom to dining room, though 
the music is less important to him than the 
occasional news bulletins. He sits down to 
breakfast in his bathrobe, a tall (6 feet, 1 
inch), slim-hipped, athletic-looking man of 47. 

The royal couple sit side by side at an oval- 
shaped mahogany table which can be ex- 
tended to seat up to ten people. For break- 
fast, they are separated only by a small occa- 
sional table on which are piled the day’s 
newspapers—including a copy of The Sport- 
ing Life, with its horse-racing results. 

The striking of the quadrangle clock is the 
signal for the Queen’s piper, Pipe-Major 
Andrew Pitkeathly of the Argyll and Suther- 
land Highlanders, to strike up on the bag- 
pipes. For the next 15 minutes, while the 
royal couple breakfast, Pitkeathly, in High- 
land garb, paces back and forth beneath the 
dining-room window, skirling Scottish airs 
on his bagpipes, in accordance with a tradi- 
tion which dates back to Queen Victoria. 

No servants wait on the Queen and Philip 
at breakfast or dinner, unless they have 
guests. Instead, they serve themselves from 
covered silver dishes kept warm on an elec- 
tric hotplate. Philip pours his own coffee, 
light for breakfast, black after lunch or din- 
ner, adding his own sugar. The Queen brews 
her favorite China tea, which she takes with 
milk but not sugar, in a small silver teapot 
which she carefully warms first in the English 
tradition. The (continued on page 132) 


tograph © Karsh, Ottawa; illustration by Edward Hanke. Copyright © 1969 by Ralphe White and Graham Fisher. From the forthcoming book, ‘‘The Royal Family,"’ to be published by David McKay. 
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On your team: an arsenal of stain fighters, basic to 
winning the game (keep them up out of the children’s 
reach, of course). Here’s our rundown of some of 
the most important: GREASE SOLVENT, or 
cleaning fluid. SPRAY PRE-TREATER, which 
loosens stains so they wash out easier. ENZYME 
PRODUCTS that “‘digest” protein or starchy stains. 
There are two types: one is for pre-wash soaking 
(allow at least 30 minutes); the other is formulated 
with a detergent. DETERGENTS, for general and 
warm-water washing (the trend now is to all-in-one 
products, combining bleaches, brighteners, even 
ingredients that prevent soil redeposition during 
soaking). HOUSEHOLD AMMONIA. BLEACH, 





Wlustratior y Seymour Chwast 


both liquid or powder chlorine bleach (for white 
and fast-color cottons, linens, most synthetics—not 
for silk, wool, spandex, some resin-finish, easy-care 
fabrics) and oxygen-type bleach (safe for all fabrics, 
most colors). Now, the game itself, with stains 
neatly alphabetized from the scramble in our illus- 
tration. Here, simplified instructions for winning 
out Over most common stains, plus information to 
help you cope with others. 


Tea, as well as cola drinks and coffee, contains 
(A) tannin, which eventually turns brown and is al- 
most impossible to remove. As soon as possible, 
wash with detergent, plus suitable bleach. 
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Egg, baby food, gravy and meat juices art 
B) basically protein; heat ‘‘sets” these stains. Soak 
in warm enzyme solution, then wash as usual. 

( Soil on cuffs and collars of shirts and blouse! 
“is oil and protein—a combination especially 
difficult to remove from no-iron shirts. Soak it 
warm enzyme solution or apply spray pre-treater| 
working into fabric with soft brush. Then launde| 
as usual. | 
(D) Hair oil oxydizes, turns yellow with age, S¢ 
\“’ launder antimacassars and pillowcases often) 
Apply spray pre-treater (or soak whites in hot en 
zyme solution), then wash with detergent in hottes 
water suitable to fabric and appropriate bleach. 








Candle drippings leave stains that are a com- 

bination of pigment and oily wax. Remove wax, 
first with a dull knife, then by pressing article with 
a warm iron between paper towels. Spray with pre- 
treater and wash in hottest water suitable for fabric. 

Mustard has a yellow pigment that is a potent 

dye. Soak in cold water, kneading to loosen. 
Then wash with detergent and suitable bleach. 

Blood is another protein stain that hardens 

with age, is set by heat. As soon as possible, 
sponge or soak in cold water. Then soak in warm 
enzyme solution and launder as usual. 


Grass stains contain the green of chlorophyll, 
, WD chen mixed with mud. Soak fabric in enzyme 


solution, and then wash with a suitable detergent. 
Pet stains are basically protein; age and heat 
oxidize them, make them yellowish and hard 
to remove. Sponge or soak with cold water to delay 
oxydation. Then soak in enzyme solution; wash 
with detergent and suitable bleach. 
Hand prints on towels may take several treat- 
ments. Spray concentrated stains with pre- 
treater. To get rid of overall dirt, soak in hot en- 
zyme solution, then wash with detergent and bleach. 
For dinginess coupled with harshness, wash with 
water conditioner only, eliminating detergent. 
>\ Wine and fruit juices have their own pigments, 
K) plus natural sugars that caramelize, turn brown 


with age and heat. Soak in enzyme solution soon, 
then wash with detergent and suitable bleach. 
(L) Lipstick, rouge contain various pigments— 
“//and lipstick is greasy. Scrape off excess. Then 
spray with pre-treater, brushing or flexing to loosen. 
Wash with detergent in hottest water suitable. 
(Mpi* cream, cream and milk are protein, grease 
“and sugar mixtures. Soak in enzyme solution, 
then wash with detergent. 


(N Car grease has dirt and graphite mixed in with 
"it, is difficult to remove. Use spray pre-treater 
liberally, brushing to loosen stain. Then wash in 
hottest water suitable, with detergent and appro- 
priate bleach. (Product information on page 115) 





Shiny. Slick. It’s the new, young way to make a fashion splash this sum 


And getting dunked has nothing to do with it. What does: the watery sj all 
of ciré finishes on a variety of fabrics. By Nora O’Leary, Patterns Eq 





Slick black bare-shoulder halter of Mermaid separates of Earl-Glo satin 
Jonabet nylon tricot, Butterick 5318, “‘tie-dyed’’ with Rit dye (to do it 

is skirted with quilted, gingham-patched yourself, see page 130). Butterick 5325. 
nylon ciré by Aristocrat, Butterick 5146. Chains, Elegant, Vendome. 


A slippery-look blouson middy over A glossy dress with heavenly angel- Shiny sailing suit—drench- 
belled pants for a sailor suit circa wing sleeves, an Empire waist. Of red proof slicker jacket and 
69. Both of Anler nylon tricot. nylon ciré by Earl-Glo. Butterick 5225. short-shorts—of sunny 

_ Butterick 5383. Franken braid trim. Embroidered scallop trim by Wright. nylon ciré. Butterick 5340. 


Photographs by Don Ornitz/Globe Photos. All lipsticks from Love Cosmetics. 
















It’s the other side of the fashion coin. The same girls in bright, fresh ¢ f 
ji R cloth. Desert dry. In textures from velvet soft to nicely nubbly. Newe 
ever in knock-out prints. DB me 






























C Little-girl dress with Hip-high jeans of This-year’s newest 
elc 35 peephole cut- collar, sleeves and Cannon terry cloth, coverup—the rompe 
e sides. Of Cone scallop-y hem all Butterick 5321. suit. Of printed terry 
E h. Butterick outlined in contrasting Bandanna-bra top. cloth by Cannon. 
533 er turban: a trim. Of Cone . Her see-through Butterick 5335. 






Vendome belt — 


shirt, of seersucker. re 
Madcaps sun hat. 


wre : matching fabric. yellow terry cloth. 
Butterick 5266. 


endome jewelry. Butterick 5345. 












bikini is just snippets Shifty little desert- 
ed, white and blue combing dress, 


-print terry cloth by buttoned at each 


shoulder, is of Cannon 
terry velour. Butterick 
5117. Vendome — 
bracelets. Claremont 
Nichols sunglasses. 


Backviews on page 130, 





































Something Cold 


f Pe "A i ‘ ‘+ siti: s 


| BASIC RECIPE fe ae 
BOOK FOR 4 
EPICURES + 


We checked our cookbook of the ; 

month, Basic Recipe Book for Epicures . de ¥N 

(Funk & Wagnalls, $6.95), by 

Lillian Langseth-Christensen, for some 

hot and cold ideas, and hit upon 

soup. Who says pea soup, for example, 

has to be hot? Certainly not this 

month’s author. Her collection teems 

with savory soups for all seasons, 

} and all start from simple bases like 
the pea, tomato and consommé 

| variations below. In fact, the author’s 
great virtue is her passion for get- 

| ting down to basics. Her book reduces : 
the myriad subtleties of first- Wea 

| class cookery to just 21 basic recipe 

| lessons, simple enough to give 

: 

i 






































heart to any would-be gourmet cook! 
The two epicures here were 

delighted to find themselves in the 
soup: On the left are the hot 
versions— 1 omato and Lobster gar- 
nished with shrimp, Green Pea 

with lobster, and a Consommé 
Argenteuil with asparagus. 
The cold soups on this page are 
| basically the same ones, plus 
Or minus a few discreet 
details. For the full 
facts turn to page 105. 
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‘How to make great sauces 
Without going stir crazy 


Open a can of Campbell's and you're 907, there. 








AMANDINE SAUCE 
% cup slivered almonds 

1 tablespoon chopped onion 

2 tablespoons butter or margarine 

1 can Campbell’s Cream of Chicken Soup 
Y% cup milk 

1% cups cubed cooked chicken or ham 

1 tablespoon Sherry, optional 

4 patty shells or toast slices 


saucepan, lightly brown almonds and cook onion in butter 
il tender. Add remaining ingredients except patty shells. 
at; stir now and then. Serve over patty shells. 





























rn mv ; 
Gan CREOLE SAUCE 
dite ¥Y3 cup chopped green 2 tablespoons butter 
Chasey! pepper or margarine 
Y% cup chopped onion 1 can (10% ounces) 
TOMATO 1 small clove garlic, minced Campbell’s Tomato Ei 
SOUP ¥g teaspoon leaf thyme, Soup i= 
nee crushed Y% cup water ia 


= In saucepan, cook green pepper, onion, garlic, and thyme in butter 
; . until green pepper is tender. Add soup and water. Heat; stir now 
and then. Serve over shrimp, fish, or omelet. Makes 112 cups sauce. 









(LEA BURGUNDY SAUCE 
Ws sls can Campbell’s Golden 


Mushroom Soup 













Y% cup water oo sa 
2 tabl ns B d th 
dnpted wince een TART) STROGANOFF SAUCE 
MUM POEMS. : 
In saucepan, combine all ingredients. Heat; stir Ee % cup chopped onion 
now and then. Serve over beef, chicken, or veal. a ay 1 tablespoon butter or margarine 


1 can Campbell’s Cream of Mushroom Soup 
SHROO Y2 cup sour cream 
SOUP Ys cup water 
——=—  ¥% teaspoon paprika 
In saucepan, cook onion in butter until tender. Stir in re- 
maining ingredients. Heat; stir now and then. Serve over 
beef, hamburgers, or noodles. Makes 2 cups sauce. 


Makes 1% cups sauce. cae 








AU GRATIN SAUCE 


1 can Campbell’s Cream Get 608 more exciting recipes in Campbell’s ‘‘Cooking With Soup” 

of Celery Soup Book. Just send 60¢ with your name and address to COOKBOOK, 
% cup milk Box 575, Maple Plain, Minn. 55359. Please allow 3 weeks for 
% cup shredded Cheddar cheese handling. Offer good only in U.S.A. and Puerto Rico. Void if re- 


| i : . stricted or forbidden by law. Offer may be withdrawn at any time. 
aucepan, combine all ingredients. Heat 


Ore coperscus. Boca Be Titlower M’m! M’m! Good and easy! 


2s 124 cups sauce. 





it ple on a hot 
ing the genies in 


snow ail about. 
ing array below, 

fresh peaches, bananas, 
pineapple and spiked with 
ive liqueur, rum and 

We called in the ice-cream man 

to apply the cr wing touch to our 
singer Peach Flan, and he obligingly 
up mounds of vanilla ice cream. 
Then, not surprisingly, he stayed to 
sample the rest: Pineapple and Sour 
Cream Tart with a hint of rum 
and Orange and Banana 
Pie with a creamy vanilla custard 
filling, all in a crunchy graham-cracker 
crust. He found them all impossible to 
resist— which is just our point, of 
course. Recipes for these and other 
pies in our summer skies on page 96. 


scooped 


flavoring .. 
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This Kraft Natural Swiss 
is carefully matured 

to delicious golden age. 
It’s aged at least - 

six months. Which makes 
mle) eter allen cctojilale 

a mite drier and sweet 
CO: Mal) ae ao 
LeTeleloM-Vieli le) 

for dessert. 















Less than 
ZAQ) calories. sg eee Ts 
Qi ? fat-free. << = ss > 
100% deliciousS*-2" 


A good breakfast 

is an essential part <t 
of any weight control program. 

Scale down and get back into things, : 
with the Kellogg’s® Special K® Breakfast. a crore 









HE SPECIAL K 
REAKFAST 


ounces orange or 
omato juice 


Y% cups (1 ounce) 
pecial K with 1 
€aspoon sugar and 
+ ounces skim milk 


lack coffee or tea 


Less than 240 
calories 










® Kellogg Company 
f ©1969 by Kellogg Company 








CHICKE) 
WITH A CHOIGé 


Something 

Our Chicken della Robbia (in its cold guisegige 
isn’t our only chicken with a choice. What 
your climate of opinion, we’re sure to have 
other ideas that will startle you witt 

~,. originality—and versatility. Like .. 3G 


a 













Florentine. Served hot, this chickenm 
spinach classic is baked with a soummm 
and cheese sauce. Cold, we use the gm 
in a salad, with a sour cream dipay 
how about revisiting an old favor 
Chicken Loaf. Some will likeg 
served plain; some willl 

cold, frosted with aig 
cheese and port wineg 
ing—a glamorousi 
suitable for them 
festive of oce 
Our ideas 

and on and 
beginning next 


















rs 2 B I Bee Therein you'll find the real beauty 
a - Bc ble 7 of our beast 

A roa Ss i VE ; 

CMe Cor olution Is as a hee There’s a wide range of blenders at 
. GAO DN aris our effort to Sears, Roebuck and Co. Come in and 
Ys é modernize every around the counter, or pick one. You can Charge It on your 


Sounter-toa fall over, or do anything Sears Revolving Charge. 
: / There are 21 counter-top appliances 
3 in 97 different models in Sears Counter 
Sears blender cookbook: Revolution. You have just learned 
01. h must reading about one 
to dre: Die n, this blender has 
a built-in ) store the cord away. 


Sc 2n't mentioned the best S 
| ender: what you can Cars 
thing but buy the make with it. A few of the thir 
1Ol DOW pare And S vn above. But there are hundreds 
~H N-GOt bar for in it nC | lor, hard back blender 
(An important oo ait available only at Sears. 
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Many a salad dressing is so blah, the 
salad is left little better than wet. 

It takes Wish-Bone® Salad Dressing to 
give a salad spunk. 

Famous Wish-Bone Italian with all the 
sassy flavor, tender garlic and mild sweet 


peppers. 
Rich and smooth Wish-Bone Deluxe 


French blended to please the whole family. 

Spicy-sweet Wish-Bone Russian oozing 
with twenty-three herbs and spices. 

Or try any of the other great Wish-Bone 
flavors: Classic French, Hickory Bits, 
Thousand Island, Green Goddess and 
Creamy Onion. 
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Now each of the big 
Amana Side-byy Sites has 


one little, two little r efrigerators 
within a a ia 


1 The exclusive Amana Meat 


a Keeper keeps meats market- 





PIES TO PLEASE 
continued from page 86 


RHUBARB AND STRAWBERRY PIE 

(pictured on page 84) 

Summer’s here—and the time is right 

for this family favorite brimming with 

seasonal fruits. Refreshing whether you 

serve it hot or cold. 

2 Ibs. rhubarb, 1 tsp. grated lemon 
cut into 14-inch rind 


pieces (4 cups) 14 tsp. salt 
1 qt. strawberries, 1(10-0z.) pkg. pie 


halved (4 cups) crust mix 
1 cup sugar Glaze 
2 Tb. quick-cook- 1 egg yolk 
ing tapioca 1 Tb. water 


In a large bow! combine 2 lbs. rhubarb, 
cut into 14-inch pieces (4 cups), 1 quart 
strawberries, halved (4 cups), 1 cup 
sugar, 2 tablespoons quick-cooking tap- 
ioca, 1 teaspoon grated lemon rind and 
14 teaspoon salt. Let stand at room 
temperature 15 minutes, stirring fre- 
quently. 

Prepare 1 (10-0z.) pkg. pie crust mix 
according to label directions. Use 2% 
dough to line 9-inch pie plate. Turn 
rhubarb-strawberry mixture into crust, 
spreading evenly. Roll out remaining 
dough and use as top crust. Seal edges 
with water, trim crust overhang to 
14 inch, turn under. Flute as desired. 
Cut slits in top crust to allow steam to 
escape. Brush with egg glaze made by 






























1(10-0z.) pkg. pie 1 (1-Ib., 1-0z,) 


crust mix mincemeat w 
14 |bs. apricots, brandy and r 
quartered and Glaze 
pitted 1 egg yolk 
1 Tb. water 


Prepare 1 (10-0z.) pkg. pie crust 
according to label directions. Roll 
2, dough on a lightly floured g 
into 13-inch circle. Fit into 9-ine 
plate, rolling and fluting edge as des 
Set aside. 

Roll remaining 14 dough into 8- 
circle. Cut 3 concentric circles, dimir} 
ing in size toward the center of} 
pastry. Make circles 14-inch wide, 
ting away 1!¢ inch between each gj 
Set aside. 

Cut 1} lbs. apricots in quar} 
removing pits. Arrange evenly 
bottom of unbaked pie shell. Top 
1 (1-lb., 1-0z.) jar mincemeat 
brandy and rum. Arrange dough ci 
on top of mincerneat. 

Make glaze by beating 1 egg yolk} 
1 tablespoon water, and use to b 
pastry circles. Bake 30 minutes at 
or until apricots are tender and ¢ 
is golden brown. Serve hot. Serves 





Cold version: Cool and chill pie. 
with brandied hard sauce made 
beating 1 cup softened butter or 
garine with 11% cups each granu 
sugar and sifted confectioner’s s 
and 14 to 144 cup brandy, depen 









beating 1 egg yolk with 1 tablespoon 
water. 







fresh up to twice as long as ordinary Se. 
meat re This little “refrigerator _— 
{> within a refrig- 
erator’ has its own 
V// |separate cold con- 
X /trol—adjustable up 
to 10° colderthan the 
rest of the refrigerator. 


-; on taste. Serves 6. 


| 







Bake 30 to 35 minutes at 425° or PLUM AND ORANGE KUCHEN (pict 
until deep golden brown. Serve hot. 


Serves 6)tG Ss: This spectacular flaming pie has 


four ingredients. Serve cold, and | 


Cold version: Use pastry to line 8 creator a stoouhi cool tesa 





¥ The meat container is 
cradled in a blanket of cold, but no 
cold air ever blows directly on 

the meat to dry it out. Even your 
butcher's display case doesn't keep 
meat as perfectly. 


The brand new, exclusive 

s Amana Hi Humidity Com- 
partment has its own separate tem- 
perature /humidity control to keep 
vegetables cool and moist. The 
compartment is sealed off from the 
rest of the refrigerator, so super- 
cool air can flow around and under 
the porcelain-enamel vegetable 
drawer without drying out the con- 
tents. Now you can keep lettuce 
and leafy vegetables country-fresh 
up to 3 whole weeks! 


Both these highly specialized lit- 
tle refrigerators are in the big refrig- 
erators Amana makes—the Amana 
22 (22.4 cu. ft. of storage space) 
and the 25 (25.3 cu. ft.)—both 
only 35 %” wide. But that’s only 
part of the story. Both of these 
spacious side-by-sides have all the 
exclusive features you've come to 
expect from Amana including the 
Amana Add-on Automatic lce 
Maker, automatic door closers and 
the famous Amana 5-Year Total 
Appliance Warranty—the only one 
that covers parts and related labor 
for five years. Only Amana offers a 
warranty this strong. 

See these great side-by-sides 
at your Amana dealer's today. 


Amana. 


d DYsd Century old tradition 
of Fir tsmanship 
Amana Refrig ration, Inc., Amana, lowa 
bsidiary of Raytheon Company 


mana 5-Year Total Appliance Warranty 
r 5 years from date of orig- 

purch n ULS., free replacement or re- 
sted labor, of parts found 

jefective a workmanship or material under 
nal use, and returned through Amana’s 
r-distributor organization. Owner is 

for local cartage, repairmen’s 


required, replacement of 


ror plastic parts and light bulbs. 





(4-inch) tart pans. Divide rhubarb- 
strawberry mixture evenly between 
pans. Roll out remaining pastry. Cut 
into 14-inch strips and fit 3 strips (to 
form a spoke design) over filling. Trim 
strips evenly with pastry overhang, then 
turn under and flute. Brush with egg 
glaze. Bake for 20 to 25 minutes at 425°. 
Cool and chill. Serves 8. 


APRICOT AND MINCEMEAT TART 
(pictured) 


Save this recipe to use again in the fall, 
substituting the first pears of autumn 
for the apricots. Both versions are full 
of old-fashioned flavor. 


‘“‘That’s your solution to everything—eat a banana: 


















1(10-0z.) pkg. pie 1 cup orange 
crust mix marmalade 
11b. purple plums = 2 Tb. bourbon 
(6 large), whiskey 
halved and pitted 
Prepare 1 (10-0z.) pkg. pie crust | 
according to label directions. Roll 
10-inch circle. Fit pastry into 9-in 
ring which has been set on bakin 
Cut 1 lb. purple plums in ha 
move pits. Cut each plum ha 
thirds. Arrange plum wedges e\ 
over pastry. Heat 1 cup orange 
lade until softened. Spoon over f 
Bake 30 minutes at 425°. Le 
10 to 15 minutes. Warm 2 tables 


(continued on page | 
3 





p79 


Super S 
as added v 


tumbled puffs of wheat gives your ki 
essential vitamins,* all they need for 


*. 


*One bowl (I oz eC) Peo} Pea eee 
Mote Ciba metus C is Cit 21) a 
established by the U.S.Goverammonmt. = 
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SOPHIA AND SON 


continued from page 66 


which father Ponti bought before the 
birth of the baby. Sophia assures me that 
her son is already watching the paint- 
ings carefully. 

There are no frills in this nursery. “Of 
course not,’ Sophia said. “My son 
would look funny in a kinky room. He 
has a face of a grown-up, and he would 
look ridiculous in a different room.” 
Carlo Jr. looks every inch a Ponti, ac- 
cording to Sophia. ‘‘He is all Carlo 
Senior—a little bit of grandfather 
Leone—and even a bit like Guendalina 
(Ponti’s daughter by his first marriage). 

Until recently, Sophia breast-fed the 
baby. At first she fed him six times a day, 
then only five. Now she has also started 
bottle-feeding him. Does Carlo Sr. ever 
feed him? “Oh, no, he doesn’t dare to 
touch him,” giggled Sophia. “‘He loves 
to watch me with the baby, but when I 
hand him to Carlo, he gives him back to 
me after an awkward embrace.”’ 

As we retreated from the nursery, 
Carlo Jr. gave one last little gurgle, and 
nurse Pabst looked visibly relieved. 
Back in the study, Sophia poured an es- 
presso and recalled the long, last months 
of her pregnancy, when she was confined 
in the small suite on the top floor of 
the Intercontinentale Hotel in Geneva. 
What did she feel during those intermi- 
nable hours, days, months, hatching this 
baby like a mother hen hatches an egg? 


‘Of course, it was difficult” 


Sophia stared out beyond the Alban 
Hills, silent for a moment. When the 
words came, they emerged slowly, giving 
me a glimpse of all the determination, 


fear and faith with which this singular 
woman lived for months. 

“Well, of course, it was difficult. But 
not because I was locked into that apart- 
ment. You see, not even under normal 
circumstances am I the type of person 
who likes to go out or wants to be seen 
with lots of people. I am comfortable at 
home. The ‘home’ in this case, of course, 
wasn’t a real home; it was just a normal 
hotel suite: two bedrooms, a living room 
and a well-equipped kitchen—none of 
the luxurious descriptions that some of 
the newspapers invented. I read a great 
deal, answered letters, played cards with 
Ines (her secretary-companion for many 
years), talked to Carlo on the phone 
when he was not with me, or to my 
mother and sister in Rome. Sometimes 
friends came to visit. 

“To me, it seemed that the days passed 
quickly, and I leok back on them witha 
great amount of nostalgia. I remember 
how surprised I was when my friends or 
my family asked how I couldendure being 
locked up like that for such a long time. 
To me it seemed normal; I missed none 
of the turbulence of the outside world. 

“As a matter of fact, when the Profes- 
sor, during the last period of pregnancy, 
gave me permission to leave the hotel for 
a little walk, I didn’t go. I did not ever 
leave that hotel room, not even once, 
until it was time to go to the hospital. 
Now I-can understand nuns, some of 
them so young and beautiful, being vol- 
untarily locked up from the world. When 
one has an ideal, a goal, a faith, then 
everything is possible.” 

Sophia paused again, searching for the 
right words. ‘““What was difficult was to 
keep faith, to believe that everything 
would turn out right, that it would be 


worthwhile. You see, I carried with me 
to this pregnancy the shock of the twe 
previous miscarriages.”’ 

This time a tinge of bitterness entered 
Sophia’s voice. 

“You see, I am used to sweating for 
everything that I have. Yes, I havea lot, 
but there is not one single thing that I 
didn’t have to fight for. That goes for my 
professional life, and surely for my pri- 
vate life. I have never had it easy. I have 
paid for everything that I have ever had. 
Actually, I have developed a taste for 
things that are not easy. I enjoy things 
more when they are hard to come by. I 
think it is a matter of conditioning. Of 
course, having a child became something 
singularly important in my life. But it’s 
normal, isn’t it? I think that any woman 
who loves the man she lives with wants 
something with him. They have to build 
something together, and what more is 
building together than creating a child?” 


“Now I have everything” 


Her voice is once more soft, warm, 
content. “Now I have everything. The 
baby indeed is the most important thing 
in my life.” 

Sophia’s secretary came into the 
room. It seemed that Dr. Christiaan 
Barnard, the famous heart-transplant 
surgeon, and some friends were expected 
for lunch but would be late. 

“Benissimo,” Sophia smiled, “‘we will 
have more time to talk.” 

We went back to the past again. I 
asked her about that 29th day of De- 
cember, the day she gave birth. 

“We left the hotel at five in the morn- 
ing on Saturday the 28th,” she recalled. 
“T was accompanied by Dr. De Watte- 
ville and Ines, since Carlo was still in 





Milan and my mother and sister wel 
Rome. We sneaked out of the hotel ¥ 
all the journalists and photograp 
were sleeping. It was pure Hitche 
On the way to the hospital I felt mil} 
of impressions invading me from 
sides: I was relieved, curious, | 
strong and very vulnerable at the S 
time. In the hospital they immedia 
took X-rays and determined that| 
baby was in a breech position. Profé 
De Watteville decided on an imme 
Caesarean intervention. | 
“My husband arrived the evenin 
the 28th and during the night I 
wheeled into the delivery room. 
strange, but even during the operat 
wasn’t sure; I didn’t believe that it 
really happening; I had nightmare 
heard the lady anesthetist say, | 
child is dead. The child is dead. I d 
know what to do,’ and there was a t 
ble echo to her words. Then I heard 
Professor saying in English, fro | 
away, ‘It’s a boy!’ I came to sl 
and heard my husband crying. J 
they wheeled me over to the little} 
where Junior was, but I remembe| 
this only in a haze. It was 8:53 in 
morning. I was too happy and too ¢ 
to focus on anything but the fact tl 
had finally had a baby.” | 
Among the thousands of congra 
tory telegrams and letters were 
from women who, ‘like Sophia, had 
perienced difficulty in pregnancy 
had suffered miscarriages. They a 
her about Professor De Watteville 
his technique. | 
“Actually, there is no such o 
the De Watteville technique,” So) 
says. ‘‘Every case is so different, S( 
dividual. I can only tell of my | 











ime I lost the baby it was while I 
at work; the second time I knew I 
pregnant I stopped work imie- 
ly, yet I lost the child anyway. I 
t quite know what to do. Then, 
gh women friends who had ex- 
ced similar conditions but had 
ome them, I met Professor De 
jeville. I had immediate trust in 
‘I could see he knew what he was 
ng about. He made some tests and 
1 what other doctors hadn’t: that I 
ertain important hormones. When 
vame pregnant again, he came to 
F and flew back to Geneva with me, 
e I was given the right amount of 
»sterone and estrogen tablets. There 
weekly analyses. That was all. Also 
at deal of tranquillity, which I 
ed and wanted.” 
h this much-awaited motherhood, 
some changes have come into 


ja’s life that are not visible? 


Tl go on acting, but...” 


here is an enormous change in 
'she answered without hesitation. 
pel almost born anew. I feel so 
'e—like someone else, as if I were the 
woman in the world to have had a 
Hours, days, go by, and I spend all 
)me with him. I feed him, we walk 
{her, we play a bit, then there is the 
for his bath. The days pass so 
\ly that I have no time for anything 
jyone. Things which used to be im- 
‘nt to me just such a short while ago 
bt anymore. The little and big an- 
‘ices of daily living pass by me; 
‘don’t touch me. I have a different 
Jective. I don’t get involved. I will 

acting. But now I won’t just do 
Vilm. It will have to be something 





special for which I leave my child. I 
don’t want to be away from him much.” 

The first such ‘‘special”’ film will come 
about this month when Sophia and 
Marcello Mastroianni go to Moscow to 
make a motion picture. 

Will little Carlo accompany Sophia to 
Russia? 

“Oh, no!’ Sophia seemed horrified. ‘““A 
child needs the stability and the disci- 
pline of his regular home. He cannot be 
dragged to places in order to please the 
parents. He will stay here.’ She added, 
almost to reassure herself: “After all, 
Moscow is only three and a half hours 
from Rome by those new jets... .” 

The phone rang softly. It was her hus- 
band. He gave her the name of a child 
who needed the miraculous hands of Dr. 
Barnard. Sophia repeated the little pa- 
tient’s name, his age, his address, and 
promised to talk to the doctor imme- 








This equally stained shirt was soaked in Biz before washing. . : 


diately after lunch. “S72, fesoro, si, 
amore.”’ She sounded like a newlywed as 
she spoke to her husband. Then she was 
back in her seat, facing me. 

Has the baby in any way changed her 
thoughts about God—and about the 
Catholic Church, which kept her from 
marrying Carlo Ponti for such a long 
time? Sophia smiled. 

“Well, I have a rather simple idea of 
what God is, and I have never changed 
my mind about that. God to me was al- 
ways something very present, not at all 
abstract; something concrete, someone 
to rely on, to have trust in. During my 
difficult pregnancy I always needed this 
faith, this trust. Maybe other normal 
women who don’t have the problems I 
had don’t have the need for this contin- 
uous presence. But I did. Sometimes this 
God’s presence came through my hus- 
band, or an image that a fan sent from 


“Harry Dumble, author of the forthcoming 
book, 1,000 Rainy Day Projects, speaking.”’ 











faraway Australia or America. As for the 
official Church, things are still the same 
as they were, and I have learned to ac- 
cept them. I am a Catholic. I know that 
in the eyes of the Church my husband is 
still married to someone else and we are 
not married. However, in a civil sense, 
we are married. We are man and wife 
because we became French citizens.” 


“I don't hate anyone” 


Sophia was very quiet for a while, 
then added gently, “I don’t hate any- 
one, nor have I ever hated anyone. I 
have learned that hate is a useless emo- 
tion. It doesn’t really change anything. 
It deforms.” 

Ts it true that there is one very special 
priest who is close and sympathetic to 
the problems of the Pontis and the offi- 
cial Church? Sophia shook her head. 
“No, that’s not true. Although I have 
some friends at the Vatican, the priest 
who is really close to me, with whom I 
regularly correspond and who has given 
me an immense amount of comfort, is a 
priest from Texas whose name I will not 
mention—a man whom I have met only 
through a snapshot that he sent me, but 
whose friendship I value amongst my 
dearest possessions. I hope I will meet 
him soon.” 

The luncheon guests have arrived; 
they are waiting downstairs. Sophia ac- 
companied me to the car. I asked her 
one last question. Would she put up with 
a new confinement, with all the restric- 
tions of these past nine months, for the 
next baby? 

She grinned widely. “I would put up 
with even twenty months of confine- 
ment. Would you believe that?” 


Yes, Sophia, I would. END 
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FLY UNITED AIR LINES TO HAWAII, SPEND YOUR SUN- 
DRENCHED HOLIDAY IN WAIKIKI’S FABULOUS HILTON 
HAWAIIAN VILLAGE. 25 Grand Prizes. Each a two-weeks’ - f 
trip for two from your hometown U.S. A., to the nearest 
point of departure for your first class United Air Lines 
flight, the Hawaiian High Way, to the land of =» 
the muumuu and the hula. Dine and relax in all 
the luxury and glamour of the Hilton Hawaiian 
Village. Every room air-conditioned and with an 
ocean view. Your own private lanai and dressing 
yoom. Have fun at a luau...catamaran into the 
inset! And sun, sun, sun! Kraft arranges everything—your flight, 
your stay at the Hilton Hawaiian Village, even gives you $200 
pending money. Not a dream if you win—and it’s so easy! 
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ond TeRLZ OS. 


ad éf Tract OVs 


ard Pri en 
ter Organs 


Every Grand Prize Winner maj 
also collect an additional $500 
cash bonus. (See next page. 








No purchase yequired to enter. 
There are 95 other big prizes 
plus 25 $500 cash bonus prexes. 


See Kraft Music Hall, Wedne 





Lurn page 
for details 
and rules. 





“Come Fly WithMe Sweeps!” 


More exciting prizes 
inMiracleWhips 


5 Grand Prize Winners can alsowina *5O0 cash 


| 


bonus. Each of the fi rst25 winning entries will beawarded 


a $500 cash bonus if—in addition to a major portion of a 
Miracle Whip label or alternate substitute—at also includes 


My 


10 Second Prizes. Cub Cadet® Tractors 
with 42-inch mowers. From International 
Harvester. Ten horsepower—so it will level 
a lawn in minutes...take care of dozens 


of lawn and garden chores while you take 
it easy. Fingertip control with one-lever 
Hydrostatic drive—no clutching, no shift- 
ing, no fancy footwork. Just touch the 
lever for complete control of speed and 
direction. 


10 KitchenAid” Varicycle Portable Dish- 
washers—The up-to-the-minute fashion 
in dishwashers, with push-button three 
cycle Selection. Full cycle. Utility-Utensil. 
Rinse and Hold. Hydro Sweep wash. Flo- 
thru drying. Automatic-lift top rack. Big, 
versatile capacity. Comes in beautiful 
Golden Harvest with hard maple cutting 
board top and sleek porcelain enamel 
both inside and out. 


RULES: 1. Send your name and ad- 


* dress, together with a Miracle 
piece of 
paper 3” x 5” onwhich you have hand printed 
letters, written or typed the 


Whip Salad Dressing label or a 


in plain block 





a blank sales slip or sales tag from any store which se 
any of the prizes; or, as a substitute, you may hand print i 
name of any of the prizes in plain block letters on a plas 


puece of paper. 


NO PURCHASE IS REQUIRED TO ENTER OR TO QUALIFY. 


10 Third Prizes. Wurlitzer Organs. Mag- 
nificent tone in superbly designed elec- 
tronic Wurlitzer organs. Two full 44-note 
keyboards with inclined and overhanging 
keys for easy playing. Thirteen foot 
pedals. Fascinating variety of organ and 
orchestral voices plus unique feature for 
blending special effects of yesterday 
with sounds of today. Contemporary 
styling in walnut. 


20 Honeywell Movie Cameras—The Elmo 
Super 104 with the convenient pistol grip 
and carrying case. A precision instru- 
ment that takes the guesswork out of 
fine photography... lets you shoot better 
home movies. Accepts all Super 8 film 
cartridges. The accuracy of through-the- 
lens viewing and automatic exposure. 
Exclusive electrical system gives lifetime 
meter battery service. 


words ‘‘Miracle Whip Salad Dressing.’’ NO 
PURCHASE REQUIRED. Wisconsin and 


Missouri 
address on plain piece of paper. 
2. Mail 


NO PURCHASE REQUIRED TO ENTER 


MIRACLE WHIP SWEEPS 








P.O. BOX 4486, CHICAGO, ILLINOIS 60677 
Er J e Whip label or appropriate substitute according 
to R 
E Whip label or appropriate substitute according 
to Rule ialify me for the $500 cash bonus, a free sales 
slip or f tute as set out in Rule 6 
Na 
4r 
ee ——— en ee ~ 
e Whip Sweeps close Inight, June 30, 1969. 


residents send only name and 


entries to Miracle Whip Sweeps, 


oy 


15 Golf Sets from Professional Golf 
Company—Perfectly matched and swing- 
weighted PG Clubs that feel and play as 
great as they look. Four ‘‘Slaminated’’ 
woods and nine ‘‘Actionized”’ irons, with 
dynamic ‘‘Power Flex’’ shafts. PLUS, an 
exclusive, elegant PG golf bag made of 
miracle Dorzan, the Du Pont material 
that literally defies scuffs, scrapes, cuts, 
rips, dirt and moisture. 





10 MAGIC CHEF Warming Chef Ranges. 
Serve hot meals right off the shelf. Or 
right out of the food warmer. Keep meals 
warm without drying them out. Keep 
second helpings piping hot. Convenient 
top-front controls. Lift up, removable 
cook top. Removable oven door and door 
seals. Oven window and light. Appliance 
outlet. Clock with one hour timer. Flu- 
orescent back panel light. 


Box 4486, Chicago, Illinois 60677. Enter as 
often as you like. Each entry must be ina 
separate, stamped, addressed envelope. 
Entries must be postmarked by June 30, 
1969 and received before midnight July 
12, 1969. 

3. Winners will be chosen by drawing 10 
days after close of Sweeps. First 25 names 
win a grand prize of a two-weeks’ vacation 
for two to Hawaii. Prize includes first class 
round trip transportation from hometown to 
Hawaii via United Air Lines, plus accommo- 
dations starting the day you land in Hawaii 
at the Hilton Hawaiian Village. All meals, a 
daylong trip aboard the Hilton Hawaiian 
Village’s own sea-going catamaran sailing 
vessel, their great luau, and sightseeing. 
Each couple receives $200 spending money. 
4. Next 10 names win as second prizes Cub 
Cadet Tractors. Next 10 names win as third 
prizes Wurlitzer Organs. 95 additional names 
will be drawn for prizes in order of value. All 
winners will be notified by mail. 

5. Grand prize winners must take trip prior 





15 Samsonite 5-Piece Luggage Co 
binations—Ladies’ beautifully styl 
Samsonite Fashionaire® Luggage in t 
smart new Wild Gardenia finish. Slee 
pliable, strong. Fashion co-ordinated 

teriors designed for more packabili 
Exclusive hidden locks, light magnesi 

frames. Set includes folding wardrot 
26 pullman, 24 pullman, weekender a} 
popular petite-tote. | 





e 


25 Rayette Salonette ‘‘Beauty Cente 
Hair Dryers—includes new facial saul 
which can be used with dryer or se 
rately. Give yourself a beauty tre 
ment while you dry your hair. Vapor a 
Power Mist for better and faster h 
drying and uniform hair coloring. Gia 
sized, full-contour snap-up hood wi 
geared height adjustment. Equipped wi 
- handy remote control with 4 setting 


to December 31, 1969. If for any reason 
winner is unable to take the trip, or to accé 
any part of any prize, no alternate, subs 
tute or exchange will be made. 

6. A $500 cash bonus will be awarded 
each of the first twenty-five winning entri 
which—in addition to a major portion of 
Miracle Whip label or alternate substitute 
also includes a blank sales slip or salest 
from any store which sells any of the prize 
or, aS a substitute, you may hand print t! 
name of any of the prizes in plain blo 
letters on a plain piece of paper. No pt 
chase is required to qualify. 

7. This Miracle Whip Sweepstakes is vo 
outside the U.S.A. and wherever prohibite 
taxed or restricted by federal, state or lo¢ 
regulations. Employees of Kraft Foods, | 
advertising agencies, and the judging orga| 
zations and their immediate families aren 
eligible. State, federal and other taxes il 
posed ona prize winner in the Sweepstak| 
will be the sole responsibility of the pri) 
winner. 
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alinued from page 96 


Id version: 


ctured) 








cup butter or 


argarine 
up sugar 
yolk 


99 
up unsifted 
\l-purpose flour 


ing 
cup sugar 


b. corns’arch 


‘sp. salt 


‘sp. ginger 
cups milk 


5p. vanilla 


jpe peaches, peeled, 

alved and pitted 

sup macaroon crumbs 
macaroons) 


am together !4 cup 
ter or margarine 
1 cup sugar. Add 
¢ yolk and beat un- 
ixture is light and 
ty. Add 1 cup un- 
ed all-purpose flour 
| mix to make a firm 












igh. 


Wrap 


chilled 


p 


,and 4 


Ver. Blend smoothly 
cups milk 
)k, stirring con- 
tly, until 
; and is thickened. 


n 1% 


Jan is a classic French 
yst made with tradi- 
ynal French tech- 
jues. Don’t use short- 
-s; for this dish, noth- 
ris better than pains- 
cing lavish care. 


hape dough into 
in plastic 
‘oil. Chill 1 hour. 

‘et 9-inch flan ring 
baking sheet (or use 
ch fluted metal 
iche” pan with re- 
rable base). 
dough to 
r bottom and sides 
ly. Prick with fork 
ver. Fit waxed pa- 


circle into pastry 
|. Fill with uncooked 
or dried beans. 


e for 10 minutes at 
*. Remove rice or 
s and waxed paper. . 
e 15 minutes longer, 
cing oven heat to 


feanwhile prepare 
ng by combining 14 
“sugar, 1 tablespoon 
istarch, 44 teaspoon 


urbon whiskey, set aflame and pour 
er pie. Serve immediately. Serves 6. 


Do not flame pie. Cool 


d chill. Serve with 1 cup heavy cream, 
ffly beaten, folding in 2 tablespoons 
urbon whiskey after beating. Serves 6. 


ACH FLAN WITH GINGER CREAM 


Cold version: Cool flan 
Chill. Just before serving top with 5 
to 6 
1 pint ice 
cup ) 


CX ymplet ely. 


scoops vanilla ice cream, using 


cream and number 12 (14 


scoop. Serves 6. 


PINEAPPLE-RUM D’ARTOIS (pictured) 


For individual pie shells pictured, use 
2 (10-0z.) pkgs. pie crust mix. Use to 
line 6 (4-inch) tart pans. Bake unfilled. 


Fill as directed placing 14 cup cream 


minutes, stirring frequently. Drain well. 

Combine 2 cups sour cream with 14 
cup sugar and 2 
tract. Spoon evenly over bottom of 9- 
inch baked pie shell. Top with well- 
drained pineapple and bake 15 minutes 
at 400°. Serves 6. 


teaspoons vanilla ex- 


Cold version: Cool completely. Chill. 
Just before serving heat 1 (10-o0z.) jar 
Nesselrode sauce and serve with chilled 
Pineapple-Rum d’Artois. Serves 6. 


Combine 114 graham-cracker 


crumbs, 14 cup each sugar and butter 


cups 


or margarine, softened. Press evenly on 
the bottom and sides of 9-inch pie plate. 
Bake 10 minutes at 350°. 

Arrange 2 
medium bananas) in baked shell. Com- 
bine 1 (314-0z.) pkg. vanilla pudding 
and pie filling with 124 cups milk. Cook 
according to label directions. Pour hot 


cups banana slices (2 


pudding over bananas. 
Combine 1 cup orange sections with 


2 tablespoons each 





Press 





teaspoon 





mixture 


Remove from 


). Stir in 1 teaspoon vanilla extract. 
‘r into baked flan shell. 

el 6 peaches. Cut in half and re- 
ie stones. Cut each peach half into 
8 pieces. Arrange evenly over pud- 


). Sprinkle with 14 


cup macaroon 


hhbs. Bake 15 to 20 minutes at 400°, 
ntil peaches are cooked. Serve with 


‘’y pouring cream if desired. Serves 6. 


never really feel I gel my money's 


orth at a restaurant where you get 


Il you can eat for $3.50.” 


Poor Woman’s Almanac 





Homogenizing makes Betty Crocker 
Ready-to-Spread Frosting 
smoother than any butter 


cream frosting you can whip, blend or 


beat at home. That’s why it spreads 
easier, tastes creamier than home- 
made frosting. Try: Chocolate, 
Milk Chocolate, Vanilla, Butterscotch 
or Lemon. They’re all unbeatable. 


mixture in each and topping with 23 cup 


pineapple. 
2 cups sour cream 


4 cup sugar 
2 tsp. vanilla 


4 cups chopped 
pineapple (1 
medium pine- 


apple) extract 
4 cup sugar 1 (9-inch) baked 
14 cup light rum or pie shell 


2 tsp. rum extract 


Cut into 


discard. 


Peel 1 medium pineapple. 


quarters. Remove core and 


Chop pineapple quarters coarsely— there 
will be 4 cups. Sprinkle pineapple with 
lg cup sugar and 14 cup light rum or 
2 teaspoons rum extract. 

Let room 


stand at temperature 30 





creamier than your homemade. 
It's homogenized. You can't beat it. 






The 


homogenized 


ue? bt [o 7a to-Spre4 a 


ROSTING 


CHOCOLATE 


frosting. 


BANANA-ORANGE CRUMBLE (pictured) 
Individual tarts pictured are made by 
pressing graham-cracker-crumb mixture 
evenly into 6 (4-inch) pans. Bake as 
directed. Fill each with 14 cup banana 
slices topped with 14 cup vanilla filling. 
Crust 
144 cups graham- 
cracker crumbs 
14 cup sugar 
14 cup butter or 


1 (314-0z.) pkg. 
vanilla pudding 
and pie filling 

134 cups milk 

1 cup orange sec- 


margarine, tions, drained (2 
softened medium oranges) 
Filling 2 Tb. orange juice 
2 cups banana 2 Tb. orange- 
slices (2 medium flavored liqueur 
bananas) 2 Tb. sugar 


2 Tb. shredded 
orange peel 


orange juice (drained 
from sections), orange- 
flavored liqueur and 
sugar. Bring to boiling 
point, reduce heat and 
simmer 2 to 3 minutes. 
Drain. Arrange hot or- 
ange sections on hot ba- 
nana pudding. Garnish 
with 2 
shredded 
Serves 6. 


tablespoons 


orange peel. 


Cold version: Cool com- 
pletely. Chill along with 
syrup from orange sec- 
Serve 


tions. syrup 


alongside. Serves 6. 


BLUEBERRY-COCONUT 
STREUSEL 


Enhance the cold ver- 
sion of this sweet sum- 
mer pie by serving it 
with bittersweet mocha 
cream. 


1 (9-inch) unbaked 
pie shell 

4 cups fresh blue- 
berries 

1 cup sugar 

2 Tb. cornstarch 

1 Tb. lemon juice 

lf tsp. salt 

Topping 

14 cup unsifted 
all-purpose flour 

2 Tb. butter or 
margarine 

2 Tb. brown sugar 

14 tsp. cinnamon 

14 tsp. nutmeg 

14 cup angel-flake 
coconut 


In 1 


pie shell place 4 


(9-inch) unbaked 
cups 
have 


cup 


blueberries which 
been tossed with 1 
sugar, 2 
cornstarch, 1 tablespoon 
lemon juice and 14 tea- 


tablespoons 


spoon salt. 

Make topping by cut- 
ting together 14 cup un- 
sifted all-purpose flour 
with 2 tablespoons but- 
margarine until 
mixture looks like fine 


breadcrumbs. Stir in 2 


ter or 


tablespoons brown sugar 
and 4 
cinnamon and nutmeg. 
Sprinkle evenly to cover 


teaspoon each 





blueberries. 

Bake 30 minutes at 425°. Sprinkle 
with '% cup flaked coconut. Bake 8 to 
10 minutes longer or until coconut is 
golden. Serves 6. 

Cold version: Cool completely. Chill. 
Serve with mocha cream made by beat- 


ing 1 (21¢-0z.) pkg. whipped topping 
mix, 1 tablespoon instant cocoa mix 
and 1 teaspoon instant coffee with 16 


cup cold milk. Serves 6. 


CHERRY-SHERRY ALMOND PIE 
June is cherry month. Celebrate with 
cherry pie. Add sherry for flavor and 


almonds for crunchiness. continued 
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Buffet Chicken Salad is 
College Inn's'way of beating the heat. 


Why get hot and bothered making meals? College Inn has already 
cooked the chicken so you can make the salad in minutes! 


2 5-0z. cans College Inn Boned 
Chicken (How did they get so 
much flavor in one little can?) 

2 stalks celery, finely chopped 

1 medium onion, finely chopped 

VY cup seedless white grapes Na 
In a bow! mix well College Inn Boned 
Chicken, celery, onion, grapes and mayon- 
naise. Season to taste. Serve on lettuce, 
Garnish with almonds. Serves 4. 


1900 Rid, REYNOLDS) FOODS, Ine, 


Imported silverplated Paul Revere- 
style bowl and ladle... just $2.98. 


after.colonial originals, bowl is 434” 
ilue, it’s yours for just $2.98 with College Inn Boned Chicken 
abel or facsimile and this coupon. Enclose check or money order— 
ase. Allow 4-6 weeks delivery. 


Mail to 
Colles Offer ' ~P : 
PO. B t : 
New Yo 00 ¥ . 
® 
Your nam Bas UN) et ® 
° 
° 
Address ____ eee ET ad ha 
Pld * 
FEV NG EN Ah SE State a St dia AES DE lg 
(Zip code must be included) » 
oid where restricted or prohibited. Limit one set per family. Offer expires Noy. 30, 1969. ® 
e 













Buffet Chicken Salad 

12 cup prepared mayonnaise 
Salt, pepper 
Lettuce 

14 cup toasted salted almonds 


GIS 
mi 


in diameter. A $6.00 


» 








PIES TO PLEASE continued 


1 (10-0z.) pkg. pie ‘4% cup chopped, 


crust mix blanched, toasted 
4 cups cherries, almonds 
pitted 14 cup sweet sherry 


1 cup sugar 2 Tb. quick-cooking 


tapioca 
2 Tb. heavy cream 

Make 1 (10-0z.) pkg. pie crust mix 
according to label directions. Roll out 
24 dough and use to line 9-inch pie plate. 
Roll out remaining 14 dough to form 
top crust. Set top crust aside. Combine 
4 cups cherries, pitted, 1 cup sugar, 
14 cup chopped, blanched, toasted al- 
monds, 14 cup sweet sherry and 2 table- 
spoons quick-cooking tapioca. Place 
evenly in lined pie plate. 

Cover with top crust. Moisten and 
seal edges. Trim crust overhang to 
14 inch; turn edges under and flute. 
Cut. slits in top crust to allow steam 
to escape. 

Brush all over with 2 tablespoons 
heavy cream. Bake 30 to 35 minutes at 
425° or until deep golden. Serves 6. 


Cold version: Cool completely and 
enill. Dust with 2 tablespoons super- 
fine or confectioners’ sugar before serv- 
ing with heavy cream. 


LEMON SOUFFLE MERINGUE 


A minor change in technique turns this 
hot soufflé pie into a classic cold lemon 
meringue. 
6 egg yolks \% tsp. salt 
¥ cup lemon juice 6 egg whites 
1 Tb. grated lemon 1 (9-inch) baked 
rind pie shell 
1 cup sugar 
Beat 6 egg yolks until thick and creamy. 
Gradually beat in 144 cup lemon juice 
and 1 tablespoon grated lemon rind. 
Slowly beat in '% cup sugar (reserve 
rest for later use) and 14 teaspoon salt. 
Place mixture over hot—not boiling— 
water, and cook until very thick, stir- 
ring constantly, about 5 minutes. 
In a separate bowl beat 6 egg whites 


until foamy. Gradually add remaiy 
’) cup sugar. Beat until egg wh 
stand in stiff peaks. Fold into egg. 
mixture. Pour into 1 (9-inch) ha 
pie shell. Bake 15 minutes at 3 
Serve immediately. Serves 6. 


Cold version: Pour cooked egg-) 
mixture into 9-inch baked pie g| 
Make meringue separately as dire 
(do not fold into egg-yolk mixture g 
hot version), and pile on top of le 
filling. Spread meringue tightly aga 
pie-shell edge to form a good ¢ 
Swirl top with tip of spatula. Bake 
to 20 minutes at 325° or until gol 
Cool before serving. Serves 6. 


NECTARINE MAPLE NUT 


Creamy custard is always sure to pl 
dessert-lovers. Top it with butter-pe 
ice cream for super-chilled goodness 


1 (9-inch) unbaked 
pie shell 

1 ib. fresh nectar- 
ines, halved and 
pitted (approxi- 
mately 6) 

3 eggs 


Y cup heavy cr 

2 Tb. sugar 

1 Tb. cornstarct 

1 cup maple syr 

1 cup coarsely 
chopped walin 


In 1 (9-inch) unbaked pie shell arr: 
1 lb. fresh nectarines, halved and pit 
so that flat side of fruit touches pas 
Set aside. 

In a medium bowl, at high sp 
beat 3 eggs until stiff and lemom 
color. Slowly beat in !%4 cup heavy er 
and 2 tablespoons sugar mixed wif 
tablespoon cornstarch. Finally bea 
1 cup maple syrup, adding slowly. } 
mixture over nectarines. 

Sprinkle with 1 cup coarsely choy 
walnuts. Bake 10 minutes at 400° 
duce heat to 325° and bake 35 t 
minutes longer or until custard is 
Let cool 10 minutes before sery 
Serves 6. 


Cold version: Cool and chill complet 
Serve with scoops of butter-pe 
ice cream (use 1 pint). Serves 6. E 


J 


~ 


yr . . J 
“You must come and try our leftovers sometime.’ 
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EPICURE’S COOKBOOK (SOUPS) 
continued from page 83 
BASIC CREAM OF TOMATO SOUP 


1 bay leaf 

1 clove 

3 sprigs parsley 

5 Tb. butter 

5 Tb. flour 

Salt and white 
pepper to taste 

2 egg yolks 


5 medium or 
4 large ripe 
tomatoes, about 
1% Ibs., peeled 
and quartered 

1 cup tomato juice 

2 Tb. chopped 
celery leaves 





2 Tb. minced onion (optional) 

1 tsp. white or 4 cup heavy cream 
brown sugar (optional) 

> cups milk 

Sook tomatoes, juice, 2 


-elery, onion, and sugar 
n a heavy soup kettle 
yver low heat for 20 
ninutes, stirring occa- 
sionally. Seald milk with 
yay leaf, clove, and pars- 
ey, set aside to draw. 
Melt butter in a heavy 
aucepan over low heat. 
stir in flour and cook, 
tirring about 2 min- 
ites, until roux is creamy 
yut not brown. Stir in 
he strained scalded 
nilk gradually and con- 
inue to stir until the 
hin white sauce is 
mooth and thickened, 
bout 5 minutes. Adjust 
reat to simmer and 
ook the sauce, stirring 
yecasionally, for 15 min- 
ites. 

Sieve or blend the to- 

natoes and their juice 
nto a smooth purée. 
stir it into the simmer- 
ng white sauce; let it 
immer 7 minutes longer, 
tirring frequently. Sea- 
on and take from heat. 
‘or a richer soup, beat 
rolks with heavy cream, 
nd beat into the soup. 
serve at once or return 
o low heat and stir 
bout 3 minutes; do not 
et the soup come to a 
oil after the yolks have 
een added. 
Ed. Note: Yields ap- 
roximately 8 cups. If 
ut-of-season tomatoes 
re used add 2 table- 
poons tomato paste 
nd 44 teaspoon sugar 
o enhance flavor. ) 


-REAM OF TOMATO 
\ND LOBSTER SOUP 
pictured on page 82) 
Creme Washington) 


Make 16 recipe basic 
ream of tomato soup 
see above). Prepare ac- 
ording to label direc- i 

ions 1 (13-0z.) can lob- 

ter bisque, or 1 (10-oz.) 

an frozen lobster bisque, adding 2 to 4 
ablespoons sherry. Combine souqs when 
oth are completed. 

Garnish with diced, cooked lobster 
neat and chopped tarragon. Serve soup 
ot or chilled. 

Ed. Note: Our hot version uses shrimp 
0 garnish instead of lobster; our cold 


The trouble with a really expensive 
bottle of wine is, if the occasion is 
festive enough to open it, there are 
probably too many people at the 
party to serve it to. 

-~Poor Woman’s Almanac 





OTHE COW CHEMICAL COMPANY 


version has a subtle sprinkle of chopped 
tomato and tarragon. ) 


CREAM OF TOMATO AND SHRIMP SOUP 
(Potage a la Russe) 


Make '% recipe basic cream of tomato 
soup (see above) omitting egg yolks. 
Prepare 1 (10-o0z.) can cream of shrimp 
soup according to label directions. Com- 
bine soups when both are completed. 
Garnish with diced green beans. Serve 
hot or chilled. 


CREAM OF TOMATO SOUP CHICAGO 
Make 1 recipe basic cream of tomato 
soup (see above). 

Add 1 teaspoon fresh or 14 teaspoon 
dried tarragon leaves, and cook with the 
soup for flavor. Garnish with pearl 
onions and toasted croutons. Serve hot 
or chilled. 


CREAM OF TOMATO SOUP— 
CHILLED OR HOT 
(Potage Cote d’Azur) 


Make 1 recipe basic cream of tomato 
soup (see above). Add 3 tomatoes, 
peeled, seeded and diced. Chill or heat 
in soup 15 minutes before serving. Gar- 


nish with salted, whipped cream and 
toasted bread croutons. Serve hot or 
chilled. 


BASIC CREAM OF GREEN PEA SOUP 


2 Ibs. green peas, 1 pinch sugar 
fresh or frozen 5 Tb. butter 
7 pea pods, if fresh 5 Tb. flour 
peas are used 4 cups milk, 
1 small white onion, scalded 


quartered 1 cup heavy cream 
1 large lettuce leaf, 1 pinch white 
shredded pepper 
14 tsp. salt, or to 2 egg yolks, well 
taste beaten (optional) 


Only Saran Wrap keeps them miles apart. 


z ere ae a ee te 





*TRADEMARK 


Boil peas, pods, onion, lettuce, salt, 
and sugar in 4 cups water until very soft, 
about 20 minutes. Drain and discard 
pods, retain 14 cup of the water. Purée 
the peas, onion, and lettuce shreds 
through a vegetable mill or blender or 
rub them through a sieve, with the re- 
tained water. Melt putter in a heavy 
saucepan, over low heat. Stir in flour 
until it is smooth and bubbling. Do not 
let it brown. Stir in milk with a French 
wire whisk until mixture is smeoth and 
thickened, reduce heat, and cook gently 
for 14 minutes. Stir in puréed peas and 
heavy cream, add salt, if needed, and 
pepper. Bring to a boil, reduce heat, and 





All things in the world considered, | 
big holes for salt and small holes for 


pepper isv’t a bad arrangement. 
Poor Woman’s Almanac 





simmer long enough to heat through, 
about 7 minutes. 

For a creamier and richer soup, 
quickly beat 44 cup hot soup into the 
egg yolks, stir the mixture back into 
the soup, and stir soup for 3 minutes 
over very low heat. Do 
not let it come back to 
a boil after yolks have 
been added. 

Serve plain or gar- 
nished with fried bread 
croutons, salted whipped 
cream. 

(Ed. Note: Yields ap- 
proximately 10 cups.) 


CREAM OF GREEN PEA 
WITH SHRIMP 


(pictured) 

(Créme de Pois et 

d’Ecrevisse) 

Make 1 recipe basic 
; cream of green pea soup 
: (see above) omitting 

egg yolks. 

Add % cup sherry 


or to taste, stirring in 
after taking soup from 
heat. Garnish with 1 lb. 
shelled and deveined 
shrimp, boiled 4 minutes 
and drained. Serve soup 
hot or chilled. Pass 
sherry decanter sep- 
| arately. 

(Ed. Note: For varia- 
tion, garnish the hot 
version with a tiny lob- 
ster claw. And to make 
really chilly, set the 
cold version in ice and 
garnish with shrimps as 
shown. ) 





CREAM OF GREEN PEA 
AND TOMATO SOUP 
(Potage Italienne) 

Make 1% recipe basic 
cream of green pea soup 
(see above) omitting egg 
yolks. Make 1 recipe 
basic cream of tomato 
soup (above). 

Combine both soups 
and 34 cup cream, half 
whipped, at last mo- 
ment in such a way that 
each portion has green, 


red and white swirl. 
Serve either hot or 
chilled. 


CREAM OF GREEN PEA 
SOUP WITH HAM 
(Potage Fontanges) 
Make 1 recipe _ basic 
cream of green pea 
soup (see above). Add blanched sorrel 
and chervil, shredded, and cook in soup 
for last 15 minutes of cooking time. 
Garnish with diced ham. Serve hot or 
chilled. 

(Ed. Note: Fresh sorrel and chervil are 
difficult to obtain. Instead, may 
substitute 4 cups shredded 
blanched, 





you 


coarsely 


and 1 


spinach, tablespoon 


dried chervil. Lemon wedges can be 
served as additional garnish if de- 
sired. ) 

“Clear soups date back to the Court of 


Louis XIV, and ever since the discovery 
that an egg white would (continued ) 


Fashion in Motion 


Sarah dangles nine silvery spheres 
from an oval pin of delicate design. 
With matching earrings. Shown only 
at our Home Jewelry Shows... write 
to learn how you may attend... 


Sarah Coventry, Inc. 
Newark 116, New York State 14513 


Also Toronto, Canada and 
Glenrothes, Scotland 


® 


20 YEARS OF FINE FASHION JEWELRY 





THOSE HORRID 


_AGE SPOTS: 








FADE THEM OUT 


*Weathered brown spots on the | 
surface of your hands and face 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
counters. $2. 





® Rings won't 
twist with new 
Finger-Fit! 

= Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
snaps closed for 


fit. 14K yellow 
U.S. PAT f Or hite gold or 
NU. 2771753 platinum 
Mail coupon for name of Fir ler near you 
Thousands of satisfied ct o coast! 
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SOUPS continued 


clear all floating matter out of stock, we 
have devoted ourselves to finding things 
to put back into it.” 

Here are basic recipes for two clear 
soups, with appropriate garnishes. Serve 
either hot or chilled. 


BASIC BROWN STOCK 


2 Ibs. shin or 1 turnip, peeled 
brisket of beef and quartered 
3 Ibs. knuckle of 2 carrots, scraped 
veal, cracked and quartered 
7 qts. cold water 7 peppercorns, 


1 Tb. salt bruised 
2 medium onions, 1 bouquet garni 
stuck with (2 bay leaves, 
2 cloves 1 sprig of thyme, 
2 celery stalks 7 sprigs of 
parsley) 


Sear the beef and bones in their own 
fat in a large heavy kettle until well 
browned on all sides. Cover with cold 
water, add salt, and set aside for 1 hour. 
Bring slowly to a boil, skim off the scum. 
Add onions, celery, turnip, carrots, 
peppercorns, and bouquet and _ bring 
back to a boil. 

Skim off seum again and simmer cov- 

ered for 6 hours, skimming occasionally. 
Take from heat, strain through a cloth 
wrung out in cold water, and chill. Lift 
off the layer of fat and use as a base for 
sauces and soups. 
(Ed. Note: Yields 6 quarts. For a more 
hearty broth use only 4 quarts water or 
use canned beef broth. Add salt to 
taste. ) 


BASIC VEAL STOCK 


4 Ibs. veal and 
knuckle bones, 
cracked 

4 qts. cold water 

2 medium onions, 
quartered 

2 carrots, scraped 
and quartered 


1 turnip, peeled 
and quartered 

2 stalks celery 

1 bouquet garni 

1 clove garlic 

1 tablespoon salt 

6 peppercorns, 
bruised 


Combine meat bones and water in a 
large kettle and set aside for 1 hour. 
Place over low heat and bring slowly to 
a boil, skim off scum, add vegetables, 
herbs, and seasonings and bring back 
to a boil. 

Skim again, cover, and then simmer 
5 hours, skimming occasionally. Take 
from heat, pour through a strainer lined 
with triple cheesecloth wrung out in 
cold water. Chill, remove layer of fat, 
and store in refrigerator in a covered 
container up to 2 weeks. Use for soups 
and sauces or clarify as for beef stock 
before using. 
(Ed. Note: Yields 3 quarts. ) 


CONSOMME ARGENTEUIL: Clear beef 
consommé with cooked asparagus tips. 
(Ed. Note: Allow % cup consommé per 
person. For jellied consommé—soften 1 
envelope gelatin in 44 cup consommé. 
Dissolve over hot water. Stir into 2 cups 
additional consommé. Chill until set. 
Chop cooked asparagus tips. Stir into 
jellied consommeé. Serve in soup cups 
or glass, topped with sour cream and 
cracker. ) 


CONSOMME AFRICAINE: Spice beef con- 
powder to. taste, 
artichoke 


sommé with curry 


and garnish with diced 


bottoms. 


CONSOMME COLBERT: ‘To veal con- 
sommeé add cooked, sliced root vegetable 
and one poached egg to each portion. 


CONSOMME RUSSE: Redden veal con- 
sommé with beet juice, half and half, 
garnished with julienne of cooked veg- 
(Ed. Nole: Julienne beets, ¢:r- 
END 


etables. 


rots and turnips recommended. ) 


3 cups cooked 





CHICKEN 
continued from page 91 
vinegar. Add 1 cup brown sugar, 14 cup 


each soy sauce and peanut oil and 2 
tablespoons molasses. Bring to boiling 


point stirring constantly. Pour over 
rice-chicken mixture, tossing well to 
combine. 


Set 6 pepper halves in shallow baking 
dish. Spoon into each half 1 to 1144 cups 
rice mixture. Bake 20 to 30 minutes at 
350° or until stuffing is heated through. 
Cold version: Prepare recipe as above 
up to making sauce. The sauce becomes 
a dressing. Omit 2 tablespoons corn- 
starch but blend other ingredients to- 
gether. Divide dressing in half, mar- 
inating pepper halves in 114 cups of 
dressing and marinating stuffing in- 
gredients in other 114 cups. Chill 2 
hours. 

Drain pepper halves. Pour any dress- 
ing from pepper halves into rice-chicken 
stuffing, tossing well. 

Spoon 1 to 114 cups stuffing into 
chilled pepper shells. Serve on lettuce 
leaves. Serves 6. 


CHICKEN LOAF-PATE 

Chicken loaf, served hot, is always a 
treat. But for a very special variation, 
try it cold, as a paté, frosted with a 
blend of cream cheese and port wine. 


5 slices bacon 

4 cup butter or 
margarine 

Y% cup finely 


2 cups fresh 
breadcrumbs 

1 (214-0z.) jar dried 
beef, coarsely 


chopped onion chopped 
1% cup finely 2 Tb. chopped 
chopped green parsley 
pepper 2 Tb. chopped 
cup finely pimientos 


1 tsp. garlic salt 
1 tsp. tarragon 

2 eggs 

¥, cup white wine 


chopped mush- 
rooms 


cubed chicken 
(44-inch cubes) 


Fry 5 strips bacon. Drain and crumble 
to give !4 cup. Set aside. 

In same skillet in 14 cup butter or 
margarine (or !4 cup bacon fat) sauté 
14 cup each finely chopped onion, green 
pepper and mushrooms, approximately 
5 minutes. 

In a large bowl toss together 3 cups 
cooked cubed chicken (14-inch cubes), 
2 cups fresh breadcrumbs, 1 (2 !%-0z.) 
jar dried beef, coarsely chopped, 2 
tablespoons each chopped parsley and 
chopped pimientos and 1 teaspoon each 
garlic salt and tarragon. Stir in sautéed 
vegetables and reserved bacon. 

Beat together 2 eggs and !4 cup white 

wine. Combine well with chicken mix- 
ture. Pour mixture into well-greased 
9x5x3-inch loaf pan. Bake 30 minutes at 
350°. Let stand in pan for 5 minutes. 
Unmold and garnish with parsley and 
olives. Serves 6. 
Cold Paté version: Let chicken loaf 
cool completely. Chill very well. Just 
before serving frost with 1 (8-o0z.) pkg. 
softened cream cheese, blended with 14 
cup port wine and 1/4 teaspoon seasoned 
salt. Sprinkle frosted paté with 2 table- 
spoons chopped chives. Serve on crack- 
ers. Serves 12 as an appetizer. 


CHICKEN BREASTS SUPREME 


Pale meat, pale flavor is the usual ob- 
jection to chicken. There’s no better 
way to refute it than to serve these 
with an aromatic 
hot or cold. 


chicken breasts, 


golden sauce 
Do frait stores have a full-time clerk 
lo hide those pale berries under- 

neath the big red ones on top? 
Poor Woman’s Almanac 





6 whole chicken 
breasts, boned 

1% tsp. salt 

¥%, tsp. pepper 


1 cup chicken 
consommé 

1 cup heavy cream 

2 egg yolks, slightly 


14% cup butter or beaten 
margarine 1 Tb. chopped 
14 cup chopped parsley 
onion 1 tsp. salt 
Sauce %, tsp. thyme 
2 Tb. flour 


Remove skin from 6 whole chicken 
breasts, boned. Season each with 14 tea 
spoon salt and |! teaspoon pepper, using 
114 teaspoons salt and 4 teaspoon pep- 
per all together. Cut chicken breasts 
into halves. You will have 12 pieces. 

In a large skillet in 144 cup butter or 
margarine sauté chicken breasts until 
tender, approximately 15 minutes. Add 
14 cup chopped onion and sauté until 
golden. Remove onion and chicken from 
skillet and keep warm on serving platter, 
Make sauce by adding more butter or 
margarine to skillet to measure 3 table- 
spoons. Stir in 2 tablespoons flour. 
Slowly stir in 1 cup chicken co 130mmé, 
Bring to boiling point. Reduce heat, 
Stir in 1 cup heavy cream, 2 egg yolks, 
slightly beaten, 1 tablespoon chopped 
parsley, 1 teaspoon salt and 14 teaspoon 
thyme. Heat just to simmering point. 
Pour over chicken breasts. Garnish with 
additional chopped parsley. Serves 6 (2, 
per person). 

Cold version: Chill both chicken breasts 
and sauce, covering surface of sauce | 
directly with plastic wrap to prevent a_ 
skin forming. a 

To assemble, slice each chicken breast — 
lengthwise into 14-inch slices. Dip each 
slice in cold sauce. Drain and place onl 
wire rack, reassembling each breast. 
Place rack over shallow pan to catch sur- 
plus sauce. Chill at least 30 to 60 
minutes. 

Using a large spatula, lift each reas- 
sembled chicken breast onto bed of 
lettuce or serving platter. Garnish with 
olive flowers. Serves 6 (2 per person), 








CHICKEN IN CRISPY BASKETS 
Chicken in a crispy crumb basket make 
an individual hot casserole or cold 
chicken pot pie. The latter, carefully 
unmolded, is perfect for a summer salad 
plate. 


cup chopped 
celery 

¥, cup chopped 
green pepper 

2 Tb. chopped 


Crumb Baskets 

5 cups fresh 
breadcrumbs 

\%, cup finely 
chopped onion 


1 tsp. celery salt pimientos 

14 tsp. pepper 2 Tb. chopped 

¥% cup butter or onion 
margarine, 2 Tb. lemon juice 
melted 1 tsp. salt 


Chicken filling 

2 cups cubed 
cooked chicken 
(4-inch cubes) 


14 cup mayonnaise 
1’ cup sharp ’ 
Cheddar cheese ~ 


Combine 5 cups fresh bread crumbs, 4 
cup finely chopped onion, 1 teaspoon 
celery salt and 1 teaspoon pepper. Toss 
lightly with 14 cup butter or margarine, 
melted. Lightly butter 6 (5-oz.) custard 
cups. Divide crumb mixture between 
each cup. Press mixture over bottom 
and sides to coat evenly. Bake 20 min- 
utes at 375°. Cool slightly. 

Meanwhile mix together 2 cups cubed 
cooked chicken ('%-inch cubes), 4% cup 
chopped celery, 13 cup chopped green 
pepper, 2 tablespoons each chopped 
pimientos, chopped onion and lemon 
juice and 1 teaspoon salt. Stir in 4 cup 
mayonnaise. 

Place '5 cup of mixture in each of 6 
crumb-lined custard cups. Sprinkle e 1c 
with 1 tablespoon shredded sharp Ched: 
dar cheese. Bake 20 minutes at 3/.% 
Serves 6. 

Cold version: Make crumb baskets as 
directed. Cool completely. (continued) 

































Sprinkle Liptorf Onion 
Soup Mixonchuckto | 
peel l cae Wesl-bbeRele) ste \ aan 
that’s something 
special. Our delicate 
mixture of onions and 
seasonings looks great 
and tastes even better. 


Frye Burts 

2- to 4-lb. chuck roast or 
tert 

1 envelope Lipton Onion 
Soup Mix 

1 can (4 02.) sliced 
mushrooms, drained 

bs (Va meltla eco e| 


Preheat oven to 375°. 
Place meat on foil; 
sprinkle with Lipton 
Onion Soup Mix; top 
with mushrooms. Seal 
foil and roast in shallow 
baking pan for 1 to 2 
hours or until fork tender. 
4 to 8 servings. 





c 
re 
i 
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if Pie pe 
No other soup, canned 

_ or mix, gives your recipe 
ete ee Be k“ee 


WEST INDIAN CURRIED CHICKEN Sauce 
4 slices bacon, 


This curried chicken is easily cooked on diced 
ngredients. Soften 1 the barbecue. 2 Tb. flour 
=e ie 1 Tb. sugar 
gelatin in 4 cup dry Make curry sauce ahead of time. Use 2 tsp. curry 
sive over hot water. Add tol same techniques and timing as for oven powder 
ys . 5 “5 ° 1 i 
chicken consommé. Stir cooking, below. Place cnicken 6 inches from 2 tSP- garlic salt 
é ee 1 cup water 
filling mixture. Divide evenly coals. Y% cup bottled duck 
ich crumb basket. Do not sauce D: 
ory an i 2 (214- to 3-Ib.) 14 cup butter or 2 Tb. lemon juice 
h cheese. Chill for at least 1 “ : 
broiler fryers, margarine, : 
ves 6 cut up melted Wash and pat dry : 








crackled as you bit into their sweet, juicy 


gentle touch into Kraft Pure Apple Jelly. 






KRAFT 


The apples were ripe in the green orchards 
at last, and you reached high for the perfect ones. 
: The big, irresistible ones. Remember how they 


flesh? Taste them again, transformed with a 


APPLE DABBLE. Finish off squares of fresh-baked 
"gingerbre ead with a layer of Kraft Whipped Cream 
Cheese and a topping of Kraft Pure Apple Jelly. 


2 Tb. soy sauce 

Rice Pilau 

2 cups water 

1 cup raw long- 
grained rice 

1 Tb. butter or 
margarine 

1% tsp. salt 

1 cup golden raisins 

14 cup chopped 
parsley 


214- to 3-lb.) broiler 





























fryers, cut up. Place pie 
skinside down in shallow 
ing pan. Brush with 44 
butter or margarine, mel 
Bake 20 minutes at 375°. 

Meanwhile fry 4 slices 
con, diced, until crisp. 
bacon and fat in skillet ad 

ta piesBeens flour, 1 tablesp 
sugar, 2 teaspoons curry p 
der and 1% teaspoon garlies 
Cook, stirring over low 
until thickened. Slowly sti 
1 cup water. Add 144 cup 
tled duck sauce and 2 ta’ 
spoons each lemon juice 
soy sauce. Bring to boi 
point, stirring constantly. 
duce heat, cook 15 min 
longer, stirring frequently. 

Brush half of sauce o 
chicken. Bake 15 min 
longer. Turn chicken pi 
skin-side up. Coat with 
maining sauce and bake 
minutes longer. 

Make pilau by bringing 2 ¢ 
water to boiling point anda 
ing 1 cup raw _ long-gra 
rice, 1 tablespoon butter 
margarine and 11% teaspo 
salt. Reduce heat. Cook 
minutes. Add 1 cup gole 
raisins and 14 cup chopy 
parsley. Cover and cook 5 to 
minutes longer or until rice 
tender. Serve with hot curr 
chicken. Serves 6. 

Cold version: To accompa 
cold curried chicken, prep; 
following relish. 

Cut 2 cucumbers (not par 
into 14 x38-inch sticks. Toss w 
1 cup (1 [8-oz.| carton) pl 
yogurt and 2 tablespoons fin 
chopped mint. Serve chil 
Serves 6. 


ALMOND AND CHICKEN 
HORS D’OEUVRES 


Cranberries give these cana 
a special tang. If fresh ber 
aren't available, use 4 ¢ 
berries, drained, from a can 
whole cranberry sauce. 


1 (5-0z.) can boned 
chicken (14 cup chopped) 

14 cup chopped toasted 
almonds 

14 cup chopped fresh 
cranberries 

14 cup sour cream 

14 cup grated provolone chee 

1 (8.6-0z.) pkg. butter flake 
dinner rolls 


Remove gelatin and_ bre 
from 1 (5-0z.) can bor 
chicken. Rinse in cold wate 
necessary and pat meat dry 
paper towels. Chop finely 
give 14 cup. Mix with 4 ¢ 
each chopped toasted almon 
chopped whole cranberri 
sour cream and grated pro’ 
lone cheese. 

Separate individual rour 
of dough from 1 (8.6-0z.) pl 
butter flake dinner rolls. (Th 
will be 6 dozen.) Place on1 
greased baking sheets. | 
into perfect circles if necessa 
Place 1 teaspoon of filling 
center of each. Bake for 8 to 
minutes at 375°. Makes 
dozen. 

Cold version: Spread 1 t 
spoon chicken mixture 

chicken-flavored crackers. G 
nish each with a tiny switl 
sour cream and a sprinkling 
parsley. Makes 6 dozen. ER 
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Rubbermaid Spacemakers turn waste space 
into a storage place 





Spacemaker Cabinet (top): Hideaway for baby foods, Spacemaker Canister Set (top): Three covered canisters Spacemaker Canister (top): Single canister. Perfect 
mini cereal boxes, other small packages. $7.95 for coffee, Sugar and things. $10.95 addition to the Spacemaker Canister Set. $4.95 
Spacemaker Drawer (bottom): A convenient home for Spacemaker Bread Drawer (bottom): Room enough for Spacemaker Towel & Wrap Dispenser (bottom): Paper 
all those gadgets. $5.95 rolls, rye, pumpernickel and cracked wheat, too. $6.95 towels, foil and plastic wrap...at your fingertips. $7.95 


Six ways to make your kitchen larger. Without building a larger kitchen. Just put Spacemakers 
in that waste space under your cabinets. They’re a snap to install. (We supply a simple 
fastener or two.) Spacemakers come in a white linen finish with gold, avocado and 
woodgrain decorator strips. Look for Spacemakers in your favorite housewares department. 


Write for free folder showing Spacemakers and 
other Rubbermaid kitchen organizers. 
© Rubbermaid Inc., Wooster, Ohio 1969 


{. Get quicker results by spreading out 
meals. With low-protein eating, as with 
almost all types of foods, you’re better 


INCHES-OFF DIET 
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/, nol to stuff. You'll find — off spreading out your daily food over six 

» permitted just about as smaller meals a day rather than three 
ables and fresh or artifically larger meals. You'll lose pounds and 

d s (those on the ‘‘permit- inches quicker by spreading out the 
s you want. This does not give same daily quantity. However, if it’s 

e to stuff yourself at any point; necessary or convenient or desirable for 
mean that you may eat enough you to eat the permitted foods in three 


meals a day, you'll achieve the reducing 
results you want, although not quite as 
rapidly. 


isfy or ‘‘fill’” yourself, and then 
right there. If you keep stuffing, 


be adding undesirable calories. 


Watch Mom! 


Fizzies turns water into 
a magic drink. 







Right! It’s magic! One Fizzies tablet turns an ordinary 
glass of water into a fizzing, bubbling soft drink. No 
mess. No mixing. No left-over pitchers. Seven delicious 
kid flavors: orange, root beer, cola, lemon-lime, and 
imitation grape, cherry, strawberry. Eight tablets... 
only 19°! Kids love ’em! 


Fizzies... 
the instant 
soft drink tablets. 








5. For quicker results, choose lower- 
calorie foods. As you'll see in the listings 
of vegetables and fruits, for example, 
you can have any of those noted. For the 
quickest pounds and 
choose those that are lowest in calories 
(check any calorie list). For instance, a 
cup of cooked cauliflower is 30 calories, 
while a cup of cooked Brussels sprouts is 
60 calories. Thus, while Brussels sprouts 
are low in calories, they have twice as 
many calories as cauliflower—but fewer 
than cooked onions or beets. It’s up to 


loss of inches, 





INCHES-OFF DIET EXERCISES 


These nine exercises will help you lose inches where you want to. Remember, 
you are not trying to build up muscle, so exercise slowly, without strain. 








4 To firm shoulders and upper arms: Sit in a straight-back 
¢ chair, head erect, legs together. Bend elbows in front of 
you at shoulder level so palms are flat against each other. 
Press palms together hard for count of 3. 
Relax. Repeat 5 times. 






5 times. 


6 To slim knees, calves, ankles: Stand 
e erect, hold chair with left hand, right 
arm at shoulder level. Lift right leg to side 
as high as possible, keeping leg stiff, toe 
out. Hold for a 3 count. Return. Repeat 3 times, each side. 


1 To firm bosom and chest: Stand erect, legs 
tae e together. Bring arms up straight in front of 

you, thumbs touching. Keeping arms straight, 
swing them out to sides as far as possible at shoulder 
level. Hold for a slow three count. Bring arms forward 
again. Repeat 6 times. 


To firm lower back: Straddle hard chair 
e so you face chair’s back. Grasp chair top 
with hands, elbows bent. Straighten arms 
stiffly, pressing body back from hips. Then bend elbows and 
press body forward until you touch chair. Repeat 6 times. 


3 To firm neck and chin: Sit up straight in a hard, 
estraight-back chair. Drop your head back slowly as — 
far as possible, opening your mouth as if screaming. 
Straighten head slowly, closing mouth. Repeat 6 times. 
Note: Always maintain correct posture while exercising. 


To firm upper arms: Stand erect, legs together. 

e Put fingertips on shoulders, elbows up, arms 

at right angles to body. Stretch arms out straight to 
sides slowly, as far as you can. Hold taut for 3 count. 
Return fingertips to shoulders. Repeat 


you whether you wish to play this little 
“extra-savings’ game or not. a 

6. Go on the Inches-Off Diet for siz 
weeks. You won’t get the results yoy 
want if—once you are down to you 
ideal weight—you go on the Inches-Of 
Diet for a week, then slip off, then g 
back later, and so on. You must stay of 
the diet for six weeks. You won't 
the extra inches begin to vanish un 
you have been on the diet for a week 6 
more. Of course, you can stop at a 
time once you have (continue 


























To firm hips: Sit forward in hard chair so your back is 
¢ not supported by chair; keep arms loose at sides. Lift 
right knee slowly, as high as you can, toe pointed down. 


Hold for 3 count. Return. Repeat 3 times, 


each side. 


{ 


8 To flatten abdomen: Stand erect, feet slightly apart, 
earms at shoulder level. Without moving feet, turn 

body from hips as far as you can to right, hold for 3 
count, return to front. Pause. Repeat pro- 
cedure for left side. Do 3 times, each side. 










9 To firm thighs: Sit, knees 12 inches apart, arms stiff, hands 
¢ cupped over knees. Pull knees together at slow 5 count, 
while resisting inward movement with outward pressure against 


knees with hands. Then pull knees apart to slow 5 count, 
pushing inward with hands. Repeat 3 times. 


Drawings by Alberté 





The true bake shop classic—with real cocoa, 
coconut and pecans—comes from the Betty Crocker mixes. 


Real cocoa in German 
¢ Chocolate cake gives the famous 
bake shop classic its light color 


G2,” 
a and deep sweet flavor. 


ae Real coconut and pecans give the 
Ss = a A . ee 
“ pea Se frosting its traditional chewy goodness 
Ssaeee Betty Crocker mixes use 
“eee all three key ingredients. That's 
The Original 4 





Pea eg y why these are the mixes that make 
Bre j the true bake shop classic dessert 
— a When the flavor’s this exciting, 
eee “= you can bet it’s Betty Crocker. 


| German Chocolate ( : 








~ 
5 tet 


The Original German Chocolate Cake & Coconut-Pecan Frosting Mixes 
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lem spots enough. 
> a hee kup zs desir- 


undreds of patients on 


es-Off Diet without their in- 
medical problems. How- 
recommend that, after six 


he Inches-Off Diet, you 

r doctor make a very simple 

i test to see that sufficient protein 

S maintained in the blood. You will 
ly be normal, but have the 





blood test made as reassurance. 

8. Go back on the diet for six more 
weeks if needed. After six more weeks on 
the Inches-Off Diet, now a total of 
twelve weeks, see your doctor for an- 
other blood test. Your blood count and 
protein content will undoubtedly be 
normal. Meanwhile, as each week pro- 
ceeds, you will be losing inches in your 
problem areas. 

9. Go back on the diet for two more 


Off Diet. If you have eaten correctly, as 
directed, and not exceeded the daily cal- 
orie count to maintain your ideal weight, 
your problem spots should have slimmed 
down considerably. 

10. Go on normal, balanced, Stay-Slim 
Eating. After the 100 days of Inches-Off 
eating, you can go on regular variety eat- 
ing, which includes meat, poultry, fish, 
eggs, and other foods. Be sure that you 
keep your daily eating within your Stay- 


weeks. You will now have completed a 
total of almost 100 days on the Inches- 





Hearty, seafarin’ shrimp dish you make with Kellogg’s Croutettes 
and bake in shells of Heavy Duty Reynolds Wrap. 


Mold 8 (6-inch) squares Heavy Duty REYNOLDS WRAP® 
over Outside of 6-ounce custard cup to form cups, making 


top edges even. Set aside. 


In mixing bowl combine 7 cups (7-oz. pkg.) KELLOGG’S& 
CROUTETTES® Herb Seasoned Stuffing Croutons, 1 teaspoon 
salt, % teaspoon pepper, % teaspoon finely chopped garlic, 


2 


*/, cup melted butter and 2 slightly beaten eggs. While tossing 


gently, add 1% cups hot water. Divide Croutettes Stuffing mix- 


ture into foil cups; with back of spoon shape into cups. Portion 
| Ib. 8 oz. cooked shrimp into Croutettes Stuffing cups. Com- 
bine Y cup melted butter with 14 cup snipped parsley; reserve 


4 


tablespoons and drizzle remainder over shrimp. Using 8 


pieces Reynolds Wrap seal cups tightly into packets. 


Bake in moderate oven (350°F.) about 15 minutes. Remove 
} 


from packets; drizzle 





rimp with reserved butter. Serve im- 


CAPTAIN'S SALAD 


(Serve with ‘‘Shrimp Ahoy ’”’ as shown) 


Clean and dry salad greens; tear into bite size 
pieces to make about 2 quarts. Add 14 cup small 
sweet onion rings and 3 tablespoons toasted 
sesame seeds; toss and refrigerate. 


To make dressing combine 1 teaspoon salt, 
14 teaspoon pepper, 4 teaspoon dry mustard, 
3 tablespoons vinegar and 1 tablespoon honey. 
Add ¥Y% cup vegetable oil slowly while beating 
with rotary beater or electric mixer; refrigerate. 


Just before serving combine greens, 3 peeled 
tomatoes cut in wedges, dressing and 2 cups 
KELLOGG’S CROUTETTES Herb Seasoned 
ed. Stuffing Croutons; toss 

_-_—-™s lightly together. Serve im- 
mediately in chilled salad 


Croukties 
: bowls. Yield: 8-10 servings. 


mediately. Yield: 8 serving os I 
diately. Yield: 8 servings. ee Herd Seasoned Note: Prepared dressing may 
Note: May be cooked on grill over hot charcoal ue — be used omitting salt, pepper, 
s0ut 10 minutes or until thoroughl NT fs = Se dry mustard, vinegar, honey 
ited. Do not turn. fe ee iS and vegetable oil. 
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©1969 by Kellogg Company 


Slim calorie count—whatever you re 
quire to maintain your ideal weight— 








otherwise you'll start putting on excess 
pounds again. Eat this way for two 
weeks, then if you want to take off stij 
more inches, start the Inches-Off Dig; 
all over again, as instructed. 

11. Drink plenty of liquids. On the 
Inches-Off Diet, as on all reducing diets, 
it is important to drink plenty of liquids 
Fluids not only wash out waste matte 
from the system but are also filling 
helping you to keep dieting and not f& 
crave foods that you shouldn’t have, Oy 
the Inches-Off Diet, drink at least 8 t 
10 cups or glasses of tea, coffee and low. 
calorie carbonated beverages every day 
To keep calories down, use artificially 
sweetened sodas and juices, and sweeter 
your tea and coffee artificially if at all 
Do not drink milk. (A dash of cream i 
permitted in tea or coffee if you feel you 
“must” have it. ) 

12. Take a vitamin-mineral pill daily 
While it is not likely that you will inew 
any shortage of vitamins and mineral 
on the Inches-Off Diet, I recommenc 
that you take a daily vitamin-minera 
pill, tablet or capsule. If you are over 4{ 
years old, you may take a high-poteng 
vitamin-mineral pill daily. 

13. Exercise moderately. You will fint 
the exercises on page 110 that will hel 
to firm your figure and promote goor 
health and vigor. Don’t exercise strenu 
ously or over-exercise at any time, sing 
this will build up your muscle masse 
and tend to increase rather than di 
minish your dimensions. Walking severa 
miles a day (not necessarily all in om 
stretch) is good moderate exercise—an 
an aid to your well-being, too. 

14. If you have any medical problem, di 
not go on the low-protein Inches-Of 
Diet without your doctor’s permission 
This low-protein form of dieting is no 
for preschool and growing youngsters 
for pregnant women or for nursing 
mothers. It is not for people afflieter 
with kidney diseases, liver diseases, fev 
ers, hemorrhages, colitis, diarrhea, ul 
cers of the stomach and intestines, run 
ning skin diseases, other illnesses tha 
your physician has diagnosed. It hardly 
needs saying that with any illness or his 
tory of medical complication, you shoul 
check with your physician and folloy 
his recommendations for treatment 
care, diet, and other functions ant 
activities. 


THE INCHES-OFF DIET 


Make up your menus and your dail} 
eating on the Inches-Off Diet from th 
following permitted, wholesome, health 
ful foods. Eat moderate portions, nol 
stuffing yourself or overeating at an} 
time. The less you eat, the more quickl} 
you will lose pounds until you are dow! 
to your ideal weight. 

Eat enough to stay at your desire 
weight once you have reached it. Cul 
down on the portions and amount yot 
eat if you find yourself gaining weigh 
as you weigh yourself dazly. 

Eat the permitted foods only, ant 
you will trim inches off wherever yot 
are too bulky. By sticking to the per 
mitted foods, you will not eat more thal 
the allowed 15 to 20 grams of protein é 
day. Eating more protein will only de 
feat the diet. 


PERMITTED FOODS 


Vegetables 
Beets, diced 
Brussels Sprouts 
Cabbage 
Carrots 
Celery 


Artichokes 
Asparagus 
Beans, Green 
Beans, String 
Beans, Wax 


rd Parsnips 
nese Cabbage Potatoes (sparingly) 


ves Pumpkin 
umbers Radishes 
idelion Greens Squash 
plant Sauerkraut 
ive Spinach 
uce Strained Vegetables 
shrooms Tomatoes 
a, Turnips 
ons Watercress 
sley Zucchini 
Fruits 


suits are canned, use brands packed 
rater and artificially sweetened. 


les Limes 

lesauce Loganberries 

icots Mangoes 

anas Mulberries 

kberries Muskmelon 

‘berries Nectarines 

taloupe Oranges 

rries Papayas 

» Apples Peaches 

iberries Pears 

iberry Sauce Persimmons 

‘ants Pineapple 

t Salad Plums 

seberries Prunes 

pefruit Raisins (sparingly) 

eS Raspberries 

vas Rhubarb 

eydew Melon Strawberries 

kleberries Tangerines 

ons Watermelon 
Soups 

\ragus Tomato 

-(Borseht) Bouillon, 

ry Consommé, Broth; 

t clear, no bits of 

hroom meat, chicken, 

n seafood, and so on. 


vegetable soups. 


Vegetable Juices 
vegetable juices made from vegeta- 
on the permitted list, including to- 
0 juice, sauerkraut juice, combina- 
-vegetable juices, ete. 


Fruit Spreads 
ams, jellies, marmalades, preserves, 
it butter,’ made from the permit- 
fruits (see listing). Use sparingly if 
e with sugar; use more generously if 
icially sweetened (the difference is 
slories, not in protein). 


Miscellaneous Permitted Items 
up Relishes 


| Sauce Salad Dressings, 
vy Chow Low-Calorie 
eradish Tomato Sauce (no 
tard proteins such as 
2S meat, cheese) 
les— Dill, Sour, 

eet . 


Cereals (Small Portions) 
t hot and cold cereals are permitted 
mall portions, but NOT cereals 
ked ‘“‘contains protein.” Permitted 
als include: 


m of Rice Oatmeal 

m of Wheat Puffed Rice, 

na Wheat, Corn, Bran 
es—Bran, Rice, 

heat 


Breads 
’t eat more than one slice of bread 
ast, Or one small biscuit or muffin 
meal, because of high calorie con- 
. Don’t eat cheese breads or any 
d marked “‘contains protein.”’ 


Muffins 

lits Rye 

Soda Bread 
a Toast White 


Whole Wheat 


Crackers (Small Portions) 


am. Rye Wafers 
zel Sticks Soda Crackers 
Z0S 


Cookies (Small Portions) 


bland cookies, but not any marked 
tains protein.”’ Eat no more than 








Taste a little bit of Mexico right in your own backyard this weekend. Treat the hacienda to these 
south-of-the-border appetite appeasers. Fix them pronto, too, with Kraft Sauce and Gravy 
Mixes. Lively, zesty tastes guaranteed to bring you some well-deserved ‘‘bravos”’ and ‘‘olés.”’ 


1 pkg. Kraft Sour Cream Sauce Mix 


11% lbs. ground beef 


1 pkg. Kraft Chili Seasoning Mix 


1 avocado, peeled, sliced 


Prepare sour cream sauce mix. Mix 
meat and seasoning mix. Shape into 
6 patties, grill. Top each patty with 


2 avocado slices and sour cream. 


1 pkg. Kraft Cheddar Cheese 


Sauce Mix 
14 cup Kraft Mayonnaise 


2 tablespoons chopped onion 
2 tablespoons chopped pimento 
2 tablespoons chopped green pepper 


Dash of Tabasco 


Prepare sauce mix, decreasing milk 
to 144 cup. Add remaining ingredi- wrt 
ents; mix well. Serve hot. 1 cup. coe 


one cookie at a meal (two if very small) 
because of high calorie content. 

Lemon Wafers 

Tea Biscuits 

Vanilla Wafers 
Zwieback 


Animal Crackers 
Arrowroot 
Chocolate Wafers 
Ginger Wafers 
Lady Fingers 
Very-Small-Portion Foods 
These foods are permitted since they are 
low in protein, but must be used very 
sparingly, if at all, because of their high 
You will fail to 
inches and pounds if you use these foods 


calorie content. lose 


KRAFT KRAFT 
. Cheddar ee 
sloppy j cheese sauce 
es Secs mix 








Quik By! SBE 
KRAFT KRAFT 
sour cream chili 


sauce mix seasoning mix 


% 
> “ily 





liberally. If you use cream, for instance, 
use only a dash in your coffee; if you 
use butter, just a little on a piece of 
toast; use your common sense similarly 
with sugar, syrups, oils, and so on. 


Brown Sugar Popcorn 
I 


Butter Puddings, artificially 
Cream sweetened 
Creamers, non-dairy Rice 

Flour Sherbet 

Honey Spaghetti 

Mince Meat Sugar 

Molasses Sugar Syrups 

Olive Oil Sweet Potato 





1 pkg. Kraft Sloppy Joe 
Seasoning Mix 
14 cup water 
14 cup vinegar 
14 cup Kraft Oil 
11% cups (12-0z. can) whole kernel 
corn, drained 
2 cups (1-lb. can) cut green beans, 


drained 


1 cup pitted black olives 
2 peeled tomatoes, cut in wedges 
Combine sauce mix, water, vinegar 
and oil. Add toremaining ingredients, 
toss lightly. Chill for several hours, 
drain. 6 to 8 servings. 


You'll enjoy the many other Kraft Sauce 


and Gravy 
Mixes, too... 
they’re all 
home made 
good. 


Tapioca 


“NO” FOODS—NOT 


KRAFT 


PERMITTED 


Don’t eat any of these foods while on 


the Inches-Off Diet: 


Avocado Lentils 
Beans (except green, Margarine 
string, wax Meat 
Cheeses Nuts 
Coconut Peas 
Eggs Poultry 
Fish peaiood 
Gelatin 
From the listings of permitted foods 


continued 











Sta-Flo’ Spray Starch... 


makes ironing as easy as ironing can get 


because it won’t scorch, won't stick, 


Patriots all! Show off your colors on the great patriotic 
days of the year and the plain everyday days of the year 
with Staley’s special patriot’s party kit: red-white-and- 
blue paper plates, cups, napkins, and table covering. 

Get your kit now with the mail-in coupon below for 
$1.00 plus 1 label from any Staley produgt you see here. 
Then go ahead and throw a grea ei stripes party or 


om 








Sta-Puf* Fabric Softener... 
the first beauty conditioner for 
clothes that keeps out the wrinkles, 
keeps you from ironing. 


on Sta-Puf® 
Fabric Softener 


Your Sta 


7 


presented must 
) st, a 


AAT S=~ 


“MER- 
FABRIC SOFTENER CHANDISING XED OR 
RESTRICTED. Cas 1/20th 


cent. Good only in U.S.A 


STORE COUPON 


HES-OFF DIET continued 


bypassing the ‘““No” (not permit- 
foods—choose what you will eat 
day on the diet. You can plan 
da full day at a time, or make up 
-meals as you go along, whatever 
‘usual custom is when you're eating 
mally.” 
ou’ll see how easy it is to stick with 
-Inches-Off Diet as you serve reg- 
family meals. You simply skip the 
ts and poultry and fish you serve 
‘family, and take an extra portion 


getables, fruits and other permitted ~ 


S. 

eep your meal-planning simple; 
» are plenty of healthful, delicious 
s from which to choose. 

) take off pounds quickly when 
re overweight, keep your own meals 
portions small until you’re at your 
ed weight. The less food you eat, 
smaller the portions, the more 
kly you'll lose those pounds on the 
es-Off Diet. 

hen you’re at your desired weight, 
ke extra inches off, just eat enough 
calories per day to stay at that 
ed weight. Weigh yourself every 
If you start to gain, cut down on 
mount of food and size of portions. 
ou begin to lose below your ideal 
ht, increase the amounts and por- 
; of the permitted foods. As you 
tain your desired weight, you'll 
off the unwanted inches in problem 
s, thanks to the Inches-Off Diet. 


AMPLE INCHES-OFF MENUS 


ave calories, use artificial sweeten- 
if any, in coffee and cereals. If you 
; have cream in your coffee, use just 





a dash or a little non-dairy powdered 
substitute (don’t use milk). On cereal, 
use as little cream as possible, perhaps 
thinned out with water, but don’t use 
any milk. 


BREAKFASTS 
(1) Coffee or Tea 
Fruit Juice, 4 oz. (as much as 
Toast, 1 slice, with desired) 


jam or jelly (3) 
Coffee or Tea, 14 Melon 
(as much as Cooked Cereal 


desired ) (small portion) 
(2) Coffee or Tea 
1 Sliced Orange (as much as 
Cold Cereal (small desired ) 
portion) 
LUNCHES 
(1) (2) 


1% Melon, Grapefruit Fruit Salad 


or slice of 2 soda crackers 
Watermelon with jam 

Tossed salad: mixed Coffee or Tea 
vegetables with (3) 
vinegar and Tomato stuffed with 
lemon, or vegetables 
low-calorie Toast, 1 slice with 
dressing jam 


Coffee or Tea Stewed fruit 


Coffee or Tea 
DINNERS 


(1) Coffee or Tea 
Tomato Soup (3) 
Hot vegetable plate Pruit cup 


Sliced Orange Vegetable plate 
Coffee or Tea (including baked 
(2) potato) 

14 Grapefruit Coffee or Tea 
Baked rice with 
vegetables 


Snacks 
If you feel that you must have some- 
thing to eat between meals and in mid- 
evening, you have a wide choice: 
e A small piece of fruit, raw or baked or 
stewed; melon, artificially-sweetened 
canned fruit. 


e Vegetable snacks such as_ carrot 
sticks, raw cauliflower, celery sticks, 
olives. 
e Small cookies, no more than one or 
two a day. 
e Bouillon, consommé,  broth—clear 
soups only when they have meat, poul- 
try, fish or seafood bases. 
e All the artificially sweetened carbon- 
ated beverages you want, up to 5 to 10 
glasses a day. Artificially sweetened 
fruit juices in moderation (to keep down 
calories). All the coffee and tea—arti- 
ficially sweetened, without cream or 
milk—you can drink, the more the 
better. 

Cocktail Bonus 

If you enjoy a cocktail or a glass of 
wine or beer or a drink of Scotch, bour- 
bon, rye, and so on, you may have it, 
preferably limited to one drink a day 
because of calories. Alcoholic drinks 
straight, or mixed as cocktails, do not 
contain protein. If you overdo the num- 
ber of alcoholic drinks you have daily, 
you'll be adding calories and you'll go 
above your ideal weight. 

If you prefer to use 100 calories or so 
for a cocktail, then you must give up 
some food of about the same number of 
calories. Of course, all such calorie sub- 
stitution must be done in moderation, as 
you don’t get the same food values in an 
alcoholic drink that you do from foods 
permitted on the diet. However, Inches- 
Off is one diet on which you can have 
your cocktail and lose or maintain your 
weight (depending on total number of 
calories you consume daily), and still 
lose those unwanted inches, too. 


A wide choice... 
The preceding menus are just a few 


samples to give you a general idea of the 
wide variety of delicious servings you 
can enjoy on the Inches-Off Diet. 

To repeat, at your ideal weight, how 
much you consume in calories will affect 
whether you stay at your ideal weight 
or start to gain. 

Check your weight on the scale every 
morning before breakfast. If you’re go- 
ing over your ideal weight, cut down on 
the quantities (and calories) you con- 
sume of the permitted foods. If you’re 
losing pounds beyond your ideal weight, 
increase your daily intake of the per- 
mitted foods. 

Stay at your ideal weight, follow the 
Inches-Off Diet as instructed, and you 
will soon see those bulky problem spots 
begin to diminish. END 


THE STAIN GAME 


continued from page 77 


New products make stain removal 
effective. 


@ Enzyme products especially for 
soaking: Biz, Procter & Gamble; 
Axion, Colgate-Palmolive; Amaze, 
Lever Brothers. 


@® Laundry detergents with enzyme in- 
cluded in the product: Tide XK, Proc- 
ter & Gamble; Drive, Lever Brothers. 


@ Spot and Stain pre-treater in spray 
can: Spray ’n Wash, Texize Chemicals. 


@® Detergent with borax to prevent 
redeposition of soil: Borateem, U. S. 
Borax & Chemical Company. 


@ Once clean, use spot- and _ stain- 
resistant treatment to keep clothes 
clean longer: Scotechgard, 3M Com- 
pany; Stain Guard, Conso Products 
Company; Fabric Guard, Hagerty. 





Sta-Flo” Fabric Finish... 


Here’s how to get a new kind of miracle finish 
that sprays on, irons in, “puts the 


new back” in all your clothes. 


your party kit: 





0 ee | 


STALEY PARTY KIT, 
P.O. Box 4606, Chicago, Illinois 60680 







Please send party kit(s) of six 9-inch 
paper plates, 6cups (hot/cold), 6 dinner napkins, 
and 1 paper table covering (54” x 96”). Enclosed 
is 1 Staley label* and $1.00 for each kit. 

*For STA-FLO Spray Starch or Fabric Finish, just indicate 
the number printed on the bottom of each can. + 

# 


7¢ OFF 
on Sta-Flo® 
Fabric Finish 


MR. GROCER: Your Staley 
representative will pay you 7¢ 
plus 2¢ handling charge for each 
of these coupons. Or mail direct 
to A. E. Staley Mfg. Co., P.O. Box 
1500, Decatur, Ill. 62525. In- 
voices proving purchase of suffi- 
cient stock of our brand to cover 
coupons presented must be 
shown upon request, and failure 


Name: 


Address: to do so may, atour option, voidall 
coupons submitted for redemp- 
tion for which no proof of prod- 
ucts purchased is shown. OFFER 
VOID IF THIS PLAN OF MER- 
CHANDISING IS TAXED OR 
RESTRICTED. Cash value 1/20th 
cent. Good only in U.S.A, 


N /05401 /669 


(ajay 1NQ) 


FINISH 


4), PUTS THE MEW BACK ge 


City; 
Seabee ne I A ga RS Ra le UTA 


(Offer good while supplies last. Void 
where prohibited by law. Good only 
in U.S.A. Allow 3 weeks for delivery.) 





STORE COUPON 


vas standing around 
atched. Honestly. 
man in sandals 
sink strainer leaped up 
ntoned something 
yoncept. 
had at least brought my 
) the evening wouldn’t be a 
, and then I looked up and it 
because there 
1 a man who looked 
ke a combina- 
Lancelot, Loch- 


invar and Bonnie Prince 


Charlie. 
“Sorry, he said. i 
saw your lips moving 


and I thought you were 
talking to me.” 

“T wasn’t really talk- 
ing,’ I said. “‘I was just 
seeing if I can still recite 
the opening lines of the 
Vision of Sir Launfal.”’ 

“T take it you’re not 
really gripped by the 
spectacle this evening,” 
he said with a smile. 

“Well, Inever thought 
I'd find thirty 
with nothing better to 
do than 
and watch an egg that 
might or might not 
hatch. I mean, I’m very 
strong for the miracle of 
birth and all that, but 
anyone who really cares 


people 


stand around 


about seeing an egg 
hatch can go to a hatch- 
ery and watch them in 
production. And 
another thing, back 
home in Iowa when the 
entertainment was aw- 
ful, like the 
daughter playing a med- 
ley from the Desert Song, 


mass 


hostess’s 


they always served ex- 
tra-good food. 


[ helped myself to an- 
other gluten cracker. It 
tasted like compressed 
sawdust, but it was the 
thing available. 
Then a horrible thought 
struck me. “I 
you're not the host.” 
He laughed. ‘“‘Hardly. 
My name is Reid Cary, 


only 


hope 


and I’m here because 


I 
ran into an old friend 
t 





I took his arm and smiled. “Like 
splitsville.” 

Long before he left me at my door- 
step I knew this was It. I could hardly 
wait to tell Isobel. 

Isobel Crandell lives down the hall 
from me, and her college roommate was 
the niece of my high school English 
teacher and had even once visited Sioux 
City. Naturally, with a firm bond like 
that, our friendship had flourished. I 


hoped her cretin brother wouldn’t be at 


home. Well, that was uncharitable. Per- 
haps not a cretin—merely a 
alecky redhead who could just barely 
read Dick Tracy without moving his 
lips. 

Unfortunately he was. At 
Drinking beer and watching a western. 
Naturally. I drew Isobel off to a corner. 
“T’ve met him!” I told her. “I’ve really 
met him. He looks exactly like a com- 
bination of Lochinvar, Lancelot and 
Bonnie Prince Charlie. But gorgeously 


smart- 


home. 
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YOUR PERIOD IS NOT 
A SIMPLE HEADACHE. 


And simple aspirin may not 
always work.wonders. 

Because menstrual discomfort 
isnt just a pain in the head. It's mental 
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Excedrin has four ingredients, 
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who brought me Bu 
I’ve been wondering 
what anyone who looks 
as nice and normal as | 
you Is doing here.”’ 

“T’m Molly Ryestrom,” I said, ‘‘and 
I came iD net at Brownlow’s 
vhere | yr 4 him over there 
the one doing p xercises. He seems 
to nave gone ) (r< e.’ 

Brownlow-B: Reid asked. 
dded. W« yublisher 


cachet 


Headache #28 Period, don't treat it 
like a simple headache. Take Excedrin. 
, You'll feel better for it. 








undernourished. A little like Peter 
O’Toole, from the side anyway. And,” I 
paused dramatically for the coup de 
grace, ‘he writes poetry.” 

“Urrrk.” This from Barney, who was 
ever one to spoil a moment. 

“Molly, that’s the end,” Isobel said, 
hugging me. “Tell me all about it.” 

And so I did. I gave her a moment-by- 
moment recapitulation of our evening, 
ending with the way he had held my 
hand inside his overcoat pocket while 
we waited on the sub- 
way platform. ‘And he 
drives a 1928 Pierce- 
Arrow. Pearl-gray. He 
found it in an old barn 
and reconstructed it 
himself.”’ 

“How did he manage 
to get it down into the 
subway?” Barney asked 
oafishly. 

“Well, naturally he 
doesn’t keep it in town,” 
I snapped. “It’s up at 
his brother’s place in 
Connecticut. A pearl- 
gray Pierce- Arrow. Isn’t 
that the most romantie 
thing you ever heard 
of ?”’ 

“Well, it’s cheaper 
than driving a Cadillac, 
anyway,’ Barney said. 


ba sells business 
machines for a living, 
and isn’t that just about 
the most soulless occu- 
pation you can imagine? 

“Toes he really write 
poetry?”’ Isobel asked 
breathlessly. 

“Well, for a living he 
catalogs private librar- 
ies—isn’t that beautiful? 
But he’s had poems 
in a magazine called 
ash. With a small a. 
Terribly avant-garde. 
And soon he hopes to 
bring out a book. Just 
think,’’ I said dreamily. 
“A slender volume of 
verse by Reid Cary.” 

There are some things 
you can’t tell even your 
best friend, and I was 
privately picturing the 
dedicating page, ‘To 
Molly, whose _inspira- 
tion ——’’ when Bar- 
ney’s voice broke in. 

“The plot thickens,” 
he said, with a hideous 
leer. ‘‘He probably 
thinks you can get his 
book published at 
Brownlow-Baxter.” 

“Barney Crandell, 
that’s the most cynical 
thing I ever heard,” Isobel said. 

“Let’s go down to my place, Isobel,” 
I said. 

Barney followed us to the door. “I 
never pictured you as a belle dame sans 
merci,” he said, “but you realize this 
new romance is going to break Mr. 
Leonides’ heart.”’ 

Typical example of Barney’s humor. 
Mr. Leonides, the building superintend- 
ent, is 4 feet 11 and he looks 108 years 
old. Barney pretends to consider us an 
item because I call Mr. Leonides to my 
apartment just about every week to fix 
the faucet in my kitchen sink, which 
has a chronic leak. 


“Tt’s too bad you don’t know some- 
e who could work her wiles and get 
u into TV, Barney,” I said. ‘‘You’d 
a natural as a humor writer for ‘Miss 
ithy’s Kindergarten Classroom.’”’ 
That night was the beginning of some- 
ing right out of the Big Blue Book of 
iry Tales. I thought I knew New 
wk, but a girl who has not 
urted by a True Romantic has never 
en seen the city. Reid showed it all to 
» through poet’s eyes—a bridge hung 
th misty drapes of fog, 
leepy churchyard un- 
r a blanket of new 
yw, The Cloisters gar- 
ns spangled with bril- 
nts after an ice storm, 
offeehouse where they 
iyed Boccherini. 
Never having had a 
ter, I enjoyed sharing 
, enchantment with 
bel. She was a most 
sisfactory audience. 
hen I showed her the 
gle snow-white rose 
id had brought me, 
sighed over it to- 
her. ‘‘He doesn’t just 
ite poetry; he lives 
* she said. 
‘Anyway, it’s cheaper 
in chocolates.’’ This 
m Barney. 


been 


was early March 
en Reid went to Con- 
‘ticut for the weekend 
risithisPierce-Arrow. 
rney took Isobel and 
to a nice, unimagina- 
e steakhouse for din- 
- and afterward to a 
*key game. Typical. 
Il, I hadn’t really 
ked forward to mop- 

around Saturday 
ming missing Reid, 
1it did make the time 
S. 
told them good -night 
Barney unlocked their 
yr, but he said, ‘“‘You 
vt think I’d let the 
ncess walk all the 
y back to her ivory 
ver alone, do you? Is 
valry dead? Gad- 
ks, you might meet a 
gon in the passage- 
y.” 
‘Thank you again, 
rney,’ I said as he 
ik my key. 
‘That’s no way to say 
ink you,” he said. ‘‘I 
1 in mind a lingering 
yd-night kiss or per- 
9S a quick romp 
und the coffee table.”’ 
‘I'd rather have met 
ragon in the corridor.”’ I started to go 
but he stretched an arm across the 
orway. 
“Where’s your sense of fair play?”’ | 
ed. ““You had a good time tonight 
u screamed as loud as anybody at the 
‘key match and you not only ate all 
Ir steak, but you had half 
garlic bread. Would you really let 
spend $11.75 on you without giving 


he 


also 





dm I the only woman who won't 
vear those cut-out, see-through styles 
ecause they’re drafty? 
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me a small return on my investment?” 


“Considering what any kiss I’d give 
you would be worth, it would take too 
long to work $11.75 out in trade,” I said 
coldly, trying to duck under his arm. 

“You let me keep the books,” he said 
and, lifting me to my feet, kissed me 
hard. I pounded on his shoulders with 
both fists, but he didn’t seem to notice. 
Finally he set me down and reached in 
his pocket. He pressed something into 
my hand. “Here, I owe you a quarter.” 


was completely unimportant and I would 
put it straight out of my mind. Still it 
was amazing how two men could be so 
different. A kiss from Reid and I drifted 
dreamily off on a pink cloud. A kiss from 
3arney and I was shaking with rage. 
The next morning I was still shaking. 
Until I tried to get up I thought it was 
just because I’d had a restless night, but 
then I that the 
sliding up the wall toward the ceiling, 


noticed window was 


and the dressing table was floating to- 
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don't think your hair stays the same. 


Fee Cee iota a merits 


and softness it used to have. Unless you treat it right. 


Unless you’re smart enough to help it along. 


Instead of using an ordinary creme rinse that just 


takes out tangles, you should use Breck. 
Siete aa Oconee ee Cem cecon roan tlE ae etl <u 


expensive conditioners do. And special ingredients to 


give hair body. And make hair shiny and soft and 


manageable. 


In fact, what Breck really does is give your hair 
Pua die) am reg mmece ten tatle 


When you do nice things for your hair, your hair 


does nice things for you. 


Adds Body 


MD beau a Snare lures 
It’s a whole beauty treatment. 


I threw it all the way down the hall. 
I almost slammed the door right off its 
hinges. 

It was late, and ten minutes ago | 
had been tired, but now I was so angry 
that reserves of adrenalin I didn’t even 
know I had were pumping through me 
with such vigor that I couldn’t think of 
lying down. I just paced. And paced 

If I’d had any doubts that Reid Cary 


was the man for me—which I hadn’t 
tonight would have dispelled them. I 
thought of the way Reid kissed me 


tenderly, romantically, whispering bits 
of poetry in my ear, cradling my cheek 


in his palm. Barney’s little joke tonight 





tilted at such an angle I 
couldn’t see why the perfume bottles 
didn’t fall off. I 
called Isobel 


for her thermometer 


ward me 


fell back into bed and 
She took one look and ran 
Two hours, a visit from the doctor 
and three green capsules later I began 
to feel as if I might eventually, some- 
time in the distant future, be able to sit 
up again. The only bright moment of 
the whole day was when I thought of the 
$12 kiss and how it would serve Barney 
right when my flu bugs felled him 

I didn’t know at the time that he had 
the constitution as well as the personal 


ity of a rhinoceros 





Just when you think fashion de- 
signers have all lost their minds, they 


do something great for women, like | 
bringing back pleated skirts. 
Poor Woman’s Almanac | 


Reid sent hyacinths. Hyacinth. Isn’t 
that the most romantic name? 

Isobel cooked for me, Mr. Leonides 
fixed my faucet, and on the third day 
Barney came in bearing a huge bouquet 
in green florist’s paper. 

I eyed him warily. “I 
don’t know how much 
you spent on this, but 
I’m in no condition to 
pay off.” 

He grinned and sat on 
the edge of my bed. 
“Wait till you're in- 
vited, my girl. This time 
it’s on the house.” 


Be paper came off 


to reveal an arrange- 
ment of endive, rad- 
ishes and asparagus. 
“Considering that as- 
paragus is out of season, 
you really went all out 
for your little joke, 
didn’t you, Barney?”’ 
““Always leave them 
laughing,” he said, and 
mussed up my hair as he 
went out. 
made _hollan- 
daise for the asparagus, 
which was delicious, and 


Isobel 


the rest into a crisp and 
tasty salad, so perhaps I 
had the last laugh. Ac- 
tually asparagus is my 
favorite vegetable, 
though I’m sure if I had 
mentioned it to Isobel, 
Barney wouldn’t have 
remembered. 

I took the whole week 
off from work, though I 
was feeling almost hu- 
man by Friday. Reid 
called to say he’d bring 
supper over Saturday 
night. I went all trem- 
bly at the thought. I 
wondered if he could 
cook or if he’d have 
something made up ina 
restaurant. I rather pic- 
tured him coming in 
witha wickerhamperand 
whisking off a snowy 
napkin to reveal a pair 
of tiny succulent birds 
under glass. 

He arrived at six, 
looking, as always, as if 
he’d just come off a fly- 
ing carpet. My heart 
turned over at the sight 
of him. He was earrying a grocery sack 
which he took a loaf of French 
bread and a tall green bottle. 





from 


he said, 
loaf 


“There you are, my love,”’ 
looking pleased with himself. ‘‘A 
of bread, a jug of wine and thou beside 
me singing in the wilderness is paradise 
enow.”’ 

A violent hunger contraction told me 
it wasn’t going to be quite enow, but he 
dived ‘Actually I 
cheated and brought cheese. Imported 
Brie Pinot N Alto- 
gether a very French Actually the 
wine is only a little domestic vintage, 
but I think you'll be 


I 
into the sack again. 


to go with the 


meal 


y 
(continued 


ME NO DRAGONS 


its presumption. We’ll dine 
7 ght. I only brought one can- 
dle. I didn’t want too much light.” 

always makes me sneeze, but I 

suppose Reid thought it was the after- 
f the flu. 
21 we had finished, he tenderly 
tucked the afghan around me and said, 
“T have a surprise for you.” I couldn’t 
help thinking he’d al- 
ready surprised me quite 
a lot that evening. 

He sat at my feet and 
took something from his 
pocket that rustled. For 
a moment I had the mad 
notion it might be a 
eandy bar. I was in- 
stantly ashamed of such 
a crass thought as he 
said, “I’ve written a 
poem—for you. I hope 
it shows a little of how I 
feel.” 

A poem—for me! For 
one reason or another I 
thought I might faint. 

He unfolded the pa- 
per. ‘‘Morwenna at 
Morning.” 

“Morwenna?” I broke 
in despite myself. 

“Molly doesn’t scan.” 
He frowned a bit at the 
interruption. 


eal y bv 





matn ¢ 








“Morwenna, when the 
vagrant shreds of 
morning 

Birth evanescent, 
convoluted, gain 
smoldered strength, 

Invade the cosmic sleep 
with coruscating 
thrust—”’ 


I groped to remember 
what coruscating meant 
and lost the thread. I’m 
not sure I ever quite 
picked it up again. He 
finished and looked up 
at me expectantly. My 
mind went absolutely 
blank. The average 
adult American knows 
100,000 words, and I 
couldn’t think of a sin- 
gle one. “I’m touched,” 
I managed. ‘‘So touched 
I can’t speak.”’ 

He leaned up and 
kissed my forehead. It 
was then a gust of wind 
flung the first spatter of 
rain on the window. He 
stood up briskly. ‘It’s 
supposed to go down to 
eighteen tonight. I’d 
better get home before this turns into 
ice.” 

It had been a fairly short evening, I 
thought, when he was gone. It was only 
8:30. Of course, I really did need a lot of 
rest after the flu. I stared for a while at a 
movie I’d seen four times, and then re- 
membered Isobel had wanted me to let 
her know how the evening had turned 


out. I knocked on her d: 


or. As it swung 





1 polite argu ment isnt ve ry satisfy- 
mg, but itll do until a real fight 
come along. 


Poor Woman’s Almanac 


open, a spicy fragrance assailed me. ‘‘Oh, 
Molly, come in the kitchen and tell me 
all about it,’’ Isobel said. ‘‘We’re having 
a bite to eat. Barney went over to 
Pancho’s and brought back some Mex- 
ican stuff.” 

I sat down at the table with them and 
described my romantic téte-a-téte and 
quoted the line about a loaf of bread, a 
jug of wine, and thou. 

“Tt’s cheaper than steak, anyway,” 
Barney said. 


Arnold Palmer sends people. 


To Hawaii. 


You may win a trip to Hawaii by playing 
“Great Moments in Golf with Arnold 
Palmer” at your Arnold Palmer Dryclean- 
ing Center. 

There are thousands of cash prizes and 
free drycleanings available in this fasci- 
nating game nationwide at participating 
centers. 

All you do is try to match left and right 
halves of buttons featuring the same two 
of any 16 “Great Moments” in the career 
of the world’s most famous golfer. Many 
will be instant winners. 

Top prize is a round trip for two to the 
Hawaiian Open Golf Classic, and there 
are thousands of other prizes available 
from $100 to free drycleanings. 


“You’re as romantic as a used razor 
blade, Barney,” I said, thinking how 
lucky I was to have Reid. I told them 
about the single candle. 

Barney pushed the platter toward me. 
“Have some enchiladas. They’re still 
hot. We’ve even got another bottle of 
beer.”’ 

Isobel snatched the platter away. 
“Don’t be revolting, Barney. You don’t 
offer beer and sordid peasant food from 
a Mexican diner to someone who’s been 
eating ambrosia on Olympus.”’ She 
helped herself to the last two enchiladas, 

I told them about the poem Reid had 
written for me and went home. 


There’s nothing like flu to leave you 
listless. I checked my refrigerator and 
found one dispirited head of lettuce. I 
went to the window and watched the 
sleet come down. I saw a figure who 
looked vaguely familiar disappearing 
beyond the are of the street light and 
wondered who’d be crazy enough to go 
out on a night like this. 

I put on pajamas and a robe and 
watched the beginning of a movie I’d 
seen only twice, and then I heard a 















On your next trip to your Arnold Palmer 
Drycleaning Center, play “Great Mo- 


ments: 


Maybe Arnie will send you to Hawaii. 
(Nothing to buy. Void where prohibited 


by law.) 
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Cincinnati, Ohio 45212. 


knock. By the time I’d tightened the 
sash of my robe and opened the door 
there was no one in sight, but square on 
the threshold sat a large brown bag 
with a note pinned to the top. It read, 
“T have been abandoned on your door- 
step. Please give me a good home.” Gin- 
gerly I peeked into the bag. It was filled 
with white paper cartons. I carried them 
inside and found two beef tacos, three 
enchiladas, and two sopaipillas with 
plastic containers of honey. 

After two weeks my hyacinth died, 
but with a rhapsodie burst of fancy I 
dug the bulbs out of the flower pot, 
which was covered with frilled pink 









If a warm fall is called an Indian 
summer, why isn’t a cool spring 


called an Indian winter ? 





foil, and planted forget-me-not seeds 
in it. 

My forget-me-nots were beginning to 
sprout by the time of my cousin Fran- 
cie’s wedding in Baltimore. I went down 
on the train for the weekend, leaving my 
key with Isobel so she could water them. 

I had a new hat, pale 
pink tulle like a ruffled 
halo. I could hardly 
wait to wear it for Reid, 
Isobel said if looked 
like something out of a 
storybook. Barney said 
yes it did and now he 


Beep had lost her sheep. 

Now that spring had 
finally come there were 
new splendors to see 
with Reid—an outdoor 
art show, a lilac garden, 
a funny little sidewalk 
café where you drink 
very hot spiced coffee 
and hardly get chilled 
at all. Best of all, a spe- 
cial jeweled view of the 
city from an office build- 
ing Reid knew about— 
nothing obvious like the 
EmpireState, of course — 
but a_ private place 
where we could watch 
the shifting mosaic of 
lights alone together, 
shut away from the 
world, just a foot below 
the stars, as Reid said. 


My birthday fell on a 
Saturday, and we had 
talked of spending the 
whole day together. Un- 
fortunately, Reid had 
to be out of town all 
week. He was going to 
try to get back by Sat- 
urday evening, but it 
was up in the air. 

Saturday morning 
two packages arrived. 
Mother’s and Daddy’s 
present was a pink mo- 
hair sweater and a 
check. The one from 
Reid was in a small box. 
Good things come in 
small packages, I said 
to myself. Very care- 
fully I tore off the pa- 
per and lifted the lid. It 
was a gold charm brace- 
let. I stared at it for a 
while. It had three 
charms, a sort of ree- 
tangular lump, a bottle 
with a handle and a heart. I turned 
the heart over and on it was engraved 
the word thou. Then it came to me 
A loaf of bread, a jug of wine and 
thou. It was a very sweet thought. I sup- 
pose Reid didn’t remember my having 
said I never wear gold because it makes 
me look sallow. Actually, I never wear 
things that jangle either, but how was 
he to know? It was a very sweet and 
sentimental present, and I have always 
treasured sentiment. 
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Following that line of thought, I 


checked on the forget-me-nots. I had 
hoped they might bloom today. They 
were getting very tall, but no flowers yet. 





could see why Little Bo — 


meone knocked, and I opened the 
to Isobel and Barney. She thrust a 
age into my hand. “Happy returns. 

sa bottle of perfume called Lady of 

at, and it smelled of lilies. 

fow perfectly perfect,” I said, kiss- 

er. 

rey was examining my bracelet. 
at’s this one supposed to be, a ru- 
sailbox?” 

7s a loaf of bread,’ I said, taking it 
from him. ‘‘And a jug of wine and 


” 


” 


oh, it must be from 
” Tsobel squealed. 
ve you heard if he’s 
- to get back to- 
2” TI shook my 
“Well, do come to 
arty anyway. And 
turns up, you can 
him.”’ 

7s just a little do- 
e gathering, but 
nay be amused by 
resumption,” Bar- 
aid. 

Te’ll come if Reid 
't made definite 
feelsaid, and if 
yesn’t make it, I'll 
alone.” 

fe're off for last- 
te supplies,’ she 
and they left. 


. Leonides arrived 
afterward and fixed 
1ucet. On the way 
1e paused. “I got 
out back if you 
to set your to- 
2s out.” 
linked at him. 
don’t know what 
e talking about,” I 
lankly. 
picked up my pink 
r pot. “These to- 
plants. They’re 
healthy ones, but 
re too crowded.” 
matched my pre- 
potaway from him. 
se are not tomato 
s; these are forget- 
ots!’ 
; eyebrows threat- 
to disappear under 
aggy hair. “‘Lady, 
raising vegetables 
ifty years and I 
a tomato plant 
I see one.”’ 
hat’s ridiculous,” 
d. “I planted the 
myself!’ 
m not saying what 
lanted.’’ He paused 
ninute in the door. 
what came up is 





0es.”’ 
tically I scrambled through my 
and found the half-used seed 


t. The foliage in the picture was 
ug like my plants. With a ery of 
I hurled the offending flower pot 
the trash can. I didn’t see how it 
have happened. The only time 
ie could have tampered with them 
he weekend I went to Baltimore 
sobel had my key. She wouldn’t 
done it, but I wouldn’t put any- 
past Barney. I frowned. But my 
ngs were already sprouting that 
snd, so in order to transplant them 
1ave had to start the tomatoes way 
when I first planted the forget-me- 


nots. Surely not even Barney would go 
to all that trouble. The mind simply 
boggled. 

The phone interrupted my train of 
thought. It was my mother calling to 
wish me happy birthday. I thanked her 
for the and told 
Isobel’s perfume. 


presents her about 
“And what about your young man,” 
she asked. 
“Oh, Reid, you mean. He gave me a 
bracelet.” 


“Now, Molly,’ my mother said in her 
that’s-too-much-eye-shadow voice. “I 
hope it isn’t valuable. You know you 
mustn’t accept anything expensive or 
personal from a man unless you’re en- 
eaged.” 

“Don’t worry, Mother,’ I said. ‘‘It’s 
just costume jewelry. And it’s nothing 
personal.”’ 

I thanked her again and sent Daddy 


As I 
knock at the door. At least I wasn’t hav- 


my love. hung up there was a 


ing a chance to be lonely on my birth- 
A delivery boy jerked a thumb 


“A guy 


day. 
down the hall named Crandell 


live there?” 


I nodded, and the delivery boy said, 
“Nobody home. You wanna take this 
box?” 

I took it 
Bakery, so I supposed it was for the 
party. I wondered if it was anything 
custardy that should go in the refrig- 
erator. The lid wasn’t taped down, so I 
opened it 
olate cake with pink frosting roses and 
the words HAppy BIRTHDAY, MOLLY. 
And they didn’t even know if I’d come 


inside. It said Ericson’s 


and gasped. It was a choc- 


GOOD MORNING, 
NEATNIKS. 


What a sunny way to greet a day! In 
daffodil-yellow pajamas or mintshift 
with little matching bloomers. And 
that’s just part of the new Neatnik™ 
comfortable sleepwear collection at 
Sears, Roebuck and Co. Wait till you 
see the complete coordinate. 





‘““Neatnik”’ means they’re all Per- 


ma-Prest.® This cool combination of 
Kodel* polyester and combed cotton 
tumbles dry —never needs ironing. So 
choose today. From yellow, pink or 
blue. And wake up a Neatnik tomor 
row. IM Eastman Corp 


*Reg 


Only [Sears has the Perma-Prest sleepwear you love. 


to the party. I felt a sudden prickle of 
tears. 

It occurred to me that I ought to wear 
a really festive dress. It crossed my mind 
that I hadn’t 


dressy all spring. 


really needed anything 
Until Luckily 
there was my birthday check. I was out 


now. 


the door in two minutes 

When I got back with the dress box 
under my arm, there was another pack- 
age in my doorway. I carried it in and 
unwrapped it. Under a layer of cotton 
lay something that looked on first glance 
like some sort of voodoo fetish. It was a 
very small dog collar with a weird assort- 


ment of objects dangling from it. There 


was a chicken wishbone, a torn square of 
red plaid cloth that I recognized as hay- 
ing once been part of a sport shirt of 
Barney’s, and a lock of hair the color of 
Isobel’s wiglet. I stared at it a while, and 
finally caught on. A rag, a bone and a 
hank of hair. I couldn’t help it; I started 
to giggle. 

There was still something heavy in 
the box. I lifted out another layer of 
cotton and uncovered a silver-plated 
wrench. Just the right size for fixing my 
own faucet. And under 
that a card the 


words 


with 


Molly, Molly, oh my 
golly 
You make me jolly. 
Yow’re some dolly 
Well, it 
poetic, but it 


wasn’t very 
my 


name. And the wrench 


Was 


was something J needed, 


and chocolate was my 
favorite flavor. 
Then 
the 
I'd 
about 


somehow I 
of the 
to my 


heard echo 


words said 
mother Reid’s 
bracelet: “Don’t worry, 
it’s nothing personal.” 
the 


made was merely one of 


Having bracelet 
the romantic poses Reid 
struck in order to fulfill 
his own image of him- 
self. But it was nothing 
personal. I wondered if 
he even knew the color 
of When 


looked into them, all he 


my eyes. he 
was looking for was his 
own reflection. We had 
made the perfect com- 
bination. He was a po- 
etic spirit in search of 
an audience, and I had 
an audience in 
search of a storybook 
hero to applaud. But it 


been 


was nothing personal. 


os you can see why 


I say I’m about to be- 


come engaged to the 
Last of the Great Ro- 
mantics. I mean, any- 


| body can buy one per- 
fect rose, but when you 
find a man who takes 
the time to 


bouquet out of your fa- 


concoct a 


vorite vegetables, or 


who'll brave an_ ice 


storm to bring you en- 


chiladas, or go to all 
the trouble of trans- 
muting forget-me-nots 


into tomato plants just 





oe eee te to drive you crazy, why 
then you know you’ve 
found someone who could give courting 


lessons in Camelot. 


I thought back to the time of 
the $12 kiss, and I had a new suspicion 
that it was neither anger nor incipient 
flu that had kept me awake that 
night. 

Poor Barney. He doesn’t stand a 
chance. I’m programmed for suc- 
cess. I'll punch his card in all the 
right places. And if necessary I'll 
cheat—I’ll_ spindle, fold and _ bend 
I'll begin by thanking him r his 
birthday gifts. And how bette har 
with a kiss? What I have in mind 
$50 one END 
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She’s Broadway’s favorite 
costume designer. 

She could afford the most 
expensive sewing machine. 
So why did Patricia Zipprodt 
want a Kenmore from Sears? 


When the opening night curtain went up on 
“Zorba,” Broadway’s new musical smash, 
there was a roar of approval. Part of this 
was for the wonderfully realistic costumes 
designed by Patricia Zipprodt. 

That night she became the first designer 
with four hits running simultaneously on 
Broadway : ‘Fiddler on the Roof;’ ‘Cabaret?’ 
“Plaza Suite;’ and now ‘‘Zorba’’ 

She also did the costumes for the most 
talked of movie in years, ‘“The Graduate?’ 

But what is a sewing machine from Sears, 
Roebuck and Co. doing in the studio of the 
theater’s most successful designer? 

“IT could have bought a more expensive 


© Sears, Roebuck an 


sewing machine;’ Patty says. ‘‘But I’m con- 
vinced I couldn’t get a better one than my 
Sears Kenmore. This Kenmore zig-zag ma- 
chine can handle any fabric I feed it. Even 
biased chiffon which is so gossamer thin. And 
velvet which can be impossible. 

““And my Kenmore has a built-in blind 
hemmer and a snap-in buttonholer. Yes, 
and a built-in stretch-stitch. Even a snap-in 
automatic monogrammer:’ You name it, the 
Kenmore sewing machine has got it. 

Patty Zipprodt has won the theater’s 
top ‘“Tony”’ award both for “‘Fiddler’’ and 
““Cabaret?’ ““And}’ adds Patty,“‘I made my 
own acceptance dress on my Kenmore.’ 


Sears Kenmore Sewing Machine 


for women who want the best even if it does cost less 


| very life was at stake. An ont 
m "Jacquetine Susann’s explosive new novel, 


EW BEST SELLER BY 
QUELINE SUSANN 


R OF ‘VALLEY OF THE DOLLS’ 





SYNOPSIS OF PART I. On the night when the IBC network 
launched the ‘‘Christie Lane Show,” everyone was publicly optimistic 
and secretly fearful. For Lane himself, an aging club comic, the TV 
premiere was his first chance at stardom—and perhaps his last. For 
Gregory Austin, owner of the IBC network, success meant prestige 
and profits. Danton Miller, network president, had his job on the 
line. Most hopeful of all—and most afraid—was Amanda, the high- 
fashion model chosen to do the commercials for Alwayso Cosmetics. 
Above all, she wanted to shine in the eyes of her lover Robin Stone, 
the head of IBC network news. He should have been in the studio to 
applaud and reassure her, but he wasn’t. When Amanda went before 
the cameras, she was fighting back tears. 


obin phoned early the morning after Amanda’s appear- 
ance on the Christie Lane show. ‘‘Hello, star,’’ he said 
lightly. 

Amanda had been awake half the night, hating him, 
_renouncing him, excusing him and, through it all, loving 
him. She had promised herself to play it cool if he phoned, but the 
early-morning call caught her off-guard. ‘“‘Where were you last 
night ?”’ she demanded. 

“Watching you on TV,” he said in a bantering tone. 

“You were not!’ She was making noises like a wife, yet she could 
not stop herself. ‘‘Robin, I called you right before the commercial and 
your line was busy. I called you after the show and there was no 
answer.” 

““You’re right. The phone rang just as the show went on the air. 
It was Andy Parino calling. And I wanted to catch your great act 
without being disturbed, so the moment you came on the screen, I 
shut off the phone entirely.”’ 

“Well,” she said, ‘‘why didn’t you call me? Didn’t you figure I’d 
want to be with you after the show?” 

_ “T was positive that you’d be the center of attention with your 
sponsors. I thought you’d probably go off and celebrate with them.”’ 

“Robin! she moaned. “‘I wanted to be with you. You’re my guy, 
aren’t you?” 

“You bet I am.” His voice was still light. ‘“But that doesn’t mean 
total commitment on either side. I don’t own you, or your time.” 

“Don’t you want to?” she asked. It was a wrong move, but she 
had to make a stab. 

““No. Because I could never fulfill my end of the deal.” 

“Robin, I want to belong to you—totally. I want to give you all 
my time. You’re all that matters to me. I love you. I know you don’t 
want to get married,” she rushed on, “‘but that doesn’t mean I can’t 
_ belong to you.” 

“T want you to be my girl, but I don’t want to own you.” 

“But if I’m your girl, then you must know I want you to share 
everything with me. I want to belong to you.” 

“T don’t want you to get hurt.’’ His voice was tight. 

“IT won’t get hurt. And I won’t nag—I swear.” 

“Then let’s put it this way: J don’t want to be hurt.” 

After a pause she said, ““Who has hurt you, Robin?” 

“What do you mean?” 

“You can’t be afraid of being hurt unless you’ve been hurt. That’s 
why you’ve erected a steel door to put between us.” 

“T’ve never been hurt,” he said. ‘‘Honestly, Amanda, I’d like to be 
able to tell you that some siren broke my heart when I was a boy in 
the war. But nothing like that ever happened. I’ve had girls—lots of 
them, and I care for you more than I’ve cared for anyone.” 

“Then why do you hold back a part of yourself—and force me to 
do the same?” 

“T don’t know, I really don’t know. Maybe it’s some instinct that 
tells me that if I didn’t have that door, as you call it, I might get my 
head blown off.’’ He laughed. ‘“‘It’s too early in the morning for soul- 
probing. Or maybe I haven’t got a soul.” 

“Robin, Ill never hurt you. I’ll love you forever.’’ 

“Baby, nothing 1s forever.” 

“You mean you'll leave me?’’ 

“Amanda.” His voice was light, but she knew he was serious. “‘I 
do care about you. And I admire you. You’re beautiful, you’re am- 
bitious, and you’re-independent. I couldn’t love or respect a girl if I 
was her sole reason for existing. I think, in a curious way, the rocks 
in your head fit the holes in mine. Now—are we squared away?” 

She forced herself to laugh lightly. ‘“Everything’s fine. Unless you 
stand me up for dinner tonight. Then I’ll bash those rocks in your 
head into little pebbles.’ 

“OK, baby. Steak and salad, and I’ll bring some wine.”’ 

She fell back into bed and cradled the phone. Play it cool, she 
thought, demand nothing. The less she demanded the more he would 








. For 
she felt confident. She oe everithies was going to be 
Amanda’s new burst of happy confidence remained 
throughout the day. When a pose grew tiring, she re-live 
phone conversation with Robin and forgot the lights, the 
neck and the pain in her back. Dimly she could hear the photog 2 
say, ‘“Yeah, baby, oh yeah, hold that look!’ 
Her final session ended at four. She checked with the office 6 
agent, Nick Longworth. q 
“You'll like tomorrow’s bookings,’”’ Nick sang out. “Eleve 
morrow at Vogue—and your old buddy Ivan Greenberg is ta “ 
pictures.” “i 
Amanda was delighted. The afternoon would be, rough, b 
first job wasn’t until eleven. That meant she could sleep until li 
She could make Robin breakfast. . 
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Gregory Austin was waiting for the seven o’clock news. Once eg 
he had to hand it to Robin Stone. He had been right about | 
Andy Parino. Funny—he had brought Robin in to do news, 
was turning out to be a whale of an executive. Robin was a g 
but he was a phantom—Gregory rarely saw him. You’d 
would at least check in occasionally and say hello. His In Dept 
received excellent notices—the ratings were rising all the time- 
think he’d want to take his bows. a 

' Danton Miller always came fawning for his praise. He was 0 
phone the moment the Christie Lane show was off the air. Th 
was a piece of tripe, and the reviews in the morning paper. 
brutal. But the overnight Nielsen rating was sensational. He 
about this as he sat in the paneled den of his town house with 
gant wife Judith. He thought, as he did every day, what a bea 
was—46 years old, and looking barely 35. He switched on 
set. The news began: aH. :| 

“Good evening, and welcome to News at Seven. We are saving 
last five minutes of our program for an unscheduled appearance oft 
head of IBC News, the star of Im Depth, Mr. Robin Stone.” 7 

‘“‘What’s this?’ Gregory sat on the edge of his chair. i‘ 

“Since when has Robin Stone appeared on the seven o’clo ! 
Judith asked. M 

“Since one second ago when I heard the announcement.” 4 

““He’s a very handsome man,” Judith commented. ““But y v1 
watch In Depih I get the feeling that he takes extreme care to 9 nce 
his true self.’’ . 

“You hit it right on the head. He’ S an enigma. Great sur 
charm, but everything else locked in.’ \f 

Judith’s eyes glinted with a touch of interest. “Let’s invite him 
dinner one night. I’d like to meet him.” 4 

Gregory laughed. ‘‘You can’t be serious.’ ‘ 

‘Why not? Several of my girl friends are ie to meet him 
never seen in public. And he’s really catching on.’ 4 

“Judith, you know my rule. I don’t mix with hired hell 
New Year’s Day bash we give takes care of them.” 

She smiled. ‘“The eggnog party is so square that it’s zm. And it 
my idea. Do you know Women’s Wear Daily said it was becoming] 
annual event? It even made the London Times.” BI 

“I think we had too many show-business names this year.” 

‘“‘We need them, darling. A few of them to add dash to the D 
And it isn’t easy, Greg, getting the right people together.” a 

e waved his hand, and listened to a news item that im 

ested him. The camera came in for a tight closeu 

Robin. Gregory could see why Judith’s friends wer 

terested. He was a good-looking guy. 

“Good evening’’—the clipped voice filled thel 

“We've all been fascinated by the news story of a genuine 

ture of modern-day piracy. I’m speaking of the Portuguese cruise 
Santa Maris that was seized at gunpoint in the Caribbean bye 

uguese and Spanish political exiles. This raid was led by Hem 

Galvao, a former Portuguese army captain. Galvao, along with 

lowers, has been promised asylum in Brazil. This reporter is leawil 

for Brazil tonight to get an In Depth interview with Galvao 

some of the American passengers who were on the pirated shi 

Gregory Austin clicked off the set in rage. ‘How dare he 
like that without reporting to anyone? Why wasn’t I told? 
returned from London a few weeks ago. I want live shows, not t 
that’s our main gaff against the competition.” . 

“Robin can’t do all his In Depth shows live, Greg. It’s the W 
famous people he interviews who give it stature. I’d be fascin 
see an In Depth on this Galvao.” 

But Gregory was on the phone. ‘Dan!’ His voice wa 


give. And soon he would find that he did belong to her—it would hap- “Did you know about Robin’s trip to Brazil?” 
Copyright @ 1969 by Jacqueline Susann. From ‘‘The Love Machine,’’ by Jacqueline Susann, published by’Simon and Schuster, Inc. 
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ould I?” Miller said. ‘“He doesn’t have to report to any- 


n why didn’t he tell me?” 

haps he tried. You weren’t in the office today. I tried to reach 

eral times during the afternoon with some further reports on 

tie Lane show. The out-of-town notices were great.” 

ory slammed down the receiver. Judith smiled at him. 

ren’t you being childish?’ she asked. “‘Robin has pulled a big 

for your network.”’ 

ou’re right,” he said grudgingly. “Making that announcement 

superb piece of showmanship. But it’s my network—I created 

on’t like anyone making decisions without my approval.” 

oy ‘ 

Vhen Amanda heard the news, she stood staring at the set. It 
*t be true. Any second the buzzer would ring and Robin would 

nding at the door. At 8:30 the phone rang. She banged her ankle 

nst the table, rushing to it. 

is is Ivan the Terrible.’’ Her face fell. She loved Ivan Green- 

but tears ran down her face from disappointment. 

ou there, Mandy?” 

es.”’ Her voice was low. 

IK, pussycat, I know—I heard the seven o’clock news—the 

Stone Man is off, so I thought you might grab a hamburger 

me. Meet me at the Tiger Inn—it’s a new joint on First Avenue, 

ifty-third. Right near you.” 

“OK.” She felt too weary to resist. ‘Fifteen minutes.” 

The Tiger Inn was enjoying a flash of popularity. It was almost 

Amanda recognized some 

s and some advertising men. 

tared at Ivan, mutely demand- 

ympathy. 

e scratched his beard. ‘‘He loves 

is morning—and disappears 

ening. With all the great cats 

town, you have to pick a 

acter like Robin Stone. I mean, 

ot even your scene. After all, 

0 is he, what is he? Just a news- 


e’s head of IBC News!’ She 
ited away; tears slid down under 
ims of her dark glasses. 

de’s bad news, baby. A guy 
walks through life without, get- 
turned on. That’s bad—he de- 
everything he touches.”’ 

o, I ruined it this morning on 
hone. I smothered him.” 
andy, nothing is ruined. Let 
get to him that you’re having 


With whom?’ she demanded. 
ou must know plenty of guys.” 
ve been seeing no one but 
n for a year.” 

Ou mean no one has ever made a pass?” 

e smiled slightly. ‘“‘No one that I’ve paid any attention to, in- 
ding that horrible Christie Lane. But that wasn’t a real pass. He 
ist asked me out.” 

| “What’s so bad about Christie Lane?”’ 

“You saw the show. He’s a slob.” 

“You could get a lot of publicity going out with him.” 

“But I can’t stand him, and it wouldn’t be right to go out with 
nN just for publicity.” 


1, 


irl with an unlined face. A nice, stupid girl who thinks that face will 
ay intact forever. Honey, a time will come when even a slob like 
ristie Lane won’t look at you. But right now, and maybe for the 
ext ten years, you can have anything and anyone.” 

_ “Except the only man I want.” 

e sighed. “‘Robin doesn’t function like other people. He’s like a 
at big beautiful machine. Fight back, baby, it’s your only chance.” 


% 
When the next Christie Lane show went on the air, Amanda had 

rked herself from deep depression into a state of self-righteous 
n This time, when Christie asked her to go out after the show, 
ze consented. 


and Kenny Ditto, and Agnes, a showgirl from the Latin 
r. Amanda sat beside Christie, but, apart from him asking her, 





e took her chin in his hand. ‘“‘You’re a nice girl. A nice, stupid - 


“What do you want to eat, doll?” they had no conversation. Jack E. 
Leonard, Milton Berle, and several other comedians came by to con- 
gratulate Christie. He was thrilled with the attention. Then, as he 
watched Milton Berle walk down the room to the front table, he said, 
“T think we're sitting in left field.” 

The showgirl said in a tinny voice, ‘“‘No, Chris, honest. As long 
as you make this room, you’re in good shape.” 

“Yeah, but Berle has the front table. And look, the Maguire 
Sisters are at the other.” 

“Marty Allen is sitting along the side.’’ This was Kenny Ditto. 

““Yeah—but up front on the side. Someday I’m gonna sit at the 
front table. And someday I’ll go to the ‘21’ Club.” 

All through dinner, Christie Lane and his “gofors’”’ were plotting 
his career. The showgirl ate everything in sight. Amanda sat with 
them feeling strangely isolated, yet relieved at being left to herself. 
When he dropped her at home, Christie remained in the cab and let 
Eddie take her to the door. 

He called the following morning and invited her to the Copa that 
night. She accepted; it was better than sitting home moping about 
Robin. The Copa was his home ground. They had a ringside table. 

The following morning, Ivan called to congratulate her on an item 
in Ronnie Wolfe’s column that said she and Christie were the new 
big romance in town. She was frightened at first, but when three more 
days passed with no word from Robin, she decided to see Christie 
again. It was another nightclub opening, another table crammed in 
with Christie’s ‘“‘gofors.”’ 

The night of the third Christie Lane telecast was charged with 
excitement. The two-week Nielsens 
had come out—Christie Lane was 
in the top 20. The sponsors ap- 
peared, Danton Miller was shaking 
everyone’s hand, everyone was con- 
gratulating everyone. Alwayso gave 
Dan an immediate renewal for the 
following season. 

That night Dan threw a little 
victory party at ‘21.’’ Christie un- 
loaded his ‘“gofors’” and _ took 
Amanda. Jerry Moss, producer of 
the show, came with his wife. None 
of the captains knew Christie Lane, 
but all of them knew Danton Miller. 
Dan complimented Amanda and 
said she was excellent on commer- 
cials. ‘Have you ever acted? Pic- 
tures? The stage?” 

“No, just modeled.” 

He looked thoughtful. ‘But I’ve 
heard of you’’—he snapped his 
fingers. ““Robin Stone! Didn’t I see 
your name coupled with his?” 

“T’ve gone out with him,” she 
said carefully. 

“Where is he? And when is he 


K ‘Ryan: A wedding 
-< might improve 
his tarnished image. 


coming back?’ Dan asked. 

“‘He went to Brazil.” She was aware that Jerry Moss had stopped 
talking and turned to listen. 

Dan waved his hand. ‘“That tape from Brazil came in over a week 
ago. Then he sent us one from France. He actually saw De Gaulle.”’ 
He shook his head in amazement. “‘Now I hear he’s in London.” 

She sipped her ginger ale and kept her expression bland. 

Danton smiled. ““The ratings are pretty good, and for a news show 
it’s solid. But your new boyfriend is our Jumbo.” 

Her new boyfriend! Christie Lane! She felt sick, physically sick. 

Two days later, Amanda found in an afternoon paper a feature 
story on Christie Lane, with a three-column picture of her. Christie 
was quoted as saying, ““We’ve just been dating a few weeks, but, man, 
I’m really hung on her.” y 

Amanda threw the paper down in disgust. So far they had been 
surrounded with stooges and comics and back-slappers. But what 
would happen if there ever came a time when they were alone? 

A few minutes later the phone rang, and a jubilant Christie bel- 
lowed, ‘‘Doll—did you see the jazz in the papers? Tonight we cele- 
brate. Alone. I got Danton to get us a good table at ‘21’ for cock- 
tails, and then we’re going to dinner at El Morocco. Danton is fixing 
it—so we sit in the right place and not in squaresville.” 

“I’m sorry, Christie,’’ she answered. “I have a late booking, and 
a very early appointment tomorrow morning.”’ 

“Break it. You’re going out with the new king —— 

“TI can’t cancel my bookings. I earn too much money.” 


> 


+ 


“Doll, whatever you lose, I’ll pay you! What’s the total?” 

She had no early bookings, and her last appointment was at five. 
“Well, three hours tonight, and two tomorrow morning.” 

“OQK—what’s the tab?”’ 

“Between three seventy-five and four hundred dollars.”’ 

He whistled. ‘““You make that kind of loot?” 

“I get seventy-five dollars an hour,’’ she said. 

“You’re a liar!” 

- She slammed down the receiver. Two minutes later he rang back 
“Doll, forgive me. For that kind of money, you need your sleep. We'll 
make the big leagues another night. But I have to keep the ‘21’ date— 
a lady from Life magazine is coming to have a drink with me.” 

Then Ivan called. “I guess by now you’ ve read the evening paper,”’ 
he said. ‘Well, at least the story about you and Christie Lane saves 
your face, pussycat.” 

‘‘What do you mean?” 

“Page twenty-seven. I’ll hang on while you cut your wrists.” 

Amanda opened the paper. There was a picture of Robin, his arm 
around someone called Baroness Ericka Von Gratz. The story had 
been cabled from London: 


Baroness Ericka Von Gratz has not been around London since the death 
of her husband, Baron Kurt Von Gratz, in the Monte Carlo race. Those of 
us who have missed the fashionable pair are delighted to know she has come 
out of mourning since the arrival of Robin Stone, American television jour- 
nalist. For the past ten days she has been going to the theatre and intimate 
dinner parties with Mr. Stone. And now the pair have gone off to Switzer- 
land to stay with the Ramey Blackstons. Skiing or romancing—it’s hard to 
tell—but everyone is delighted that our lovely Ericka is smiling again. 


Amanda threw herself on the bed 
‘and sobbed. Then, with a sudden 
change of mood, she sat up and 
dialed Christie Lane. He answered 
immediately. ‘I’ve canceled my ap- 
pointments,” she said. 

“Look, I was only kidding when I 
said I’d make up your fees—I can’t 
afford that kind of scratch.” He 
sounded frightened. 

“T’m not asking you to pay me, 
Chris. It’s just that I’ve suddenly 
decided I was working too hard.”’ 

“Oh great! Meet me at ‘21’ at 
six-thirty. That’s when the broad 
from Life will be there.”’ 

The evening went off easier than 
she expected. The headwaiter, obvi- 
ously coached by Danton Miller, 
gave them a table in the center sec- 
tion downstairs. The girl from Life 
explained that she had been sent 
over to “‘talk’’ to Christie about an 
interview. Then she was to write her 
impressions, and the senior editors would decide whether they wanted 
to assign someone to do a story. 

Christie insisted that she accompany them to El Morocco. 
Amanda realized that he was desperate for the story. He told the re- 
porter about his humble beginnings, the early poverty, the honky- 
tonk nightclubs he had played. As she began to take notes, he threw 
his arm around Amanda: “Imagine a bum like me winding up witha 
fancy society-type cover girl!” 

At the end of the evening, Amanda asked to be dropped off first. 
She was bone tired. It was an effort to take off her clothes. She wanted 
to flop on the bed and go right to sleep. She took off the makeup and 
automatically began the hundred strokes on her heavy blond hair. 
She stared at the brush. It was filled with hair. She’d have to stop 
using the Alwayso spray. No matter how much Jerry praised it, the 
stuff was murdering her hair. She finally fell into bed and was gratified 
that she was so tired—at least she wouldn’t lie awake and think of 
Robin and the Baroness. 

Amanda spent the next four evenings with Christie, followed by a 
reporter and photographer from Life. The final shots were taken while 
she was doing her commercial on the Christie Lane show. 

Christie stood backstage with her and watched the Life crew leave. 
“Tt’s in the bag!’ he said, throwing his arm around her. ‘“Tonight 
we're really going to celebrate—the new ratings just came out. I’m 
in the top ten! Do you hear that, doll? Tonight we’re going to 
Danny’s Hideaway just by ourselves.’’ 

When they were ushered to the front table at Danny’s, Christie 
was like a child in his happiness. Everyone stopped by to congratu- 
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late him on his show’s rating. He ordered steaks for 
She picked at her food, while he ate with enthusiasm. 
“Tonight,” he said, “we go to my place.’”’ He looked at her 
a beaded sheath she had worn on the show. ‘‘We’ll stop at your r 
and you can feed the cat and change your dress.” 
“Why do I change my dress?” 
He grinned awkwardly. “‘Look, doll, how’s it gonna look total r 
morning, you traipsing through the Astor lobby in that get-up?” 
She colored visibly. “‘Chris, I want to go home, alone. I ha 
headache, it’s been a long day.” 
“All right, we'll let the lovemaking go till tomorrow night 
got a benefit tomorrow, maybe the following night. Is that a dat 
“T don’t know ——’” 
“Whadya mean? We been going together a long time—or are 
still carrying a torch for Robin Stone?” | 
“Robin Stone 1 is a very good friend. I’ve known him over a vea no 
“Then you’re not carrying the torch?” 
‘“‘Take me home,”’ she said. of 
“Oh, doll, I’m sorry.” He took her hand and looked at her inte nt | 
“T go for you, Mandy—I really go for you. And it could be for keep 
The open, homely face was vulnerable. Tonight on the air he 
intentionally sung ‘““Mandy’’—the song Al Jolson had made fan 
When he got to the line: “Mandy, there’s a minister handy,” he 
turned and looked right at her in the wings. The camera crew 
gone crazy changing shots. She didn’t want to hurt him—she 
what hurt was. “Look, Chris,” she said, “‘you have everythin 
to be a star, you’ll have millions of girls ——” 
“T don’t want them. I want you.” 
She looked at him with 
“T like you, Chris, but I’m n 
love with you.”’ 
“That’s enough for me,’’ he 
“T’m willing to wait. Just give 
chance—go out with me, date 
eventually you’ll want the w 
Maybe it’ll even be marriage. 
that’s all I ask.” 
She kissed him good-night ot 
side her apartment. When she 
herself in, she found a telegram h 
been slipped under the door: ARR! 
ING IDLEWILD TWO A.M. TWA F ag 
THREE. IF YOU’RE REALLY MY Gl 
‘ YOU’LL HIRE CAR AND BE IN 
ROBIN. 
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Gregory Austin: 
He owned the network, 
and no back talk, boy. 


She stood at Gate Seven, wa t 
ing passengers disembarking. Rob 
sort of sailed through the peop! 
and threw his arms around h 
‘“‘How’s the new television star?” 

“Thrilled to see the worl 
ear greatest newsman.” She match 
his tone and vowed not to mention the Baroness. =3 put his arn 
around her and walked to the car. 

“I don’t understand,” she said. “I thought you were in Londo 
but your plane’s from Los Angeles.”’ a 

“I took the polar route to work in L.A. for a few days.” - 

In the car, she snuggled against him. His kiss was long and dee 
“My lovely Amanda! You’re beautiful.”’ 

“Robin, while you were away I went out with Christie La 
He couldn’t seem to place the name. “‘The star of the show,” she 

“Oh, yes, I hear he’s catching on_big.”’ 

She looked at him. “Some people think I’m his girl. I wanted y ye 
to know that it’s just talk.” i’ 

He laughed. ‘Celebrities get their names in gossip columns.” 

“And you don’t mind that I went out with Chris?” * 

‘‘Why should I? I wasn’t exactly a hermit in London.”’ 1 

She pulled away from him and turned toward the window, staring 
into the darkness at cars flashing by. “Robin, are you trying to hum 
me?’’ i 

FONOR | He was looking at her honestly. ‘‘Nor are you trying 
hurt me.’ f 

“But I’m your girl—aren’t I?” a 

‘You bet you are.” (That grin of his!) “But, Amanda, I ne 
said I wanted you on a leash.” 4 

‘You mean you don’t mind that I went out with Christie? WI 
if I slept with him?” a ) 

“‘That’s up to you.” . | 

“Would you care?” 


a 


| 
¥ 























































he wants me to. He even talks about. marriage.” 
spent the night together, locked in each other’s arms. It was 
obin had never been away. Later, she said, ‘‘Who is the Baron- 
nd at once regretted asking the question. J 
dame with a bona fide title,’’ he said, ‘‘who likes to swing. 
meet Ike Ryan? The film producer. Based in Italy.”’ 
—“T’ve heard of him.” 
You’ ll like him. We met in London. I was feeling rotten, and he 
nvited me to one of his parties. There were three Italian movie 
resses, the Baroness, Ike and me. Ike’s a good guy. He’s going to 
s Angeles to set up his own film company. He’ll give the town a 
in the arm.’ 
“With orgies?” 
“No, with pictures. He’s a gambler, and he has great style. He’s 
lso good-looking. Women like him.”’ 
In the morning she called Nick Longworth and asked him for the 
name of a dermatologist. Her hair was falling out again. 
He laughed. “‘You’re probably molting, darling. Call your doctor 
‘get a B-twelve shot—and get a good night’s sleep.” 
_ She was finished with her work by three, and went home to take 
ap. Her cat Slugger jumped into bed and curled up in her arms. 
kissed his tawny head. “‘It’s not night, darling. We’re just resting.”’ 
_ She knew she had slept. She sat up with a jolt. It was dark—what 
7 was it? Suddenly she remembered, and turned on the light. Nine 
lock! And Robin hadn’t called! She checked with her answering 
ice; no calls. She dialed Robin’s 
nber. When his service answered, 
hung up without speaking. 
The following day she waited un- 
il six, then called him. After all, he 
sht be sick. He answered, and he 
s fine. It was just all the desk 
rk that had piled up. He said he 
ld call tomorrow. 
The next morning she saw his 
ein a gossip column: “Ike Ryan 
Robin Stone were at El Morocco 
two beautiful Italian actresses. 
eir names were too long for this 
porter to remember, but he’ll 
er forget their faces and their— 


Judith Austin: 
wife of the owner— 
walk softly, boy. 


That night Hendands went out 
h Christie. At Danny’s Hide- 
ay, Christie was disgruntled; 
y had been given a small table 
mg the wall. One of the front 
ables was occupied by a group of 
foliywood celebrities. The other 
da “Reserved” sign. In a few 


utiful girls, two men. And one of the men was Robin. Amanda 
him lean over and kiss one of the girls on the tip of her nose. 

“Oh, look who has my table,” Chris said. ‘I watched him one 

t—wanted to take a gander at my competition. He was yelling 

ut Cuba and some jerk was agreeing with him. Big deal! Did you 

et a load of his ratings against mine?” 

“He’s in the top twenty-five—that’s excellent for a news show.” 

he wondered why she was defending him. 

“I’m gonna be number one, you watch. And everyone treats me 

I’m number one—except you.”’ 

~~ “T like you very much.” 

_ “Then put up or shut up.”’ 

_ “TI want to go home.” She really felt ill. At the front table Robin 

was listening to one of the girls with his head bent close. 

_ “Oh, doll, let’s not fight, ”’ Christie said. ‘‘I love you, but we’ve 

got to make it together.” 

~ “Take me home.” 

_ He looked at her oddly. ‘‘If I take you home, that’s it. I know 

then I’m licked.” 

_ She watched him sign the check. When they passed Robin’s table, 

e stood up, congratulated Chris on his show, and introduced every- 

ne at the table. The two girls were both Francesca somethings— 

talian starlets—and the man was Ike Ryan. Amanda was surprised 

when Ike stood up. He was six feet tall, with black hair and blue eyes, 

med, strong looking, good-looking; nothing like she had envisioned. 

© this is te Amanda?’’ He turned to the two girls and spoke 





utes four people were being taken to it by Danny himself. Two 


Italian. The girls nodded and smiled at her. Ike said, “I just told 
them what a big shot you are, Amanda.”’ 

‘“‘Tell °em about me,” Christie said. 

Ike laughed. ‘‘I don’t have to. They know who you are. They’ ve 
been glued to the TV set since they got here.” 

_ It seemed an eternity, but they finally left. Amanda shot one last 
glance at Robin, hoping to find some message in his eyes, but he was 
talking to one of the girls. 

Christie was glum as he hailed a cab. Suddenly Amanda took his 
arm. “‘I’ll come to your place, Christie.’ 

Later, Christie was euphoric. ‘‘Listen, I’ve decided. We’re gonna 
get married. At the end of the season. I’ve got six weeks booked in 
Vegas this summer for big money. We’ll get married there. You’ll — 
have a ball, it'll be our honeymoon.” 

Robin called the following day. He was leaving for Los Angeles 
that afternoon with Ike Ryan. He wanted to do an Jn Depth with 
Ike, on a movie set. From there he was flying back to London, and he 
had no idea when he’d return. She didn’t mention the Baroness or 
the Italian starlet, and he didn’t mention Christie Lane. 


On May first, Amanda awoke 15 minutes before her ‘“‘wake-up”’ 
call. Today Life would be on the newsstand with the Christie Lane 
story. Everyone was waiting for it. Christie felt it would make him 
an international celebrity. Nick Longworth was all set to raise her 
fee to $100 an hour. 

It was a ten-page spread with a big headline: THE CHRISTIE LANE 
PHENOMENON. She was featured with Christie in four pictures, and 
there was one of her alone, posing for Ivan in a chiffon dress in Cen- 
tral Park. It was all very compli- 
mentary to her, and, although it 
painted Christie as a man of the 
people, it slyly revealed his flam- 
boyancy, his total absorption with 
his new fame. She read on: 


To go along with his new promi- 
nence, Christie Lane has taken himself a 
girl fit to be the consort of the new top 
minstrel man of television. A beautiful — 
cover girl— Amanda. Christie Lane wor- 
ships the elegance of this beautiful girl. 
And perhaps the lovely Amanda finds 
reality with Christie Lane. 


She shut the magazine. That last _ 
line! How would Robin take it? 
Actually, she saw very little of 
Christie. He spent at least two 
nights a week with his writers; there 
were benefits, interviews—all time-- 
consuming, all part of being a star. — 
But he expected that they’d get 
married in Las Vegas this summer. 
She had let him talk—the summer 
had seemed so far away. But now it was May! 

She had to break with Christie Lane. She had only continued see- 
ing him because of her loneliness and longing for Robin: She could 
never really care about anyone else. But at least she was making 
Christie happy, and being with Christie was better than being alone. 

The phone rang. Robin’s crisp voice caught her off balance. 
“Hello, celebrity!’ 

“Robin! Oh, Robin! Where are you?” 

“Just landed at Kennedy. I’ve been on a story in Israel. I just read 
about you on the plane.” 

She kept her voice light. ‘“You oe sound as if you missed me.’ 

or did??? 

It was five o’clock—too late to fash her hair, but she could put 
on a fall. She had steaks in the.freezer, and vodka. 

“Are you as beautiful as ever?’’ he asked. 

““Come see for yourself.”’ 

“Fine. Meet me at the Lancer bar tomorrow, at seven.” 

Tomorrow! She was so disappointed she couldn’t speak. He took 
her silence for indecision. ‘“‘Has Christie Lane cut me out of the 
picture?” he asked. 

“‘No—but he’s asked me to marry him.” 

“He might be a good bet. His show will go on forever.”’ 

“Would you care, Robin, if I married Christie Lane?” 

“Sure I’d care. I'd hate to lose you. But I can’t compete against 
an offer of marriage.” 

“Why not?” 

“Look, baby, there’s only one reason for marriage, and that’s to 
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have kids. I don’t want any kids. I have to be loose, be able to pick 
up and go. You can do that with a girl, even a wife. But you can’t 
do it to a kid. What kind of a father would I make?” 

She was trembling. Marriage had always been a subject he had 
refused to discuss. But now they were actually discussing it. 


“Oh, Robin, I think you’d make a marvelous father. We don’t 


” 


have to have children now —— 
“Then why get married ?”’ he asked. 
‘To be together.” 


“We’re together, except when I need to be alone.” His voice 


became gentle. ‘‘Do you understand, Amanda? I’m not geared for. 


marriage. I like things the way they are.” 

“And what about the Baroness?’’ She knew she was destroying 
herself, but she couldn’t help it. 

“Amanda darling, another awful thing about marriage is explana- 
tions. I don’t owe you any, nor do you owe me any. Now, how about 
tomorrow? Are you free?” 

“T’ll make myself free.” 

“Good girl.” 


Her voice was sullen. 


The summer was over. She had been with Robin every night. Now 
it was October—the new season had begun. The Christie Lane show 
went back on the air, and Jn Depth started its second season. Christie 
was demanding that she set a date for the marriage, and Robin was 
off again on a trip. It was as if the summer had never happened. In 


- spite of her vow, she knew she would keep putting off Christie, wait- 
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ing and hoping for Robin. 

On the fifteenth of December her sponsor, Alwayso, announced 
that the show was moving to California for the rest of the season. 

“We go out as man and wife!’ Christie insisted. ““We stop off in 
Chicago and get married!” 

“T won’t get married on the way to anywhere. If I go to California, 
we'll get married out there,” she replied. 

Robin was in London. Amanda panicked; she didn’t want to 
marry Christie, but she couldn’t afford to leave the show unless Robin 
agreed to marry her. Alwayso paid her $1,000 a week. 


The invitation to the Gregory Austin New Year’s Day party read: 
“Eggnog, four to seven.’ 

About 20 people had arrived when Chris and Amanda entered the 
Austin town house. Amanda recognized a U.S. senator, several social- 
ites, and some movie stars. She also saw Danton Miller, and in the 
corner, chatting with Mrs. Austin, was Ike Ryan. 

Ryan’s first major picture was in the final stages of editing. The 
publicity began when he signed one of Hollywood’s top glamour girls 
to star in it. She had immediately left her husband and embarked on 
a wild romance with Ike. When the picture was finished he had 
dumped her and taken up with a new starlet, whom he promised to 
feature in his next film. The rejected star tried sleeping pills, but was 
saved when she phoned her estranged husband. Ike had made the 
front pages—swearing he had come to Hollywood to be a producer, 
not a lover. He was good-looking in a rugged way. Amanda guessed 
him to be 40. 


manda and Christie stood alone, oddly isolated in the 
crowded room. Danton Miller came over. Chris clung 
eagerly to Danton, and the two men launched into a dis- 
cussion of ratings. Amanda excused herself and asked the 
butler for a telephone. He led her to the library and 
closed the door. In a moment the door opened. It was Ike Ryan. 

He grinned. “I saw you slip out. We met at Danny’s Hideaway 
last year. I’m Ike Ryan.” 

_. Ina cool voice she said, “I came here to make a phone call, but 
the number seems to be busy.’’ 

He waved a hand. ‘“That’s what I’m after, too. Mind if I use it?” 
Before she could reply, he took the phone and began to dial. Mid- 
way he turned to her. ‘Hey, are you free after this party?’’ She 
shook her head. He went back to his dialing. ‘‘Then I’ll put through 
this call.” 

His number answered. “‘Hi, Joy sweetheart, want to make it for 
dinner at nine? I’ll send my car for you. We got three parties we can 
go to. What? Sure I do. OK, toots.’”’ He rang off and turned to 
Amanda. “See what you’ve missed ?”’ 

The library seemed empty after he left. Amanda wandered from 
room to room, scanning every face, but Robin wasn’t there. At 8:15 
she allowed Chris to drag her to a party at the Edison. 





The crowd at the Polo Bar in the Beverly Hills Hotel was thin- 
ning out, but it was still too noisy for Jerry Moss. He hated this 
town, but the Christie Lane show had climbed to the number-two 
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. mirror. Her makeup was streaked. Ike was not gentle, but she ¥ 


spot. It had Back a eae move, ae ie show ail 02 
the second half of the season. 

At 8:30 he was meeting Christie and Amanda at Chasi 
one of the few nights that Amanda had agreed to go out.” 
always tired lately. Every night, at 8:30, the ‘““Do Not Disturb’’s 
went on her door down the hall. Of course, she did have long hours 
she had picked up most of the top modeling assignments in Califon I 
and she was getting some interest from picture producers. Her e 
smile was always there, but Jerry had given up asking her to dinne 
She always made the same plea: “‘I’d love it, Jerry, but I’m tired 2 
I’m doing a big fashion layout tomorrow.” 

Well, maybe he had been exorcised along with Robin. Shai eV 
mentioned Robin’s name, or asked about him. Jerry looked at I 
watch—8:45. He put in a call to Chasin’s. Christie came on fri: 
away. ‘“Where are you?” i” 

“T’m at the hotel, waiting for a call from New York.” 

“Then we’ll cancel here.’ Christie sounded glum. ‘I’m alon 
Amanda phoned an hour ago. Has a sore throat, so she took a slee] 
ing pill. I’m sitting here all alone. This is a: real hick town—no 9 
goes out except on weekends.”’ 4 

Jerry hung up and lit a cigarette. Maybe Amanda would av 
something from room service with him. He phoned her. She y 
polite, but she refused his invitation. 4 

“TI couldn’t eat, Jerry; my throat is sore and I have a swolle 
gland in my neck. I’m coming down with something, and Christ ie 
show is in two days. I want to look all right; it would be terrible 
I missed doing the commercial.” if 

Jerry felt hemmed in. He opened the French doors onto the ahs | 
garden outside his room. The night sounds of crickets seemed intens 
fied by the darkness. Amanda’s garden was three doors down. Suc 
denly engulfed by loneliness, Jerry started down the path toward h 
patio. He stopped suddenly and stepped behind a tree. Amanda ha 
come out and was peering around cautiously. She walked to one 
the bungalows and tapped on the door. Ike Ryan appeared. He te 
her in his arms and they disappeared inside. Jerry returned to hisroo 
No wonder she was too tired to go out! Some swollen gland! 

Actually, she did have a swollen gland in her neck. Ike had n 
ticed it. When she returned to her room, she stared at herself in 
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sure that he cared for her. He kept at her to break up with Christi 
When she explained that the Lane show was her main source of 1 
come, he said, ‘“‘Listen, toots, you "ll never have to worry about 
buck as long as you’re with me.’ 

But that wasn’t exactly a marriage proposal. ‘Well, she’d stall @ 
til June, then ask him right out. If he didn’t want to marry her, sk 
marry Chris; it wouldn’t matter much, one way or another. Sudden 
she was tired. All the blood seemed to drain from her. She had be 
taking amphetamines. They pepped her up—of course, they killed h 
appetite, but she forced herself to eat. There were cankers on | 
gums and on the roof of her mouth. Maybe a penicillin shot wou 
help. Or a good night’s sleep. She fell into bed. 

In the morning she took two amphetamines before leaving fo 
modeling job. The pills gave her some energy, but her heart va ra 
ing. The photographer drove her to Malibu, where she put on a bat 
ing suit and got on water skis. When the speedboat began towin 
her, she just managed to hang on. She bent her knees and helt 
rope, then pulled herself up straight as the boat gathered speed. S 
denly everything seemed to sway—the sun was falling into thell se 
and she felt the cool softness of the ocean close over her. 

When she opened her eyes, she was on the beach, wrapped if in 
blanket. Everyone was staring down at her. 3 

“‘T_guess I blacked out,”’ she said. 

She spent the rest of the day and all that night in bed. “When st 
woke her mouth seemed better, but her legs were black and blue. Site 
must have bruised them when she fell—probably banged them again ! 
the water skis. The following day she felt worse. The sores he 
returned to her mouth, but it was the bruises that frightened hi 
They had fused into one alarming pattern of purple, covering her legs) 
from ankles to thighs. When Christie called, she told him abou | 

“Chris, find‘me a doctor . 

“Look, doll, I’m meeting with the writers in ten minutes. The 
must be a croaker connected with that fancy hotel.”’ 

The doctor in the hotel was out on call. She was desperate not 
She canceled her afternoon booking. She was supposed td pose: 
tennis shorts, but makeup couldn’t cover her legs. When Ike Ryam 
called, she was dozing. At first she was evasive, then she told him 
the truth. 

“Don’t move, toots. I’ll be right over with the best doctor in L.Ag 

In 20 minutes Ike appeared, accompanied by a middle-aged a 
carrying a satchel. “This is Dr. Aronson. I’ll leave you two alo 


; ht out i in he hall, so just holler if he gets fresh.”’ He 
he doctor. 

son examined Amanda with impersonal casualness. He 
her heart and her pulse, and nodded approvingly. She began 




















































these blisters?” 

st for a few days. But it’s my legs that worry me.” 

felt her neck, and nodded. There was no change of expression 

face when he examined her purple blotched legs. She aa 

the water-skiing accident. 

Do you think that’s what it is?”’ she asked. 

’s hard for me to tell. I’d like to put you into the hospital for a 

w days. When was the last time you had a blood test?” 

Never.”” She was suddenly frightened. “‘Doctor—is something 

y wrong ?”’ 

smiled. “Probably just a case of anemia—all you fashionable 

ck blood. But I want to rule out a few things.” 

ke what?” 

ell, mononucleosis for one thing—there’s a lot of it around. 

have some of the symptoms—fatigue, the bruises, headaches.’ 

en he left, she felt better. She went into the bathroom and 

d her hair. She really looked awful, and Ike would be back any 

d. She put on lipstick, added mascara, then settled into bed. 

ke came into her room with a big smile. “‘Pack your bag, bring 

prettiest nightgown, and be all set when I get back. I’m going 
to the bookstore and buy you all the top novels.” 

“Where am I going?” 

To the hospital—and no back 

The Doc thinks you may have 

onucleosis. If you have, you’ll 

the whole damn hotel—you | 

even be able to get room 

t a hospital—Ike, I’ve never 

sick.”’ ; 

ou aren’t sick now, but this is 

pwood, toots. Everything is 

larger than life. I’ve ordered 

gest corner room. Listen, for 

ays live it up. I’m footing the 

leave word you’ve gone to 

for a fashion job, and you’ll 

k in time to do the show.”’ 


ry was waiting at the Lancer 
le should have been in Los 
s attending the Christie Lane 
sal, but he had decided to 
ch his week in New York to ten 
. It was two o’clock in Los An- 
ow, the bedlam was just be- 
g. He sipped his Martini and 
as Robin approached the bar. 
n was telling him about a new idea he had for a news show 
the bartender signaled Jerry to the phone. He was surprised. 
me? I never leave word that I’m here.” 
as Christie Lane. ‘‘Listen, Jerry,” he said, ‘‘I called your office, 
d your home, your wife said to try you here. Am I glad I got 
Amanda ain’t doing the show tonight. We put in a rush call for 
del to take her place. She’ll get by, but I think you should do 
ing about it.” 
Where’s Amanda ?”’ 

he disappeared—just left word she was going to Frisco on a 
ng job. Then today she calls and announces she can’t do the 
tow. And where is she? In the hospital.” 

“Hospital!” 
“Relax, nothing is wrong. I tore over, and there she was in a big, 
y room, all made up, looking gorgeous. She claims she’s anemic 
d isn’t leaving until she gets all built up. 
“Well, she must need to be in the hospital if she’s there, Christie.” 
‘In Hollywood? Are you kidding? Half the broads in this town 
k in to catch up on their beauty sleep. Look, I saw Mandy—she 
r looked better.”’ 
“Tl be out the end of the week, Christie. And don’t worry about 
nda. I’m sure it’s not serious.” 
m not worried—I’m mad. You don’t just skip a show for a rest 
know it sounds corny, but I played joints when I had flu. I don’t 
ng with anyone who goofs ona show. What kind of a marriage 
e have if she thinks she can cancel a show like she used to do 
me of her bookings? You know what I mean: ay 


Danton Miller: 
in TV, as elsewhere, — 
nice guys come in last. — 


e looked into her mouth with a flashlight. “How long have 
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_When Jerry arrived on the Coast, he found Amanda was still in 
the hospital, propped up in bed, looking beautiful, in full makeup. 
The door opened and Ike Ryan burst in. “Hi, toots, I got you all the 
trade papers and a new book.’”’ When Amanda introduced Jerry, Ike 
held out his hand. “I’ve heard a lot about you. Amanda says you’ ve 
been a good friend.” 

“We go back together,” Jerry said weakly. In an effort to cae 
his authority he said, ‘‘I know Amanda is enjoying the attention, but 
she has an obligation to me—to the show.” He turned to Amanda. 
‘‘When do you plan to leave here?”’ 

“The doctor thinks at the end of the week.” 

“She’ll go when she’s completely rested,” Ike snapped. 

Jerry stood up. ‘Well . . . perhaps we ought to find a permanent 
replacement for the rest of the season.” 

“No,” Amanda begged. “‘Oh, Jerry, no, please—I’'ll be back next 
week. Maybe even this week.’’ She looked pleadingly at Ike. 

He shrugged. ‘‘Whatever you want, toots. Listen, I’ve got some 
calls to make. I’ll use the booth down the hall. Good-bye, friend.” 
He looked at Jerry coldly, and left. 

“Look, Amanda,” Jerry said, “maybe you should quit the show. 
This guy seems crazy about you.” 

“He hasn’t asked me to marry him.” 

He groaned. ‘“‘We’re back to that game again?” 

“Look, Jerry, right now Ike wants me because he knows Chris 
wants me. But if I’m out of a job, without Chris, Ike is going to tire of 
me pretty fast.’’ Her eyes went soft. “‘Jerry, I’ll be back. I needed this 
rest. I’ve been going at such a pace for six years...” 

He patted her on the head. “Re- 
lax, honey, the job is yours for life. 
I’ll call you tomorrow.”’ He left the 
room and walked down the hall. Ike 
Ryan was waiting for him. ‘In here, 
buddy,” he said, motioning to a 
small waiting room. 


said. 

“Not until we have a little talk. 
You’re some fine friend! She hasn’t 
got enough trouble, you have to 
threaten her yet.” 

“Anemia isn’t that serious,”’ 
said. 

‘She only thinks she has anemia.” 
Ike stared at him. “I’m going to 
trust you. No one knows this. Just 
Doc Aronson and me. And nobody 
is going to know it—especially 
Amanda. She has leukemia.” 

Jerry sank on the couch. His 
hands shook as he reached for a cig- 
arette. ““How long has she got?” ° 

“Tt might be minutes. It might be 
six months.”’ 

Jerry turned away, but his composure broke. Ike sat beside him 
and clasped his shoulder. ‘‘Look, they’re trying a new drug. She 


Jerry 


started on it two days ago and her blood count has gone up. If things — 
go right, she has a chance for a remission, and who knows, by then ~ 


they might find the cure.”’ 

“What can I do?” Jerry asked. 

“Just keep your mouth shut. Make Christie Lane stop heckling 
her with this show-must-go-on jazz! And tell her the job is waiting. 
If the drug works, the doc says she’ll be fine in like a week. For how 
long, no one knows. Why does she want to work?” 

“Because she thinks you might ask her to marry you—but only 
if she’s working and is independent.” 

“Oh, for God’s sake.”’ Ike Ryan got up and held out his hand. “‘If 
anyone hears about this, I’ll break your head in.”’ 

Jerry promised to keep the secret, but he knew he was going to 
tell Robin. He could tell that Amanda liked Ike, but she never looked 
at him the way she had looked at Robin. 

Ike Ryan watched him leave, then he walked slowly down the 
hall to Amanda’s room. He forced a smile on his face, opened the 
door and sailed in. ‘““Tonight I’ll bring champagne; now I got to get 
to work.”’ He started for the door, then turned. “‘By the way, toots, 
there’s something I’ve been meaning to ask. Will you marry me? You 
don’t have to give me your answer for at least ten minutes. I’ll call 
you when I get to the studio.” 

Amanda responded to the new drug. Within a week she was in a 
state of complete remission. Ike was jubilant, but Dr. Aronson 
warned him that a remission was not a cure. 
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“T have to get to my office,” Jerry — 


Re ee ie 


CT ies 


“But, for the time, she can live a normal life, nght?”’ Ike asked. 

“Tet her do anything she wants. No telling how long she’lI feel this 
well,’ the doctor replied. “‘But I want her to come to the office every 
week for a blood test.”’ 


Ike came to bring her home from the hospital. “I just rented a 
palace on Canyon Drive. It’s got everything—even a butler. When 
do you want to get married, toots?” 

“When I finish the show—that’s six weeks. It would be rough 
working with Christie if he knew we were engaged.” 

“Who says you have to work with him? Quit: the show.”’ 


“Tke, I’ve had almost three weeks’ rest. I feel marvelous. I’m going 


to eat liver every day. And I’ve been reading about blood—all the 
things that are good for you.”’ 

“Now don’t start practicing medicine,” he said. 

Amanda enjoyed her first day back at the hotel. The suite was filled 
with roses from Ike, gladioli from the hotel, and some cheap spriag 
flowers from Christie. At four o’clock a waiter arrived with a baked 
potato loaded with caviar and sour cream. The note read: ‘“To hold 
you till I get there for dinner. Love, Ike.”’ At six the phone rang. 

“Hello, star—how are you?”’ It was Robin, just like that, with no 
explanation for his long silence. 

“T’ve just come home from the hospital.’ 

“What was the matter?” 

*‘Anemia. I’m fine now. Didn’t Jerry tell you?” 

He lied smoothly. “I haven’t talked to Jerry; I’ve been away. 
Listen, baby, I have some business in L.A. and I’m flying out Sunday. 
Think you can spare an evening for 
an old friend ?”’ 

“T’d be delighted, Robin.” 

“Good. Dinner on Sunday— 
that’s a date.” 

She hung up and lay back against 
the pillow. No need to get excited. 
He probably only had a few days’ 
work in Los Angeles and figured 
there was good old Amanda, just 
waiting. Well, she’d show him how 
it felt when someone else called the 
shots. 

When Robin checked into the 
Beverly Hills Hotel on Sunday the 
desk clerk handed him an envelope. 
Inside was a hastily scrawled note 
from Amanda: ‘“‘Dear Robin, it’s 
my birthday, and Ike Ryan is hay- 
ing a few people drop by. I had to 
get there early because I’m guest of 
honor. Please come—I can’t wait to 
see you.” 

There were a phone number and 
an address on North Canyon Drive. 
He hated cocktail parties, but from 
now on it was going to be whatever 
Amanda wanted. He reached in his pocket to check the small gold 
circlet—if they could break away from this party early enough, 
they’d fly to Tijuana and get married. He called the doorman and 
ordered a cab. 

Ike’s enormous living room had the usual enormous bar, and peo- 
ple were cluttered around it three deep. There was enough earning 
power in this room to support a small country—actors, producers, 
heads of studios, even the top screen writers, and the usual assort- 
ment of beautiful girls. 


Christie Lane: 
A cornball comic— 
perfect for the tube. 


Amanda crossed the room to greet him. He had forgotten how 


lovely she was. Death couldn’t be lodged in that slim, wonderful body ! 

“Robin!” She threw her arms around him. “It’s wonderful to see 
you. Oh, but you don’t know many people.’’ She broke the embrace, 
took his hand and shouted: ‘‘Hey, everybody—gquiet!”’ The room 
grew still. “I want you to meet Robin Stone. He came all the way 
from New York. You all know who Robin Stone is—he’s the star of 
In Depth!” Her gaze was innocent. ‘“‘None of you seems impressed, 
but he’s a very big man in New York.”’ 

A few people pretended to recognize him with feeble nods, then 
turned back to their own conversations. Amanda led him to the bar, 
where Ike Ryan greeted him warmly. Amanda handed Robin a glass. 
“Filled with your favorite brand of vodka—one hundred proof.’’ 

Robin watched as Ike and Amanda went to greet an English actor 
who was making an impact on Hollywood. He searched the crowd 
for Chris Lane, and spotted him across the room. Poor Chris—he still 
thought he was engaged to Amanda. The caterers began setting up 
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birthday, was in  Rebrinehe reineeitceet i eelceeting it du 
snowstorm. He was just starting on his fourth vodka when 
a loud roll of drums, Amanda was standing in the center of the ro 

“Everyone! I, we, have an announcement!’’ Amanda held up h 
hand. There was a large diamond on her finger. “Ike gave this ton 
today—but it’s not a birthday present. In fact, it’s not my birthd 
at all, it’s just our way of announcing our engagement!’’ 

Everyone began to talk at once. Christie Lane stood mute z 
glassy-eyed. One of the guests ran to the piano and began to pl 
Lohengrin. From across the room Amanda’s eyes met Robin’s dat 
gaze with triumph. He raised his glass in a silent toast. When he say 
Ike crossing to the den, he put down his drink ard followed. 

“T want a few words with you, chum,” Robin said. 

Ike signaled a waiter for drinks, and led Robin to the desert 
pool area. “OK, shoot. *What’s on your mind?” 

““Amanda.”’ 

“That’s right; you had a swing around with her once.” Ike swa 
lowed his shot of bourbon. “‘Aren’t you going to toast the groom: 

“T know what’s going to happen to Amanda,” Robin said quieth 
“Jerry Ross told me.” . ; 

“T warned that little punk to keep his mouth shut.”’ 

“Jerry did what he thought was best. I came out here to as| 
Amanda to marry me.’ § 

Ike looked at him curiously. ‘“‘Are you in love with her?” 

“T care about her—I care about making the rest of her life happy 

Ike leaned across the table. ‘Look, this is the truth game. Are yo 
in love with her? Just tell me thi 
tell me you love her, and I’ll sen 
for Amanda right now and give yo 
your shot. Let the best man w rit 
But if you’re here to make om u 
grandstand gesture, forget it. 
doesn’t need any favors from you: 
when the time comes, I think 
have a better setup to giver h 
what she needs.”’ 

“All right, chum, since we’ 
playing the truth game.” Robi 
face was grim. “Are you in i 
with her?’’ 

Ike stared at the dark pool 
course I’m not in love with a 
he said quietly. “But then, neith 
are you.” ¢ 

“That’s the way I figured it fre 
the start,” Robin said. ‘But vy 
Amanda?” 

Ike smiled, “She can help 1 
image.” 

“T don’t get you.”’ 

“Maybe you didn’t read thenew 
papers. Last month my wife 
ex-wife, we’ve been divorced for te 
years—did the Dutch act: pills. In Wisconsin. I schmeared aroun 
some money and we made it look accidental.” Ike sighed. “Then the 
were two crazy dames who also tried it—I don’t get it, what’s 1 
these dames and sleeping pills? Then a scandal magazine tocol a 
‘For Ike Ryan—dames are dyin’.’ I can use a little good press. Wh 
Amanda goes, people will look at me in a different light. They’II realize 
I made the last months of a doomed girl happy ones—great ones. I’ 
going to give her the biggest razzle-dazzle sendoff any girl ever ha 

“You’re using her,” Robin said hoarsely. 

“Let’s say I need her, but not half as much as she needs me.” 
came close, his face hard. ‘‘Listen, I’ve seen you operate. You 
ice water for blood, so don’t sit in judgment on me. She digs me, af 
I’m going to make her happy. I’ll charter planes, fly her all over the 
world. I’m gonna load her with diamonds—what can you do for her? 
Make love to her? So can I. But can you let her go out in the st yle 
I’m offering ?”’ a 

Robin stood up. His face was as hard as Ike’s. “‘No, I can’t. Bt 
you better live up to it. Otherwise, I’ll find you, Ike, and I’ll brea 
every bone in your body.” 

For a moment their eyes locked in tense silence. Ike smiled. “tt 
deal.’” He turned and went back to the house. a 

Robin sank into a deck chair and sipped his drink. He felt wrut 
out and empty. He cared for Amanda; Ike cared for his 
image. Yet what difference did ‘‘caring” make? Results were all tl 
counted. He looked at his watch. It was early; he could get the m m 
night plane out. - 








































Y NEW GOD continued from page 63 


shioned by theologians who have no 
nfidence in themselves. 
My God is, and He lets me be, and in 
ch a relationship there is the essence 
love and the fullness of faith. 
I do not ask my God for anything. I 
uld not continue to live without these 
Jective moments when I look at my 
> and evaluate my place in it. As a 
ild, I used to hit stones with a small 
seball bat by the, 
ur. I needed this soli- 
Je to be in touch with 
self. And as a man, I 
ed it still—-unstruc- 
ed time, priceless 
1e when I do not work 
-ush or converse, when 
m alone with myself, 
en I realize that I am 
2 being in touch with 
2 world, one man in 
ytact with his God. 
And when my reflec- 
e times are past, and 
m once again in con- 
t with war and pov- 
y and those I love, I 
ne away a different 
n. I find that material 
nforts do not mean as 
ch, that my work is 
as important as I 
ught, that my friend- 
ps can become richer 
1 deeper and more 
. I can never again 
quite the same, be- 
se I see more clearly 
true values of my life. 
am not sure that I 
put these values into 
ds. I can only say 
I sense my unity 
h all of creation, that 
n an integral part of 
It is then that I can 
at my wife and 
w how truly beauti- 
she is. It is then that 
im taste food and en- 
its flavor, then that 
vant to swim in the 
an and feel the waves 
my flesh. It is then I 
see a Negro and 
»w that I must heip 
. to fight. It is then 
t I do not have to 
e€ any purpose in life. 
» 1s its own purpose. 
) not turn to my God 
! say, “Thank You!” 
ust am and this is 
e enough. It is then 
I can look at my 
d and watch the 
2 of God. 
‘know that whenever 
_an is finding mean- 
' wherever a man is helped from 
ness and again finds beauty and joy 
is life, God is being born. I do not 
2 to call Him ‘‘God,”’ for ‘‘God”’ is 
a word. I do not have to picture Him 
/ white-haired patriarch or to put the 
ds of Western civilization in His 
ith. I do not have to reduce Him to 
stem or to place in careful categories 
Tules that men have offered in His 
ue. It is enough that a man smiles, or 
vys his work, or rejoices in the birth 
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punishments. He does not bore me with 
dull prayers and rituals. He does not 
harangue me about my weakness, but 
teaches me to grow in strength. He does 
not want me to live in fear of Him or to 
be saturated with guilt; He does not 
limit His messages to sacred books, nor 
does He share His powers with special 
consecrated persons. He does not com- 
municate in special sects. He speaks to 
me in the wind and the rain, in the cur- 
losity of a child, in the touch of a friend’s 


hand, in the look of one I love. He is 
most present to myself, when I am most 
present and real to other men. He is at 
the depths of my very own being. 

I cannot speak of God as though I am 
speaking of some exceptional human 
person. To speak of God’s personality 
or variety of personalities is to create 
an amalgam of sterile words. I cannot 
fathom God; I can only describe my 
feeble experience of Him and assert that 
He gives meaning to my life. I can at- 





After 30 days 


you still call it 


“just dry skin” ? 


Washes away loose psoriasis and dandruff scales, leaves hair 
cleaner and healthier-looking. Guaranteed or your money back! 


You may have the HEARTBREAK OF PSORIASIS 


Do you have dry, flaky skin. ..a persistent itch... 
a scaly patch? These are often the “harmless 
looking” early signs of psoriasis. If these 
symptoms last more than 30 days, see your 
doctor. And ask him about Tegrin®. 
Medicated Tegrin guarantees 3-way re- 
lief from the itching and scaling of 
psoriasis—or your money back. Speeds 
relief from itching. Works quickly to re- 
move scales. And regular use helps keep 
scales from coming back. So why 
suffer the Heartbreak of Psoriasis? 





Get Tegrin soon. 


MEDICATED TEGRIN® 
... it’s guaranteed! 











tempt more, but it would not be real for 
me. Neither is it real for me to ask God 
for favors. This reduces God to a myth 
and permits men to make up rules ac- 
cording to which God is controlled. 

I see the birth of God in the struggle 
to end poverty, in the protests that hope 
to end war, in the comedian who makes 
me laugh, in a heart transplant, in the 
excitement of the Kentucky Derby, in a 
child’s attempt to walk. I see the birth 
of God in an old man’s determination to 
endure the operation 
that may save his life, in 
a young man’s dream, 
in an adolescent’s tur- 
moil. I see the birth of 
God wherever man is 
searching for meaning, 
wherever life is strug- 
gling to express itself, 
wherever hands _ are 
reaching out to grasp 
other hands, where 
strong hearts whisper to 
weak ones: “‘You can.” 

I do not agree with 
the prephets of doom 
who say that morality is 
at an end, who deplore 
the sexual irresponsibil- 
ity of our age, who assert 
that modern man wants 
freedom without disci- 
pline. I do not agree with 
the leaders who plead 
with men to return 
to the churches, who 
reword their archaic ser- 
mons to keep men cap- 
tive in their religious in- 
stitutions. God is not in 
the churches, and He is 
not in the legends and 
myths that frightened 
and resentful men have 
fashioned. God is in the 
struggle of honest men 
to be themselves, in the 
effort of brave men to 
care, in the courage of 
weak men to do the best 
they can. 





Eire God is not dead. The 


Psi 





churches are. God is not 
dead. The religious sects 
are. God lives and is 
born in man’s effort to 
be fulfilled and free. 
Outside my window I 
see a little boy at play. 
He is bouncing a tennis 
ball against a brick wall, 
and he may be playing 
“baseball” like I used to 
do. I hope he never feels, 
as I once did, that he 
has to ecnfess his sins, 
that he has to appease 
an angry God, that he 
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AT THE GATE By Jean Todd Freeman 


Roan pony watting at the gate, 

Pawing, fretful, shaking your silver 
Mane, 

I will be there to feed you once again. 

I will be there before it 15 too late. 

Already it 1s late. Too much has been lost. 

Summers YOu might have crazed in 
cool, de ep grass, 

Love I might have halted, but let pass, 

Let pass like sudden lightning, fearing 
the cost. 











And the pine forests you never cantered 
through, 

And the gilt halls where I never 
waltzed with a lover. 

For both of us the promise of spring is 
over, 

And little is left but rosemary and rue. 


Roan pony, wait by the slanted rails. 
I will be there before the light quite 
fais. 
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has to be rescued or re- 
deemed. I hope that he 
will make every day mean something, 
that he will be open and honest encugh 
to have a friend, that his parents will 
love him and permit him to be free. I 
hope that he will care about other men, 
regardless of their race or religion, that 
he will be free enough to search for mean- 
ing and for God. I hope that he will not 
have to fight in Vietnam or anywhere 
else, that he will have time to grow and 
love and care about the poor. I hope he 
will be satisfied to do the best he can and 
to know that no matter what he does or 
doesn’t do. he counts. I hope he can find 
purpose amid discouragement and fail- 
ure, love in the midst of his search. EN D 
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BUTTERICK PATTERN NO. 5310 Young junior and teen bikini and coverup; 5/€ 
14; $.75. Bikini requires % yd. 44—45-in. fabric for size 11/12. : 
BUTTERICK PATTERN NO. 5117 Young junior and teen jumper, tunic, pants. 
shorts; 5/6-15/16; $.75. Jumper requires 24% yds. 45-in. fabric for size 11/12,” 


Buy Vogue and Butterick Patterns at store selling them in your city. Or order by m 
enclosing check or money order, from Vogue-Butterick Patterns Service, P. 0, 
630, Altoona, Pa.* Also available in Canada. *Calif. and Pa. residents add sales ¢ 


HOW TO TIE-DYE FABRIC FOR PATTERN 5325 





1. Begin with four yards of 45-in. lightweight green satin acetate. If this is not availa 
you may dye white satin acetate, using one 8-oz. bottle Rit Yellow Dye and 2 tak 
spoons Rit liquid Kelly Green Dye according to Rit pkg. instructions. | 
2. Fold fabric lengthwise like a fan, dividing it into 4 equal sections parallel to selya 
See Diagram A. 

3. Make pleats averaging 4 in. deep across the length of this already folded pie 
See Diagram B. 

4. Fabric should now be shaped into a rectangle about 4x11 in. Hold fabrie toget] 
with rubber bands on each end. See Diagram C. 

5. Submerge fabric rectangle in cold water. Squeeze out excess moisture. Dip bx 
short ends into a diluted solution of chlorine bleach for a few minutes. (Be sure chlor 
bléach label recommends use on acetate.) Allow fabric to soak until color on ends 
much lighter than original green color. Rinse thoroughly under cold running wa 
without unfolding rectangle or removing rubber bands. See Diagram D. 

6. Dip the 4 pleated sides of fabric rectangle into a shallow pan of simmering J 
Navy Blue Dye solution (about % in. deep) for 5 minutes. Dye should not be allow 
to penetrate into center areas. Rinse rectangle under cold running water to remo 
excess dye, then remove rubber bands. NOTE: WEAR PLASTIC GLOVES WHE 
HANDLING UNRINSED DYE FABRIC. 

7. Tie each of the 4 corners of the folded rectangle with string as tightly as possih 
See Diagram E. 





General Electric Company, Housewares Division, Bridgeport, Conn. 06602 8. Dip 2 of the short tied ends % in. into simmering Rit Navy Blue Dye solutic 

: i Let fabric remain, resting against edge of pan for 30 minutes. Without remoyi 

The GE Sweeper with the ex- Snap-out disposable bags. Glides string, rinse fabric briefly in cold ae water. Repeat dye process on other 2 a 
° . ; ; tied ends for 30 minutes, then rinse briefly again. 

clusive power-driven brush.. . under low furniture. Weighs only 9. Dip the first 2 short tied ends %4 inch into simmering Rit Scarlet Dye solution | 

does your everyday cleaning im. <.0 pounds. Toe-touch On-Off 15 minutes. Rinse. Repeat process on other 2 tied ends. The scarlet will overlap t 

minutes! Sweeps up dust, dirt, switch. Easy to store. Makes blue a bit. Rinse under cold running water, remove string, unfold and rinse thorough 


Press fabric while still damp. 


hair, lint from rugs pickup cleaning . 





and bare floors. GENERAL &@) ELECTRIC almost effortless. 





PATTERN BACKVIEWS sce pages 78-81 
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GENERAL ELECTRIC'S 
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complete heavy-duty cleaning 
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All fabries with or without nap, except as noted. 

THE WET LOOK 

VOGUE PATTERN NO. 2135 Misses one-piece dress; 6-14; $2. Requires 334 yds. of 
44—45-in. fabric for size 12. 

BUTTERICK PATTERN NO. 5318 Misses blouse; 8-16; $.65. Requires 11 yds. 48-in. 
fabric for size 12. 

BUTTERICK PATTERN NO. 5146 Junior and misses skirt; 7-11, 8-14; $.75. Requires 
1% yds. 43—44-in. fabric for size 10. 

BUTTERICK PATTERN NO. 5325 Misses vest, bra, sash and pants; 6-14; $1. For size 
12, 40-in. fabric: pants require 2! yds., bra and sash require % yd., vest requires % yd. 
See above, right, for Tie-Dye instructions. 

BUTTERICK PATTERN NO. 5383 Young junior/teen top, skirt and pants; 5-13, 6-14; 
$.75. For size 11 or 12 in 48-in. fabric: top requires 134 yds., pants and contrast for 
top require 34 yds. 

BUTTERICK PATTERN NO. 5225 Junior and misses one-piece dress and pants; 7-11, 
8-14; $.75. Requires 37% yds. 44—45-in. fabric for size 12. 

BUTTERICK PATTERN NO. 5340 Misses jacket, pants and shorts; 6-14; $.75. Jacket 
and shorts require 234 yds. 44-in. fabrie for size 12. 

THE DRY LOOK 

BUTTERICK PATTERN NO. 5338 Junior and misses jumpsuit; 7-11, 8-14; $.75. 
Requires 3% yds. 36-in. fabric with nap for size 12. 


General Electric Company, Housewares Division, Bridgeport, Conn. 0 


sue, 
BUTTERICK PATTERN NO. 5345 Junior and Misses one-piece dress; 7-11, 6-12; $1. General Electric s famous holds all attachments for 3 
Short dress requires 2% yds. 36-in. fabrie with nap for size 12. Swivel-Top Canister with auto- carpets, bare floors...above 
BUTTERICK PATTERN NO. 5321 Misses pants; waist sizes 23-37; $.65. Requires 24 matic cord reel. Twin-Clean rug floor cleaning and dusting. D 
44-in. fabrie for size 12. * 

BUTTERICK PATTERN NO. 5266 Misses shirt; S, M, L; $.65. Requires 2 yds. 44—45-in. tool cleans on both forward and __ posable bags. Suction regulat 

ize Medium backward strokes. creewRie It’s the compl 
SUTTERICK PATTERN NO. 5335 Misses coverup and swim suit; 6-14; $.75. Coverup GENERAL @ ! 

| dada Aaa Lae ae Handy caddy cleaner 


AN THIS MARRIAGE 


ntinued from page 26 


itton and were magically freed of the 
arriage they would instantly hunt up 
e nearest clergyman and get married 
1 over again. It was touchingly plain 
at they loved each other. 

“The three of us pinpointed their 
ajor problems as: (1) Roger’s job 
ficulties; (2) in-law troubles; (3) ar- 
iments about spending. 
“Actually, Roger’s job 

fficulty was already 

lved, although Irena 

id yet to perceive it. 

e held a job that paid 

, adequate salary and 

at interested him. His 

evious laggardness at 

b-hunting, which she 

terpreted as a sign of 

eer laziness, had a 

mple explanation. 

ace he left the engi- 

ering field he was on 

s own in locating a 

b, and he didn’t know 

w to job-hunt. The 

b he landed through a 

ind want-ad was a big 

ather in his cap. I told 

sna just that. 

“T also told her in 

ain words to forget 

oger’s past failures, to 

yp raking up his blun- 

rs and to quit com- 

ring his achievements 

th her father’s. She 

lowed the advice, be- 

n to praise Roger for 

; initiative, his in- 

stry and virtues. The 

sults benefited him in 

; employment—just 

sently he received a 

ise—and benefited 

th of them in the bed- 

om. The lengthy hia- 

s in their sex life— 

ey had not made love 

* many weeks—came 

an abrupt and joyous, 
nelusion. 


asset in creating a happy marriage. She 
admitted it. She then discovered that 
some of Roger’s ideas about decoration 
and furnishing were not only economical 
but also tasteful and sound. 

“She and Roger have now arrived at 
a budget and a pattern of spending that 
is satisfactory to them both. They share 
a joint checking account, which covers 
their regular monthly expenses and to 
which each contributes. In addition, 
each has an individual checking account. 


actress... 


& Silver. 





WHAT MAKES A 
WOMAN LOVABLE? 


continued from page 48 


up for it by giving up something he 
wants to do—like watching a game on 
TV or spending the night out with the 
boys. 

8. The lovable woman will never put 
her man in a double bind. She will not 
resent her husband working long hours 
while wanting her husband to give her 








One of the'little old ladies’ 
who uses Silk & Silver 


Second in a series: She’s 


Molly Adams...she’s an 
and she loves the idea that gray hair 
look as bright and young as any other hair color... 
but very, very different. Her hair started to turn gray 
quite some time ago. Now, she knows how to keep it 
this glorious pale, silvery moonlight color. 
All she does, once a month, is shampoo in 
Clairol’s unique Hair Color Lotion, Silk 
The shade she picks is Silvery 


can 





If we had it to do over again, do you 


think we'd decide that lawns were 
Poor Woman’s Almanac 


| 
worth the trouble? 


gard for herself is conveyed to people 
around her, and they respond to her the 
same way she does. In short, they find 
her lovable; she finds this natural and 
nice. While she keenly appreciates the 
“T love you,”’ 
her man to tell her this 
a million a day. 
Also, unlike people with 
a low Lovability Quo- 
tient, she does not con- 
stantly ask, ““AmI beau- 
tiful? Am I attractive? 
Am I talented?” 
questions are really cries 
for reassurance that she 
can make it in this world. 
A lovable woman needs 
little reassurance 
since she is blessed with 


words, she does not need 


times 


These 


such 


a high degree of self- 
acceptance. 

As a psychiatrist, I 
repeatedly hear  un- 
happy tell me, 
“T only married him be- 


he loved 


women 
cause he said 
lovable 
better. 
man’s 


me!) 1so2% FA 
woman knows 
She knows a 
crush or fixation 
She 


love is a 


is not 
that 
give-and-take 


love. knows 


involvement between 
two 
There is much more to 
love than a fulfilled need 
for admiration or the 
immediate fulfillment of 
romantic fantasies. She 
knows that can 
exist only when it can 
grow, and that it can 
only grow when there is 
much in common to 
share—especially a com- 
mon caring about each 
other. 
to be close to a man and 
to be involved; thus she 


mature people. 






love 





This enables her 


ies for the in-law White* is able to get to know 


HAIR COLON LOTION 


eee 
#11. It makes her own gray shade — dilvei 3 





Miles, I advised both a more definite color, takes away any yel- sey et hai better cand: aie 
Me to hold: their low cast and blends in her various shades alle furthereiclosentcs 
nilies at a distance, of gray. Silk & Silver comes with its own possible. She does not 
eon Nisits and creme rinse for shine and body, which have the impossible bur- 
ephone calls, keep Molly loves.“‘It makes my hair feel like silk. son Pe den cf requiring uni- 
oir private affairs Silk & Silver hair color lotion by Clairol. versal love. She knows 
ictly private. I ad- nobody is universally 


ed Roger to renounce 
s futile and embittered 
sculations into the 
ssible motives of his 
her-in-law, quit mull- 
y over the older man’s 
nerosity or lack of it. L 
ost important, I urged 
n to prevail upon his mother to offer 


further advice to Irena—under any 
cumstances. 
“Trena and Roger grew up in very 


ferent environments. Their spending 
bits and money values were different. 
yMpromise was essential. 
sary for them to learn to appreciate 
ch other’s values. They did this. 

“Roger’s desire to be consulted in 
ecting and furnishing the first home 
his marriage was quite normal. Irena 
is disconcerted by his interest because 
r busy father was uninterested and 
en contemptuous of all domestic con- 
ms, which is by no means always an 


It was nec- 





other 


questions 


ask each 


don’t 
about withdrawals from the separate ac- 


They 


counts, but as a rule they keep each 
other informed about their purchases. 

“Recently 
birthday party of the couple’s daughter. 
Little Sally blew out a candle, politely 
requested her then her 
daddy to blow out a candle. The child 


told me gravely that she had wished for 


I was a guest at the third 


mother and 


a baby sister. Irena and Roger laughed. 
They did not confide their wishes to me. 
But Irena was kind enough to say that 
our counseling was so successful neither 
she nor Roger could possibly wish for a 


happier marriage.” END 








Makes Bray a color. 
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the things working long hours can bring. 

9. The lovable woman knows that few 
people can resist emotional involvement 
The 
to care about another human 
being and to have someone care in re- 
turn is the very human com- 
When this exists, the lov- 


with someone who cares for them. 
capacity 


basis of 
munication. 
able woman knows there is no greater 
reward in life. 

. The 
I don’t mean in a vain, narcissistic, self- 
preoccupied way. 


ovable woman loves herself. 


I mean she has a good 


feel of who she is, what her values are 
and where she stands in this world. She 
has considerable self-esteem. This re 
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loved. She wants only 
the love of one man. 
As with 


pects of 


all other as- 
human 
deavor, the Lovability 
Quotient will vary from 
woman to woman. It is 
that 
basis. A woman’s 
natural 


en- 





a quality exists 


only on a relative 
unassuming, lov- 


uncluttered by 


spontaneous, 
ability overwhelming 
along with her 


To the 


a woman finds herself lovable, 


self-concern— develops 


self-esteem and self-growth. ex- 
tent that 
so will others. 

This is what makes for unconcerned 
lovability 


truly 


and what makes a woman 


lovable. END 


The only schools safe from campus 


What 1 


schools hose students do, 
picket the post office : 


| protests these days are correspondence 
| can 

| 

| 
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QUEEN ELIZABETH 


im pade £3 


ally operated silver kettle she 

this purpose, cleverly mounted 

swivel stand to make for easy pour- 
as Philip’s invention. 

[hey eat from plates edged with gold 
and drink from large breakfast cups of 
like design. Each item of chinaware 
carries the Queen’s EIIR cipher sur- 
mounted by a small gold crown. The 
knives and forks they use are solid silver. 


The value of their breakfast silverware 
alone runs into several thousand dollars. 
A twin to the Queen’s silver teapot, for 
instance, was valued by experts at 
about $2,200. 

The royal breakfast itself is not elab- 
orate. There is no free choice of food, 
the menu having been pre-set by the 
Queen the previous day. Eggs abound 
on the royal breakfast menu. Some- 
times they come with bacon, sometimes 
with sausages, sometimes they are boiled 
(in which case the royal couple will have 


two each), and sometimes scrambled. 

Neither the Queen nor her husband 
are big eaters. Considering the amount 
of energy Prince Philip burns up in a 
day, he hardly seems to eat enough to 
keep him going. What little he does eat 
he is rather inclined to gobble. 

I remember one morning when the 
bell rang during breakfast, a rare occur- 
rence. I answered it to find the two of 
them sitting at the breakfast table with 
their bacon and eggs already in front 
of them. 











If you traveled the way 
your luggage does, would you look 


as good as Samsonite? 


The road to anywhere is full of pit- 
falls. Especially for luggage. 

If you think a spine-jolting bump is 
rough on you, think of your luggage below. 

Our answer to tough travel is luggage 
that can be handled without care, without 
showing it. Samsonite Saturn®. 

The body is ultra tough polypropy- 
lene. Re-inforced with a frame of light- 
weight aero-metal. Locks are nestled in 


our exclusive Channel-Gard®. 

The handle is retractable. And in the 
whole wide selection of colors, not a one 
will do a fade. All this has made Saturn 
virtually indestructible. 

So the last thing you do with it, is 


worry about it. More people depend on 


Samsonite’ > 


than any other luggage on e 


ba, ae 


ing : 


ee , ey 
ega Blue, Ladies’ Beauty Case $19.50,Ladies’ O’Nite $20.50, 24 Ladies’ Pullman Case $25.50, 26 PullmanCase $31.50. 
At all fine department and specialty stores, Samsonite Corporation, Denver, Colorado 80217. 











“No toast,” snapped Prince Philj 
who is inclined to be a trifle grump 
first thing in the morning. 

“Sorry, Your Royal Highness,” 
said. “I'll fetch it immediately.” 

I raced to the coffee room. The toa 
was ready and waiting, and I rage, 
back. I could not have been gone mor 
than four minutes. But Philip, his baeo 
and egg finished, was already on hj 
way out of the dining room. 

“Too late, too late,’ he snapped. 

The royal breakfast is a quiet mea 
broken only by an occasional gro 
from Philip if the papers print som 
thing not to his liking. Then he wi 
slam the breakfast table with his fj 
and let rip in a voice which penetrat 
the thick doors of the royal apartmen 

“Listen to what this bloody fo 
says,’ he roars, and proceeds to rea 
the offending item to his wife. 

The Queen, when she first succeede 
to the Throne, arranged that her chi 
dren—there were only Prince Charl 
and Princess Anne then—should 
brought down to see her immediate] 
after breakfast each morning on the 
way out for their walk in the palac 
grounds. She arranged to see ther 
again at five o’clock, when her workin 
day normally ends, for tea, televisio 
and a 90-minute play period. She cor 
tinued these habits, in turn, with Ay 
drew and Edward. Until Andrew starte 
lessons in the nursery schoolroom wit 
the royal governess as a_ prelude t 
boarding school, this breakfast-time get 
together was turned into an inform: 
teaching session. The Queen would hay 
a small blackboard and easel fitted wit 
a clock face and a counting frame ¢ 
colored beads set up alongside the break 
fast table, lift Andrew onto her kne 
and proceed to give him 15 minutes 
motherly tuition in counting, spellin 
and telling time. 

The sound of the clock striking ten 
a signal for the Queen to rise from tk 
breakfast table and go through tk 
white-painted door to her sitting roon 

The sitting room doubles as her stud) 
It is a friendly, cluttered room in whic 
the warm intimacy of family phot 
graphs, piled-up magazines, sleepin 
dogs and, occasionally, children’s toy 
vies with the dignified seriousness ¢ 
leather-covered dispatch boxes and stat 
papers. At night, the room is lighted b 
a glittering chandelier of Waterfor 
glass. A deep, comfortable mushroon 
colored settee and matching armchai 
flank the elegant marble fireplace 1 
which logs burn in winter to provi 
that sense of comfort which centr: 
heating lacks. Everywhere there a 
flowers, family photographs, twin tel 
phones (one fitted with a scrambler d 
vice for secret conversations) and tl 
Queen’s scarlet-crested notepaper. 





The Queen at work 

In the privacy of her sitting roon 
from 10 until lunchtime, the Quee 
tackles the endless letters and doe 
ments that come to her in her positic 
as monarch, plans her future schedw 
and plugs away at the contents of tl 
leather-bound dispatch boxes that ha\ 
pursued her inexorably since she fir 
came to the throne. 

Some point may arise that require 
Philip’s advice. A flick of a switch 0 
the mahogany-faced control panel < 
the Queen’s left elbow puts her in il 
stant contact with Philip in his stream 
lined, more masculine, gadget-fille 
study just down the corridor. Installe 


lip’s suggestion, this interna! com- 
ations system enables the Queen 
tact all parts of the palace with- 
oubling either a page or a tele- 
operator. A flick of a switch can 
>r straight through to any of her 
secretaries, her lady-in-waiting, 
ildren’s nanny, even her chef. 
ween half-past eleven and one 
< each day, the Queen will receive 
ys eight or nine visitors, allocating 
h of them an average of 10 min- 
Jeeasionally the visitor shares her 
mthusiasm for horses and horse 
. If so, time flies by unheeded, 
he result that subsequent ‘visitors 
aemselves shunted in and out of 
udience Room at top speed as 
jeen tries to catch up. 


Philip is never idle 


ip is often busier than the Queen. 
she years he has built up a stag- 
list of posts, presidencies and 
ages. Even when he is at home 
*kingham Palace and not zipping 
the world in helicopters and jet 
, Philip is seldom still and never 
fe even walks as though always 
verge of breaking into a canter, 
yout the only time his pace of life 
ates is when he has to match 
e’s measured tread at ceremonies. 
n on weekends and during vaca- 
vis pace never slackens, involved 
s in a nonstop round of activities, 
have ranged, over the years, from 
50 Oil painting, from shooting 
mts, partridges and wild pig to 
g a model of Balmoral Castle in 
etail that it included diminutive 
s to the two-inch doors. 
ip’s workday also starts around 
he morning. Most days the Queen 
ugh in time for afternoon tea at 
elock and has had a brief lunch 
Philip is seldom in for lunch, 
bothers with afternoon tea (he 
s it as a waste of time) and is 
mes not home for dinner. It is 
fter 11 when he arrives home. 
is in the Queen’s private dining 
on one occasion when Prince 
s, home from school, asked if 
vould be in for lunch. 
for lunch?” sighed the Queen. “‘If 
es on much more he won’t even 
or breakfast.”’ 
sionally, the Queen gives lunch- 
rties. This is a comparatively re- 
novation, and bears the imprint 
lip’s forward-looking, experimen- 
rsonality. The object of these 
ons is to let the Queen talk with 
cross section of people. 
royal standards, these luncheon 
are relatively informal. Sherry 
lartinis are served, and a royal 
y introduces the guests to one 
r. No pomp or ceremony attends 
1een’s arrival. She merely strolls 
1e room with her husband, her 
scampering ahead of her. Philip 
7 joins the guests in a Martini, 
the Queen chats over a glass of 
or possibly orange squash. After 
half an hour of preliminary chat- 
he royal steward announces, 
heon is served, Your Majesty.” 
t the meal, which concludes with 
and a choice of brandy or liqueurs, 
and cigarettes are handed round, 
| neither the Queen nor Philip 
Conversation continues through- 
2 meal, ranging over a wide vari- 
topics, according to the occupa- 
nd interests of the guests. Subtly 
een and Prince Philip divide their 
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Johnny Carson, star of NBC’s “Tonight” Show. 


Smirnoff makes the Blizzard howl. 
Smirnoff comes to the rescue of hum-drum summer drinking with the 
Smirnoff Blizzard: An avalanche of Smirnoff over packed ice. A 
wag of lime. Then a frigid blast of Fresca? But unless you insist on Smirnoff, 
your Blizzard could fizzle into just another summer downpour. 


attention, talking mainly to guests on 
their right during the early part of the 
meal and then switching to those on 
their left. Finally the Queen 
hands with each guest in turn and then 


shakes 


withdraws as a sign that it is time for 

everyone to leave. 
Lunch for the Queen 

followed by a spatter of public engage- 


is sometimes 


ments in or near London. Monday af- 
ternoons are usually kept free for her 
hairdresser, Henry Joerin, who main 


tains her light-brown hair in an easily 


100 PROOF. DIST. FROM GRA 


Smim 


managed, center-parted style that goes 


equally well with crown or head-searf. 


Other afternoons, if a royal tour is in 
prospect, are taken up with her shoe- 
Edward her 


French-born Simone Mirman; 


maker, Rayne; milliner, 


and her 
two fashion designers, Norman Hartnell 
and Hardy Amies. 

Despite her innate lack of interest in 
clothes, the Queen’s fashion sense has 
sharpened considerably in recent years 
under the persuasion of her designers 


and the influence of Prince Philip and 





® 


Bobo. Even so, Queen Elizabeth is no 


fashion setter. Nor would she wish t 
be. Indeed, it has been said that the 
only trend she has ever launched has 
been for the head-searf. 

Other afternoons of the Queen’s work- 
ing week are taken up with running 
Buckingham Palace. Once a month, and 
sometimes more frequently, the Queen 
devotes an afternoon to her householk 
accounts, carefully going over thi 


) 


with Lord Tryon, Keeper of the Privy 


as : : 
essentially (continuea 


Purse. They are 
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QUEEN ELIZABETH (continued) 


queen-sized accounts, running into thou- 
sands of dollars a week. From time to 
time the Queen will send for the “‘break- 
ages books,’ so-called because they list 
any of the valuable china or glass about 
the palace which may have been broken, 
chipped or gone astray. Actually, break- 
ages are rare and missing items even 
rarer, though an oceasional gold fork or 
spoon will go astray at a state banquet. 
Almost invariably, the 
item turns up among the 
food seraps in one of the 
garbage bins. 

At 5 o’clock the 
Queen’s study reverts 
to being a sitting room. 
It is time for afternoon 
tea and the ritualistic 
little royal ceremony 
of “feeding the dogs,” 
a task the Queen insists 
on carrying out herself. 


Feeding the dogs 


A uniformed footman 
parades along the red- 
carpeted corridor lead- 
ing to the royal suite 
bearing a tray of freshly 
cooked meat, biscuit 
meal and a container of 
hot, steaming gravy. 
The tray is set down on 
a cradle outside the 
Queen’s door, while the 
royal corgis wait rest- 
lessly. The Queen 
emerges from her sitting 
room and proceeds to 
dole out the meat, meal 
and gravy with a silver 
fork and spoon. Each 
corgi has its own bowl, 
which the Queen sets 
down on a mat of white 
plastic to protect the 
rich red carpet. 

At teatime the Queen 
also selects the royal 
meals for the following 
day. Suggested menus 
reach her in a leather- 
covered book in which 
the royal chef usually 
lists three choices for 
each of the following 
day’s meals. The Queen 
has merely to cross out 
those dishes she does 
not want. Mostly sheset- 
tles for the chef’s sug- 
gestions, though occa- 
sionally she will scrawl 
some suggestion of her 
own in her almost illeg- 
ible handwriting. 

Afternoon tea is usu- 
ally followed by a trip 
up to the royal nursery 
for games and stories with Prince Ed- 
ward until his bedtime. If Philip is home, 
the nursery 





session is postponed in 
favor of aswim in the heated indoor pool 
at the northeast corner of the palace, 
where he has taught each child to swim. 
Philip is the sort of father any child 
would adore. More than the Queen, he 
has a natural, easy ability to come down 
the simpler level of childhood with- 
yut seeming patronizing or condescend- 
No matter how many royal duties 
indertakes, he always manages to 
iwich in time for the children, help- 


em, guiding 


them and, if neces- 


dministering the occasional cor- 


rective spanking. Never intimidated by 
the pomposity of royal surroundings, he 
has joined gleefully in impromptu foot- 
ball games played amongst the marble 
busts and valuable antique furnishings 
lining the wide, red-carpeted corridors 
at Windsor; he has bounded through the 
royal shrubberies, whooping noisily, as 
he participated in boisterous games of 
cowboys and Indians. Sometimes, like 
all fathers, he has been rather inclined 
to dominate the proceedings. I remem- 


We've put disposal bags in every box of Confidets®. It’s the new, 
nice, completely sanitary way to dispose of Confidets. 

Confidets is tne first napkin that's honest-to-woman 
shaped. Narrow in back for greater comfort. Wider in front for more 
protection where you need it most. 
This month try something newaConfidets. With their own 
individual disposal bags. We’re the only ones who have them. 


ber Charles and Anne, when they were 
younger, emerging from their basement 
playroom at Windsor, where there was 
a magnificent table-top model of Gi- 
braltar with its electrically operated 
railway. ‘ 

The children looked crestfallen. 
“What’s wrong?” the Queen asked. “I 
thought you were going to play with 
your trains.”’ 

“We were,” Charles replied glumly. 
‘But now Papa’s taken over.” 

Philip taught Charles and Anne how 
to drive a car long before they were of 
an age to be permitted on a public high- 
way. He has taught Charles something 


of the manly arts of shooting, fishing 
and helmsmanship, as well as his own 
particularly dashing brand of polo. 
While Charles was still only a nipper, 
his father had a miniature polo stick 
made for him, and father and son would 
circle each other on bicycles, slamming 
away at a ball. 

These days, the Queen undertakes 
comparatively few evening engage- 
ments. Occasionally, the royal couple 
will have friends or relatives to: dinner. 








f 


The first sanitary way to dispose of a sanitary napkin 


Regular 


the 
Queen and Philip will change into eve- 


When they have dinner guests, 
ning dress. Elizabeth wears a_ short 
evening gown and Philip either a black 
tuxedo or a green velvet smoking jacket. 
But if they are dining alone, they do 
not bother to change. 

Sometimes there are state banquets 
staged in honor of some visiting presi- 
dent or monarch—vastly formal and 
elaborate. The setting for a state ban- 
quet is the palace ballroom, a vast, glit- 
tering arena 123 feet long, 65 feet wide 
and 45 feet high. 

It is the Queen’s boast that a Buck- 
ingham Palace banquet runs like clock- 




















work. Much of the credit for this pr 
cision belongs to the palace steward 
Standing immediately behind the Queg: 
as she eats, the steward observes whe 
she is ready for each course and whe 
she has finished. A push button con4 
cealed in his hand enables him to insur. 
that each course is served throughou 
the ballroom at the same time that it j 
placed before the Queen and her mai 
guests. The push button is linked 
miniature traffic lights hidden amon 
the banked flowers o 
either side of the throne, 
Amber lights are th 
signal for servants 
move into place wi 
the next course. Wher 
amber turns green thi 
start serving. Thus th 
is no possibility of th 
Queen’s racing ahead to 
the dessert course while 
guests at the far end of 
the vast ballroom are 
still waiting for the soup. 


Not fond of dessert 


When the Queen and 
her husband dine alone 
at Buckingham Palace, 
there is nothing exotie 
or even luxurious about 
the food to which they 
help themselves from 
the covered silver dishes 
on the sideboard hot 
plate. The royal couple, 
skipping any suggestion 
of a first course, move 
straight on to a ve 
course of perhaps ae 
cutlets, chicken or fil- 
let steak, served with 
a side plate of salad 
and vegetables. Neither 
of them is overfond of 
pies, puddings and ice 
cream, so that another 
savory dish—perhaps 
kidneys rolled in bacon 
or scrambled eggs with 
anchovies—follows in 
place of the customary 
dessert. Fruit—an apple 
for the Queen, a few 
grapes for Philip—con- 
cludes the meal. Philip 
usually has a glass of 
white wine with dinner, 
though he clings to beer 
at lunchtime. The Queen 
will sometimes join him 
in a glass of wine, but 
more frequently — has 
orange squash or water. 

The meal over, Philip 
rings for coffee. It is 
brought in by a uni 
formed page, the only 
servant to be glimpsed 
throughout the meal. 

Philip rings again—a double ring this 
time—as a signal that they are adjourn- 
ing to the adjoining sitting room. It is 
by then nine o’clock or a little after. The 
Queen goes first to her desk to check 
whether any urgent letter or state paper 
has arrived during dinner and usually 
spends a few minutes dealing with mat- 
ters left over from her working hours, 
often autographing a batch of photo- 
graphs to be sent off as thank-you gifts. 
That done, she moves over to the settee 
flanking the marble fireplace, kicks off 
her shoes and sits with her feet up. 

Philip fixes himself a drink—usually 
whiskey and water—in his own study, 


sarries it back to the armchair di- 
yy across from his wife. The arm- 
is his favorite seat for the evening 
, at some point, the two of them 
e to watch television. 
e royal couple are selective TV 
rs, watching only current-affairs 
ams, natural-history shows, plays 
consider worthwhile and an occa- 
1 comedy or variety show. If there 
hing they wish to see on television, 
talk about family matters, read 
ening newspapers, or leaf through 
zines. Sooner or later, the Queen 
Imost certainly settle down to a 


ord puzzle. She is addicted to 
, and carries a batch of newspapers 
ining unfinished puzzles wherever 


oes. Philip will perhaps work on 
raft of some future speech. 


e State opening of Parliament is 
nly occasion in the year when the S 0 S 
appears robed and crowned as 
as on Coronation Day. The crown 


years to open Parliament is not the 

aty St. Edward’s Crown which she S 

‘for her coronation, but the Impe- 

state Crown (which contains four e i 
pa 5 n e 















Why let fiery sunburn wreck a weekend? 






s, 11 emeralds, 16 sapphires, 273 
and 2,783 diamonds). The Impe- 
tate Crown, while lighter than the 
dward’s, is still heavy enough so 
the Queen must practice wearing 
she is to bear it with ease and 
y in public. She usually has it 
ht over to the palace from the 
r of London, where it is normally 
yed along with the rest of the 
n Jewels, a few days ahead of the 
] ceremony. During those few days 
ears it around the palace to accus- 
erself to its weight and balance. 
ing every inch a queen from some 
ook, she will sit at her desk, 
ng her correspondence, the crown 
ng with every turn of her head. 
r children are accustomed to the 
of their mother in this splendid 
year as she sits with them, nibbling 
late biscuits and sipping tea. And 
9 no longer grins, as he once did, 
» should wear it as she relaxes over 
ssword puzzle in the evening. 
dtime for the royal couple is sel- 
later than half-past ten. The 
n’s bedtime is also a signal that 
lose staff members can go off duty. 
cer Elizabeth and Philip retire for 
light, a police sergeant takes the 
tor up to the second floor and sits 
tly on the red velvet settee just 
de the royal bedroom. Night watch- 
patrol the palace throughout the 
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Many people over 40 need magnification to read small print & do fine detail work. These 
magnifying glasses do the job! They have fine quality optically ground & polished lenses. 
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52829 Men’s; 53231 Women’s 
(BN ALE AS es. .5. 2 ea sce leretee oh Aa ss hess fovea ee ete oC TOR a oor SIE Ce eae $2.98 


53637 Men’s; 53801 Women’s 
Clip-on magnifiers slip right over prescription glasses. 
without changing to a second pair 
(2153835 ‘Clip-On (Magaitiers: «cl vicsgisce coors eecee coisa tees 10 ethos ayo to les vlevotentete ereihene wieleretac ee ronee $2.98 
Sorry, no orders accepted for delivery in Massachusetts. 


Let you see fine print, do detail work 
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ELECTRONIC 
INSECT KILLER 





ELECTROCUTES 
FLYING 
INSECTS 

INSTANTLY! 


NO FUMES 
OR SPRAY! 


NEVER NEEDS 
REFILLING! 


LURES AND KILLS FLIES, MOSQUITOES, GNATS, MOTHS! 
No poisonous chemicals, smelly fumes, messy bags, refills. At last you can relax and 
enjoy in comfort the summer in your backyard, patio, porch, pool, at the barbecue pit, 


etc. Like a magnet, INVISIBLE BLUE LIGHT attracts flying insects to recessed electronic 
grating . where low, safe current instantly kills them. Harmless to people, pets & 
birds. All you do is plug it in... works automatically at almost no cost, day and night 
Attractive styling. Approx. 6” high. Ring on top for easy hanging . . . indoors or out. 


62133 Electronic Insect Killer 


------- GG NT deo) Ufo) ge) 0y:) am------- 


SPENCER GIFTS, PA-9, Spencer Bldg., Atlantic City, N.J. 08404 


| enclose ( ) check or(_ ) money order for $ = 
Piease rush me the following. 
Regular Magnifying Glasses 
#52829 Men’s @ $2.98 plus 50¢ 
#53231 Women’: 
Half Specs 
#53637 Men's @ $2.98 plus 50¢ postage and handling. 
#53801 Women’s @ $2.98 plus 50¢ postage and handling. 


#53835 Clip-On Magnifiers @ 


(Sorry No C.0.D.’s) 


38 postage and handling. 
@ $2.98 plus 50¢ postage and handling. 


$2.98 plus 50¢ postage and handling. 
#62133 Electronic Insect Killer @ $5.98 plus 75¢ postage and handling. 


Adc 2: 2 = Se eS 
Cit H State = Zip ee 
Ne ey residents please add 3% sales tax. 
SATISFACTION GUARANTEED OR MONEY REFUNDED 
© 1969, SPENCER GIFTS, INC., ATLANTIC CITY, N.J. 


2 a ae ae ae ee ae a ee oe oe ee oe oe we ee we oe es oe 


It’s flower time 

Sun Daisy electric wall clock with white 
petal design, sun-gold center, and 
garden-green stem is a cheery addi- 
tion to any room. Numbers are in bold 
black with tell-time hands in easy-to- 
see red, plus a black sweep second 
hand to complete this colorful time- 
piece. It's 9 in. in diameter. $5.98 
plus $1 postage. Crescent House, 
Dept. LH-6, 26 So. 6th Ave., Mt. 
Vernon, N.Y. 10551. 


Catalogue for your king 

Is your favorite man tall or big? He 
will appreciate this 120-page color 
catalogueonspeciallydesignedclothes 
“fit’’ for a king. McGregor jackets, 
Arrow shirts, Manhattan shirts, sweat- 
ers, no-iron slacks, sportswear, turtle- 
neck shirts plus 200 shoe styles in 
sizes 10-16 AAA-EEE. All items avail- 
able by mail. Write for free catalogue. 
The King-Size Co., 3749 King-Size 
Bldg., Brockton, Mass. 02402. 


Automatic bookmark 

This automatic bookmark clips on the 
back cover of your book and keeps 
your place with an arm that slips down 
to hold the page. When you turn the 
page, the arm flips up, then automat- 
ically returns to hold the next page. 
Bookmark is also useful to hold pages 
down in wind. Ideal for breezy sum- 
mer days at the beach. $2; 6 for $9. 
Ppd. Meredith Co., Dept. LH-6, 310 W. 
9th St., Kansas City, Mo. 64105. 


Heavenly hair 

A lovely, ready-to-pin-on fall can add 
Juxurious fullness to your own hair. 
The ideal solution for ladies with thin 
or short hair. Made of Sarnel fibers, it 
looks, sets and feels like real hair. 
Create your own coiffures. Fall is 
washable, of course. Custom matched; 
please send sample of your own hair. 
State style #225. $4.99 ppd. Guild, 
Dept. LHJ-69, 103 E. Broadway, New 
York, N.Y. 10002. 


A head start 

Perhaps the man in your life has been 
bothered with dandruff and dry, itchy 
scalp. Ward’s Formula is a treatment 
for the scalp that may help him find 
relief. The people who offer this for- 
mula say that a few treatments help 
control a falling hair problem, often a 
result of common scalp infection. Reg- 
ular size, $2; triple size, $5 ppd. H. H. 
Ward, Dept. L, 19 West 44th St., New 
York, N.Y. 10036. 
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ED AND JUMBO COLOR PRINTS 
SE GIFT 


. EXP. 

iT ORDER 

m, Sizes 126 20 EXP. $2.95 
1C® cameras) 
niy. Exclusive Producers of Color-rich® 


ca’s Most Beautiful Color Prints by One 
s Oldest Photo Finishers. Free Mailers! 


> Box 857X Cleveland, Ohio 44122 















1E JOURNAL STORE 


Products on the Shelf that Sells 
eat buy in mailorder advertising 
d further information) write to 


nal Store, 641 Lexington Avenue 
ew York, New York 10022 





R BREAST SURGERY 


CAL® FORM to 
| normal again. 
rtable, it re- 
dy motion like 
east. Fits any 
rides up. Only 
FORM has pat- 
cell design for 
tion and longer 
le in 27 sizes, 
for free litera- 
of dealers. 


RM, INC. 
West 60th St., é ; 
Y. 10023 Actual patient wearing Identical Form 
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FINE CUT e« 58 FACETS 
PURE WHITE « FLAWLESS 


STRONGITE is a hard synthetic gem, at 
a_ fraction oFe the cost of a diamond 
STRONGITE'S hardness enables us to offer 
an UNCONDITIONAL LIFETIME G UAR- 
ANTEE in writing against scratching & 
chipping. All shapes & sizes up to 20 
yment plan. Money-back Guarantee within 10 


oney. 
2 BROCHURE with settings for men and women 


Dept. 47LJ, 7 W. 45th St., 
NGITE co. New York, N.Y. 10926 
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Sta-Dri swim cap 

You can stretch this Expandable Sta- 
Dri cap over a full hairdo and even a 
headful of rollers. The inner rim fits 
under, not over, ears and keeps hair 
completely dry, even in a dive. Flat- 
tering over sleek Sassoon styles, too. 
Cap lets you swim without fear of wet, 
stringy hair or losing coiffure shape. 
White, one size fits all. $2.98; 2 for 
$5.50 ppd. Breck’s of Boston, L-42 
Breck Bldg.. Boston, Mass. 02210. 


Undercover agent 

Cover this X-Tra Table with any 72- 
in. cloth, and no one will guess what's 
really underneath. Strong, corru- 
gated with a fine wood-grain finish, 
the ‘‘table’’ fits together in seconds 
and holds up to 100 Ibs. Measures 27 
in. high and 18 in. in diameter. Ideal 
for an empty corner, as an end table, 
or as a coffee table. $5.95 plus $1 
postage. Freelin Gifts, Dept. LH-6, 244 
South Broadway, Yonkers, N.Y.10705. 


A healthy idea 

Tired of humid heat in summer or 
clutching cold in winter? Maybe you 
have been giving some thought to liv- 
ing in a land of sunshine where the 
climate is ideal for work or play the 
year around. If you are interested in 
details and further information, you 
can write for a free color portfolio 
about Deming, New Mexico. Write to 
Select Western Lands, Dept. AB-LH, 
55 W. 55th St., New York, N.Y. 10019. 
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SAFELY REMOVES — 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permanent 
results. Professionally endorsed. Send check or M.O. 


Advertised with American Medical Association 
14 DAY MONEY BACK GUARANTEE $14.95 


| “GENERAL MEDICAL ‘COMPANY, Department LJ 10 
5701 West Adams Boulevard, Los Angeles, California 90016 


| 
| 
Name ____ 
| 
| 
‘ 


| 
| Address 
| City/State. 





FOR LEG BEAUTY! 


COVER UP 


UGLY 
VEINS 


Blemishes, Birthmarks, 
Brown Age Spots, Ugly 
Scars, Burns, On legs or 
any part of the body. 


/ Like the Movie Stars do with 


iastanny amazing new skin-tone leg cream. 


Are you self conscious about your legs because of unsightly veins or 
blemishes ...too ashamed to appear in shorts? Then try ‘‘COVER- 
UP” to help give your legs a more youthful and alluring look. Apply 
to area you wish to cover and like magic ‘‘COVER-UP’’ will help 
conceal and INSTANTLY HIDE UGLY VEINS OR SKIN BLEMISHES. 
“COVER-UP’’ blends with your skin. LOOKS NATURAL; even in swim- 
ming because it is WATERPROOF. Also, used by thousands of men 
and women to cover-up DARK CIRCLES, FACELINES, BLEMISHES, Etc. 
on FACE, NECK, ARMS. Shades: LIGHT, MEDIUM or DARK. 


SEND NO MONEY! Free 10 Day Trial 
Just send name and address. Pay postman only $1.98 plus postage 
for a generous FULL SIZE of ‘‘COVER-UP."’ Or send $1.98 with order 


and we pay postage. (2 jars for $3.50, 3 jars for $5.00) 10 DAY 
TRIAL MUST SATISFY OR MONEY WILL BE REFUNDED. 


CONOVER HOUSE Dept.627 Box 773, Church St., N.Y.C. 8 











UNITED NATIONS PEACE MUGS 


A real beauty. 34% inches high, says in emblazoned letters the word “PEACE” in 
the language of all nations of the U.N. A 12-page booklet comes with each mug. 
In the booklet is the Preamble to the Constitution and all Nations of the U.N. show- 
ing the word **PEACE”’ in each language. A most appreciated gift and a good influ- 
ence on the table. $1.50 for one, 4 for $1.25 each (total $5), 8 for $1 each (total 
$8), please add 60c packing charge to all orders of any size. We pay postage. 


HOSPITALITY MAGAZINE—(Supply is Limited—Order Now) 
Dept. LJ-6, 310 West 9th Street, Kansas City, Mo. 64105 


Satisfaction Guaranteed or Money Refunded 
Please Ship Peace Mugs as follows: 1 14 O08 




















Address 


| 
| | 
| | 
| | 
| 

| Name | 
| | 
| | 
| | 
| | 





The Sunglasses of the NUCLEAR Age 


The Atomic Energy Commission wanted 
lenses which would darken instantly to pro- 
tect observers’ eyes from the blinding light 
flash of an atom or hydrogen bomb. The fin- 
est chemical brains in the nation went into 
action and synthesized a substance which 
would darken automatically . . . which 
seemed to “know” how strong light was, and 
could fluctuate back and forth 
indefinitely between dark and 
light in accordance with the 
intensity of light rays. We call 
this “Substance N” in honor 
of Admiral Chester A. Nimitz 
who received the surrender of 
the Japanese on the deck of 
the Battleship USS Missouri 
in Tokyo Bay. 
























These glasses are the re- 
sult of incorporating 
‘Substance N’’ into good 
quality sunglasses. With- 
in ten seconds after ex- 
posure to radiation these 
lenses react. They darken 
to protect your eyes. 














IDEAL FOR SUNGLASSES 


Self-regulating to the infra-red and ultra-violet 
rays of the sun. They let you keep your sun- 
glasses on when skiing, driving, walking, and 
when you are indoors. Available to the public 
by mail thru Military Optical Co. in three 
styles, all priced at $6.50 postage paid. Illus- 
trated are regular men’s conventional style, and 
Flip-ups for use with your eyeglasses. A ,ound 
lady’s style is shown below. Please specify your 
style choices when ordering. 
























DARKENS 


To GLARE-RESISTANT ore 
Smoky Greg 


in the Sun 











Copyright 1969, Military Optical Co., Kansas City, Mo. 





MILITARY OPTICAL COMPANY 


Dept. LJ-6, 622 W 67 St. 
Kansas City, Mo. 64113 







MILITARY OPTICAL COMPANY 


| ! 
| Dept. LJ-6, 622 W 67 St., Kansas City, Mo. 64113 
| Please ship the following style @ $6.50 each pp | 
| Men’s (] Ladies’ 0 Flip up O | 
| | 
| Name | 
Di ee | 
| Address | 
| City State Zip | 


CHILDREN WATCH CHICKS HATCH 


Learn wonders of birth! From egg to 
chickie, each day holds them spell 
bound as they see entire hatching proc 
ess through clear plastic dome. 2-egg 


incubator maintains correct heat, hu 
midity to hatch chicks, ducks, wild 
fowl. Base converts to brooder after 
hatching. Includes bulb, egg -holder, 
thermometer, instruction book 

4369 — Egg Incubator $3.98 








GARDEN BOOTS KEEP FEET DRY 


You need them outdoors gardening, 
watering lawn, hanging clothes. In 
doors mopping, laundering, waxing! 
Soft, pure latex, guaranteed water 
proof, washable. Squirt with hose, 
mud slides off! Light and cool to 
wear. Women's sizes 

4955 — Garden Boots, 4-6 $3.98 
4956 — Garden Boots, 6-8 $3.98 
4957 — Garden Boots, 8-10 $3.98 





WASH AWAY DRIVEWAY STAINS 


Amazing Quick-Clean works like magic! 
Attacks oil drippings that accumulate 
on concrete to mar the beauty of your 
home. Let it work for half an hour, 
then simply flush away with your gar 


den hose Use for garage floors, work 
shop, patios. For cleanest driveway 
ever. Developed for industrial use 
Handy home-size 8 oz 

6844 — Quick-Clean $1 





NEW LIFETIME ADDRESS BOO 


H ; You'll 
nev need another addres 1 phone 
be n you own this. Works with 

tabs. Slip then { t 

d it stays Hiv f 
Ha me eather-like gC mped 
res of 

21¢ Address Book $1.00 
210 Deluxe (Larger) $1.50 
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COPY GAUGE FITS ANY SHAPE 


Unique copy gauge is ideal for fitting 
floor tiles, wall and counter coverings, 
carpeting, linoleum against and around 
casings, moldings, bath and kitchen 
fixtures. Just lay tool against material, 
reproduce any form or intricate pattern 
with Copy Gauge’s retractable steel 
fingers. 6” long. Deluxe stainless steel 
Now you can do ‘‘can't do’’ jobs! 

5470—Gauge $1.98 6868—Deluxe $2.98 





FAST MATH TEACHING MACHINE 


Kids learn all the multiplication tables 
up to 9x 9 just pushing buttons. New 
est jet-age designed computer-type aid 
is the fascinating way to: combine the 
study of basic mathematics with fun 
of a numbers game. How much is 
7 x 6? Push down the-button — there's 
the answer: 42! Plastic, 71/4” sq. Easy 
and fun way to teach! 

7546 — Teaching Machine $2.98 


REMOVE INGROWN TOE NAILS 


Now, a surgical steel clipper makes it 
easy and safe to remove ingrown toe 
nails at home. Curved jaws. slide 
under the nail. Press the plier-like 
handles and the nail is clipped! Sensi 
tive pain is gone! Use also for regular 
toe nail clipping. Finest surgical steel 
keeps sharp edges. Clipper is 434” long 
How wonderful to realize relief at last! 


6051 — Ingrown Toe Nail Clipper, $2.98 


WINE 
BOTTLE 
CANDELABRA 


Create a candelabra 


from your favorite & 
liquor bottle! Unique 
accessory clips on 
bottle, holds 5 tapers 
that shed a romant 
glow over any eal 
Order several for en 
tertaining and = set 
them up at individ 
jal tables. Elegance 
without investing tr 
expensive candela 
bra Gr acef i! black 
wrought etal fe 
sign with floral-shape 
holders. 7” high. 7 
wide 

6814—Instant 
Candelabra $1 


Two for $1.89 





CAR CARPET HEEL PROTECTOR 


Saves heels from ugly scuffmarks when 
you drive, keeps floor-mat from wear 
ing through. Rich 100% nylon carpet 
is bonded to 71/4” x 734” non-skid rub 
ber backing Rugged construction 
shows no wear after hardest use. Fits 
snugly around gas pedal. Absorbs 
dampness, helps keep car floor clean 
Just lift to clean under and around 
5968 — Heel Carpet . $1 


SIPHON TRANSFERS ANY LIQUID 


Quick transfer of gas from car to lawn 
mower, Outboard motor, any gas tank. 
Just insert end of 6 ft. hose in tank, 
squeeze pump, transfers gallons in 90 
seconds. Nothing to corrode, no mov 
ing parts to wear. Empties fish tanks, 
bails boats, drains sinks, other uses 
Keep one in car trunk and another one 
in your tool shed. 

4072 — Siphon Pump $1.29 














HANG HOSE NO DISCON 


Handy garden hose holder 
any faucet. No nails or scre 
sary. Holds firmly. Perfectly 
Just lift off to move. Ideal f 
storage in garage or cellar. 
tirely of aluminum, nothing t 
corrode. Capacity 200 feet, 
to handle messy cld garden 
Great convenience! 

4453 — Garden Hose Holder 


New Discoveries by Mail fro: 
SHOP BY 


MAIL — CONVENIENTLY AT HOME 


GARDEN SUPER SPRAY « 


Atallasts =, «a 


powerful, all-purpose 
sprayer without electricity, batteries 
or back-breaking tanks! Nozzle adjusts 
from fine mist to 20 ft. jet stream, 
treats the whole lawn or the roots of 
a tree. Pistol grip, trigger action, easy 
to use, even for women. 36” flexible 
tube attaches to any gallon jug, can, 
etc. from 34” opening 

5514 — Super Spray $2.49 





TAPE TRIM LAWN AUTOMATICALLY 


Magic Border-Tape takes the strain 
out of trimming lawn where machine- 
edging is difficult near wall, walk- 
way, sprinkler heads, flower beds. Just 
lay down this amazing tape. Invisible 
chemicals released automatically re- 
strain growth up to 5 years. Kills grass 
or weeds, shapes lawn to any contour 
Safe to humans. pets. 60 ft 

6735 — Magic Border-Tape $1.98 


¢LAME GUN. ye Kills weeds 












batteries, 


SAVE UP TO $50 ON HAIR-CUTS 


Cut costs by cutting and grooming 
your hair in seconds at home, office 
Trims, shapes hair like your barber, 
but without cost! Use like comb. Keep 
in bathroom, carry in purse. Long 


lasting plastic 4” adjustable holder has 
combing teeth, operates with standard 


razor blade. Refill has 15 blades 
5621 — Hair Trimmer Savas $1 
6869 — Blades Set ‘ 227 $1 


ky. Handy Order Form on eye. Page > 


|. @ 


fast in 
SUMMER! 


Eliminate the drudgery of home-owner 


chores with amazing Flame Gun. Clears 
ice and snow in winter; weeds lawn and 
garden in summer! Operates on low cost 
kerosene, less than a quart will provide 30 
minutes of steady, powerful flame. Flame Gun 
is 32 inches long, weighs less than 5 pounds. 
Lets you do the job without bending or straining. 
Keep driveway and walk free of ice and snow in 
winter. In summer, clear weeds, crab grass from drive- 
way area, between flagstones, along garden edge. Does 
the job in seconds! Use it to sterilize soil before plant- 
ing by destroying weed growth. Allows soil to give 
complete nourishment. Completely self-contained, no 
no cords. Electrically welded steel tubing 
with built-in compression pump. 
7378—Flame Gun 


$22.95 





CATNIP SCRATCH-BAR AND GYM! 


Kitty can't resist this 19” Jong post 
that saves furniture from being clawed 
He keeps busy pawing post and playing 
with ball atop coil spring. Deluxe car 
pet treated with catnip is bounded on 
both ends by solid wood. Extra catnip 


aerosol in 5-0z. spray can. Here's a 
great treat for your special pet! 

7364 — Cat Post $3.98 
7388 — Catnip Spray $1.49 





WEED-PULLER 
ISA 
LONG ARM! 


Remove weeds with 
out back-bending 
strain! Stop stooping 
when you use this 
long extension with 
2-pronged weed pull 
ers on the end. One 
twist of the wrist and 
weed is removed, 
root and all. 3312 
long, adds almost 3 
feet to your arm's 
length. Restores joy 
of gardening. Keep 
lawn beautiful. Hard 
ened spring tool steel 
head, lasts.a lifetime 
6641—Weed Puller 

$2.98 
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ATTRACT HUMINGBIRDS T 


Nature's tiny beauties flock 
porch or garden when you h 
Hummingbird Feeder from @ 
post or shrub. Big 10” high 
attracts and feeds humming 
weeks, until the next filling. 
bottom allows them to per 
eating. Sturdy weather-proof 
6727 — Hummingbird Feeder 
4454 — Hummingbird Nectar . 


WIDE-SWEEP LAWN SPR 


2,800 sq. ft. evenly — 
dies, no soil erosion. Ama 
lawn watering discovery tW 
turns for full, even coverage 0 
or small areas without caus! 
over-flow or flooding! Set tt, 
Automatically shifts its sprinl 
tern. Fits any hose. Rubber, | 
plastic flags 

6742 — Wide-Sweep Sprinkler 


All Ite 


Covers 
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WL SCARES OFF BIRDS 


washday blues! True-to-life 
nsional ow! makes_ your 
bird-proof. Shoos off pesky 
yes, seed snatchers_ too. 
your garden flourish. Noise- 
less, but his looks could 
ze 9l/o” plastic owl swings 
, from branch, roof, or spins, 
n post. 

SOOM asces-.cnscecence sees $l 


FINE MIST SPRAY NOZZLE 


Marvelous spray nozzle gently creates 


a cloud of water to finely envelope 
your delicate flowers. plants, ferns, 
seedlings. It gives necessary moisture 


without danger of ordinary hose pres- 
sure. Brass with steel no clog strainer 
No more worry about flowers, plants, 
etc. toppling over from. staggering 
water pressure! 

7496 — Mist Nozzle $1.29 


YOUR SATISFACTION 


TROUSER RACK HOLDS 8 PAIRS! 


Suddenly your closet stores more 
clothes. Space-booster Trouser Rack 
transforms wasted space into valuable 
storage. Holds up to 8 pairs of slacks 
or trousers. Sits under hanging gar 
ments in closet, pulls out on easy-roll 
casters for quick selection. Brass plated 
steel stand with hardwood frame and 
hangers. 26’ x 17/2" x 17%”. 
7535 — Trouser Rack 


$7.98 


eenland Studios, Miami, a ereGe 


“LEOPARD ROBE’ HAS JUNGLE THRILL PREVENT PET DAMAGE 


If your only safari is to work and Keep pets away from places they 
home every day, you'll derive special don’t belong with this aerosol spray! 
joy from this sleek “‘leopard’”’ robe Prevents dog, cat damage to sofa, 
Soft, cotton ‘‘fur,’’ but we defy you rugs. Protects shrubs, plants, outdoors 
to distinguish this from the real skin Household, stray animals shy away 
Drape over couch or chair, hear the from odor. Smell doesn’t bother hu 
throb of native drums. Import of West mans! Safe, harmless. 7 oz. cans 
Germany. Hand washable. 51” x 61”. Stay-Away Spray is great! 

6669 — ‘‘Leopard”’ Robe $5.98 6061 — Indoor Stay-Away $1 
7491—Reversible Robe $6.98 6062 — Outdoor Stay-Away $l 


GUARANTEED — ON ALL ITEMS 
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attach 
/a” wide 
3° deep 
planting 
edlings 
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HEIGHT WITHOUT TEASING! 


‘ous inches to your hair style 
Simply drape hair or fall 
€ Hair-Hill. Fits right into 
in place with a bobby pin 
rm plastic is featherweight 
’ across. Added grace and 
flowing falls. Perfect for 
r bouffant styles! So easy, 


2ight’’ of co ience! 
r-Hill ¥9¢; 2/$1.42 





GIANT BLACKHAWK KITE 


Flies like a bird! Simple to operate 
no running to fly. World's only kite 
with instant flight! No rag tail, no keel 
Flies immediately when released from 


your hand. Swoops and soars ma 
yestically! Control it with 400 ft. of 
nylon non-filament cord included and 
cord winding shell. Big 4 feet wing 
span. Made of plastic, wood 

6702 — Blackhawk Kite $3.98 


. 
Inflate to use where, when you want 
instant comfort! The “‘in’’ hassock for 
den, patio, dorm, TV viewing. Extra 
heavy vinyl will hold an adult! Actual 
traffic signs in actual colors. 11” cube 
Here's a hassock to please the most 
mod seeker of pop-art fun-functional 
gifts! Great for youngster’s room as 


well! 
7553 — Pop-Art Hassock $1.29 


ABED ANYTHING IN 


e invita 


| crystals 
any oven 
id plastic 
so makes 
mobiles, 
complete 
j}and col 
als, pan, 
crushed 
starfish to 
‘corations 
amily will 
un kit! 


rvellt Kit 
| $2.98 





ASTIC FOREVER—*2” 
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2929 — Garden Trellis 





POP ART LAWN SIGNS! 


Put a little whimsy in your lawn with 
these way-out, tongue-in-cheek grass 
protectors! 6” signs of cast aluminum 


with letters and figures in yellow 

6709 — Men Working $1.98 
6710 — Bunny Trail $1.98 
6711 — Dear Crossing $1.98 
6712 — Birds Bathing $1.98 
6515 — Chipmunk Crossing $1.98 


any 4 for $6.98 


Pew T CITT Ts 
D olth Wey ysta3 


1000 PERSONAL LABELS FOR $1 


Your own name and address, or any 
three lines, beautifully printed on qual 
ity gummed paper. Each 15%” x 1/2” in 


pad form. Packed in reusable plastic 
box that keeps them clean, neat. For 
mail. checks, books, orders, reports, 
dozens of other uses. Please print 
clearly. Allow 3 weeks 

D-1811 — Labels $1 
D-4885 — 500 Gold Labels $2 





6-FT. TRELLIS TRAINS CLIMBING PLANTS 


Weather-proof netting provides ideal 
support for climbing vines plants 
Keeps them healthy, off the ground 
Easier spraying, budding, picking 
More blooms, control pests. Superior 


to wire which gets hot, burns tendrils 
Big 5'x 6’ garden trellis hangs in min 
lasts almost indefinitely Used 
sionals! 

$1; 3/$2.79 


by profes 


A Remarkable Buy- Only *5* 


; omewhow My Jove 





China Figures Dance to Dr. Zhivago Theme 


Enchanting childhood sweethearts — revolve to the classic theme song of 
the picture. Unique music box plays each note with Old World beauty 
while hand-painted girl and boy, with their white dove of peace, circle like 
a carousel. Set the mood for a romantic evening or let the youngsters 
trundle off to slumberland with its charm. Treasured gift for newlyweds or 
silver anniversary lovers. Handcrafted. 7” high with 4” figurines. 


6803—Somewhere My Love $5.98 


r= ORDER BY MAIL NOW FROM "==" 
I ; 
Greenland Studios 


1177 Greenland Bldg., Miami, Fla. 33147 


Rush me items listed below. | understand if | am not completely satisfied 
with any item, | can return it within 10 days for a full and complete refund 


QUAN. | 





ITEM # NAME OF ITEM il PRICE 








Postage & Hdlg.—Add 35¢ for 1st item > 
and 25¢ for each additional item 


Enclosed is check or M.O. for—TOTAL > 








Florida Customers Add 4% Sales Tax 
NAME 
ADDRESS 
CITY STATE ZIP = 





|] 25¢ enclosed for a full year’s subscription to your catalog 


eee certs ed tees oe nena tee Sor oes) cake ®t ee? call 


youuu cash | ~Now...for the first time...a brand-new service that 
=| offers you stereo tape cartridges—at great savings| 





As your introduction, choose 


ANY 


8-TRACK CARTRIDGE 






j 
| 








6415. Johnny's big hit: Folsom 


Prison Blues, Jackson (with June 
Carter), The Wall, etc. 


7114. Also: By The Time | Get To PORE ROOKIES 

Phoenix, Honey, Welcome To My 

Heart, April Again, etc ur etka 
Oia) ; 


bm te 
Ue 





















De S 

SIMON & GARFUNKEL 
Face, ctares Mia ninco FOR 
At The Zoo, Old Friends, etc. ONLY 










7273. Original sound track of the 
TV specia!, starring Diana Ross & 
The Supremes, The Temptations 


if you join now, and agree to purchase as few as four additional cart) 
during the coming year, from the huadreds to be offered. 












7442-7443. Twin Pack (Counts As P 
Two Selections). Try To Remem- 
ber, People, Autumn Leaves, etc. 









6558. Also: Up, Up And Away; By 


SCE SEE RCeE EEE 
The Time | Get To Phoenix; Love RAY CONNIFF 





Is Blue; 11 in all 





AND THE SINGERS 





selling 8-track cartridges shown here—ALL 










FRANK SINATRA | YES, IT'S TRUE! You may have any 3 of te 






























I Love How You Love Me | | 

| Seaurga FOR only $5.95! That's the fabulous bargain the 

oR WICHITA LINEMAN UR new Columbia Stereo Tape Cartridge Service is 
yOuk, | the oore, yO ME! ing new members who join and agree to purcha 
R! | Hey Jude HO r few as four additional selections in the comin 
CA Little Green Apples B 
= Haneshceernceies ; Have you ever heard of a better buy in 8-trac 

: | and John e \ tridges — anywhere? 
eed FREE SUBSCRIPTION TO CARTRIDGE BU 
Seana GUIDE. You'll have no problem selecting four |); 
7463. Also: Hey Jude, Little Green \ cartridges because the Service offers you so 








7245. Also includes: By The Time 
| Get To Phoenix, Little Green 
Apples, Moody River, etc. 


Apples, Harper Valley P.T.A., 


Hold Me Tight, Sunny, etc. cartridges to choose from...all described in 


monthly buying guide which you will receive 
\ You'll find hit 8-track cartridges from every fie|) 
music —the best sellers from many different la 
You may accept the regular monthly selection. 
any of the other cartridges offered...or tak 
cartridge at all that month. 


YOUR OWN CHARGE ACCOUNT! Upon enroll 
the Service will open a charge account in your n 
You pay for your cartridges only after you've rece | 
them — and are enjoying them. They will be mj/ 

Boe Ley | ‘ "Fram Bath Sides how and billed to you at the regular Service price of $) 
(CoummEra] 9 MORE MBIA (coLumBra] MA ‘ ae 2 — ies iWBIA] _g MORE (Classical, occasional Original Cast and special||. 


7241. Also: Spinning 6897. Also: People: 1001. Tonight, Love 7150. Tune in, and  7559.Plus:GentleOn | 6313. ‘Like the mov- 7249. Also: Up, Up 7348. Also: Little tridges somewhat higher), plus a small mailin 
Wheel, Smiling TheGood,TheBadAnd {ts A Many-Splen-  turnon...as mod My Mind, Ramblin’, A Uae aC Rett ey) Ce handling charge. 
EN oe airy rE 11 in all dored Thing, 9 more as Carnaby Street. So Long, Pitiful, etc. SCC Ur VOC 

YOU GET FREE CARTRIDGES! Once you've 


; ; ; iH a leted your enrollment agreement you'll get a 

PETULA CLARK’S See Oat ROBERT GOULET tbe Lda BIG BROTHER & THE BARBRA & pik d ’ i 
— A Now STRAND tridge of ur choi O° i 

GREATEST HITS, Vol, 1 Bp Hose were s Sas HOLDING COMPANY g your choice FREE for every two cartri 


Downtown [4 EOI you buy! That's like getting a 3314% discount 














































pie Fe eer nc Tamale a 
bpp gel 2B | swircien-on pac SU Mi fy  SRADUATE 
ee : eae “SOUL HE pi Songs Performed by 
: a Simon 


Garfunkel 






































































featuring JANIS JOPLIN 


ancha 


Hoprening 
























iKnow eae BS CHEAP THRILLS |}, oo, the 8-track cartridges you want... for as long a 
aPlace #** MY ge Starring bcovuxni feos want! Fill in and mail the coupon today! 
10MORE @ RICHARD 


aun a rOWNT pits [ae coupon has been removed, write to Box C 
ATLANTIC] 8 MORE “ — : at the address below for full details. 






—e he KILEY 
[w) - {co " Original Cast 








Abt Peg eal 7045. Also: Little 2639. One of the pla Ce TT 7520. Also: Those KT Pe Ee ae 6876. Includes: Ball ey Tor oe 
World, My Love, Cail Green Apples,Feelin’ most outstanding Me,AChange,! Take Were The Days, Bon Girl, Where Did Our And Chain, Summer- _ Peuple, Second Hand COLUMBIA STEREO TAPE 






Me, Two Rivers, etc. Groovy, 10 in all musicals of all time What | Want, etc. ATT Oo Love Go, etc. time, etc. COPE) mcd 



























WALTZ #44 lice ie oe JUDY. orernaTS oncaeid i 

eee & Bee. Pe, e ; % ce f perl tg —riir bys OF Wy Terre Haute, Indiana 47808 
RY P / x 

FLOWERS andthe muck Gee Pa Camm er 4 PACKS WONDERLAND SS 

















The Great 
Tchaikovsky Am 
Waltzes (covumpia) 


OF GOLDEN HITS BR eee tg 


ae feet iwise vou] pace MAIL THIS COUPON.-TODAY! 


LOVE “ct SR el te} 
& 


















sexe oma i } each counts 240N ALL Meigs 
iegiegctor: UCKINGE ie ° Se 
The Philadelphia Orchestra : era ae as one ov COLUMBIA STEREO TAPE CARTRIDGE SERVICE 


selection 
CLD MP edt ya Meat ose tee CCP Se CLS Pye Sed 6237. Plus: Java, Ebb 6451. Also: Sunny, 
RU et CR OR ee CD Ye Tide, Walk On The Windy, Gentle On My 


STL aL A CMT Ch cn Uae te VTC eee 1 Mind, 24 in all 


Terre Haute, Indiana 47808 


Please enroll me as a member of the Service. I’ve indicated belo\| 
the three cartridges I wish to receive for $5.95, plus postage ani) 
handling. I agree to purchase four more selections during th 
coming year at the regular Service price, and I may cancel m 
membership any time thereafter. If I continue, I am to receiv 
an 8-track cartridge of my choice FREE for every two additio 
selections I accept. 457-3/1 


SEND ME THESE 3 CARTRIDGES (fill in numbers below, 












And if you do not own a cartridge player, we will give you this 


8-Track Tape Cartridge Player 











ONLY (Please print) First Name Initial Last Name 
Address 
City State Zip 





forming Player, you'll be able 
to add the convenience and full 
stereo sound of 8-track car- 
tridges to your present stereo 
record system! Our regular 
price for the Player is $69.95, 
yet you may have it for only 
$19.95, when you purchase 
your first three tapes for only 
$5.95, and then agree to pur- 
chase as few as twelve addi- 
tional tapes during the coming 
year. Check the box in the cou- 
" pon at right, and note that you 
a yugh rd system ...no special installa- may charge the Player to one 


Button Program 


meer of your credit cards, if you wish 


[] Check here if, in addition, you want to receive the Columbii| 


8-Track Tape Cartridge Player for only $19.95. Enclose your chee | 
or money order for $19.95 as full payment. (Complete satisfactior | 
is guaranteed or your money will be refunded in full.) You'll bé 
billed $5.95 for your first three cartridges (plus a mailing and 
handling charge), and you merely agree to purchase as few & 
twelve additional cartridges during the coming year at the reg; 
ular Service price. (Be sure to indicate in the boxes above the 
three cartridges you want.) 








If you wish to charge the $19.95 for your Columbia Player to é 
credit card, check one and fill in your account number below) 





] American Express Diners Club (J Uni-Care 
{_]) Master Charge [] Midwest Bank Card 
(] BankAmericard (California residents only) 

















Account Number ——————— 







| 
| 
i 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
With this beautiful, top-per- ! 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 





f I 





Oe = ¥ h-the tou sf your f : Signature 
on Octet Or gi aagee up cach progr Vhs a ean a Fa, Se ea _ __457-4/W6___457-5/x 


©1969 CBS Direct Marketing Services SC-115/S69 | 
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